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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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Tonic to boost export business.
During global uncertainties
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Even when the global economy shows signs

of instability and slowdown, bring strength

and stability to your exports through ECGC's
export-friendly credit risk policies.
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Dr. A. JAYATHILAK IAS
Chairman

Dear friends,

the preliminary results of 12t Administrative Review to 2.34% is a bit

worrisome for, otherwise smooth flowing, shrimp trade with the US
market. Pending the final results, if the rates are retained upon final review,
the hike in the duty may make the Indian shrimps dearer, when the market
witnesses a situation of ample supply of shrimps as per the market reports.
A probable dip in the demand for shrimps in the US market could influence
Indian marine products export performance in 2018-19, as shrimp is the
principal commodity of export and the US is the market numero uno. Under
such situations, the industry may have to think of regulating the production
and supply to keep the demand and prices firm. Unless we take measures to
regulate shrimp supply to different markets and involve in further processed
steps towards adding value, India may not be able to sustain its growth
pattern in the long run.

The hike in the Anti-Dumping Duty for frozen shrimps from India as per

Though the weather was adverse, which has affected the turn out, MPEDA
has put up an excellent pavilion in the Seafood Expo North America held at
Boston during the month. Thirty two exporters from India have participated
along with MPEDA under the India pavilion in the show as co-exhibitors and
co-participants. We are hopeful of expanding the participation base in the next
edition of the show. Meanwhile, MPEDA has also geared up for participating
in the largest seafood show of the globe, Seafood Expo Global at Brussels
that is slated for the last week of April with over 30 exporters participating
under MPEDA umbrella.

| had the opportunity to lead a trade delegation with 12 exporter members to
Russia during the month. During the delegation, we held meetings with the
Federal Customs Authorities of Russia, Russian Federal Service for Veterinary
and Phytosanitary Surveillance, Chambers of Commerce and senior Embassy
officials and discussed various issues related to seafood trade with Russia, and
to explore ways and means to enhance our trade volume to that country. On
the last day of delegation, the Embassy had also arranged a buyer-seller meet,
in which eleven Russian importers have participated. | am glad to inform you
that the visit has been very successful in getting detailed information about
the market requirements and Customs preferences. | take this opportunity
to thank His Excellency Mr. Pankaj Saran, Embassy of India to the Russian
Federation and other officials of the Embassy for making all the arrangements
for delegation visit to make it a grand success.

Thank you.
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MPEDA participates in

Seafood Expo North America at Boston
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A A view of SENA exhibition held at Boston, USA

Seafood Expo North America — 2018 held at Boston was a real opportunity for
showcasing marine products and services, engaging in discussions and delibera-
tions, comparison of products among the companies, learning about new prod-

ucts and its markets, exploring the possibilities of improvements in production,
processing, maintenance, packing etc. It helped in establishing direct contacts
and maintaining customer relations, new trading, updating knowledge by the
buyers and sellers.

and expanding its export market, India has been

continuously watching the worldwide market trends.
In this course of action, MPEDA, the government's flag
bearer for seafood exports, has been co-ordinating and
passionately participating in the international export
promotional programmes for the past several years.

I nitsride for popularising quality products internationally

MPEDA participated in the Seafood Expo North America -
2018, the world's second-biggest seafood mega exhibition

show organised at Boston, USA during March 11 to 13,
2018. The expo was very important and successful for its
international role in fulfilling the essential requirement
of bringing the world’s seafood champions under one
umbrella.

United States of America has been a major target of
export for Indian seafood. In 2016-17 U.S. imported
1,88,617 MT of Indian seafood, accounting for 29.98
percent in dollar terms. Export to USA registered a growth
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of 22.72 percent in quantity, 33 percent in value in rupee
and 29.82 percent in terms of U.S. dollars.

The three-day exhibition - Seafood Expo North America
(SENA) was organised at the Boston Convention and
Conference Centre. It was splendid with around 1346
companies exhibiting their products and services. There
were demonstration of the operation of machinery and
display of cooked seafood items. The exposition was
sponsored by the National Fisheries Institute.

Boston is Massachusetts’ capital and one of the oldest
citiesin U.S. It hosts a number of restaurants specializing

2018 MARCH| MPEDA NEWSLETTER n

in fresh seafood, including the oldest restaurant in
America.

The Seafood Expo North America/Seafood Processing
North America is North America’s largest seafood
exposition. Thousands of buyers and suppliers around
the world attended the annual exhibition to meet, network
and to nurture their business. Participants represented
were from the field of importers, exporters, wholesalers,
restaurants, supermarkets, hotels, and other retail and
foodservice companies. The suppliers offered the newest
seafood products, processing and displayed/packaging
equipment, and services available in the seafood market.
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(L to R): Mr. P. V. Hari Krishna, Director EP (MP), DOC, Mr. John Kingsly, Trade Promotion Officer, MPEDA New York and

A Dr. K. Gopal Anand, Assistant Director, MPEDA in MPEDA stall

The 2018 edition of the exposition featured 1,341
companies from 57 countries including newcomers such
as Fiji, Oman, Ukraine, and Venezuela. The exhibition was
spread across 258,360 square feet of space. There were
more than 25 sessions, as well as a series of special
events including a master class presentation, a chef
demonstration, the 12t Oyster Shucking Competition
and the Seafood Excellence Awards competition for the
Best New Retail Product and the Best New Foodservice
Product.

More than 90 percent of seafood consumed by U.S. is
imported, making Seafood Expo North America a sizable
sales opportunity for suppliers from everywhere to bring
their products to buyers from restaurants, supermarkets,
catering firms, seafood markets, hotels, airlines, cruise
lines and more.

THE INDIAN PARTICIPATION

MPEDA has set up an Indian Pavilion in which six
exporters participated as co-exhibitors displaying a
variety of seafood products from India and 26 exporters
had taken tablespace. The Indian Pavilion was located at

the stall no. 1453 and covered a floor space of 1200 sq.
ft. The co-exhibitors participated in the event are M/s.
Forstar Frozen Foods Pvt. Ltd, Mumbai; M/s. Pasupati
Agquatics Pvt. Ltd, Kolkata; M/s. Nila Seafoods Pvt.
Ltd, Tuticorin; M/s. Rams Assorted Cold Storage Ltd,
Bhubaneswar; M/s. West Coast Frozen Foods Pvt. Ltd,
Mumbai and M/s. Gadre Marine Export Pvt. Ltd, Ratnagiri.

In addition to the above, there were two other Indian
stalls registered and installed separately by exporters
namely M/s. Choice Canning Company, Kerala and M/s.
Silver Marine Exports, Andhra Pradesh.

The participation of MPEDA and the exporters in SENA
2018 was arranged by Mr. John Kingsly IAS, Trade
Promotion Officer, MPEDA New York, Mr. PV. Hari Krishna,
Director EP (MP) Section, Ministry of Commerce &
Industry and Dr. K. Gopal Anand, Assistant Director,
MPEDA.

MPEDA has taken much care and made its maximum
efforts in choosing the frozen products befitting the
U.S. market. The focus was on businessmen to have
new ventures on quality Indian products. MPEDA has
displayed 71 varieties of frozen and chilled seafood
items in the stall.

2018 MARCH|MPEDA NEWSLETTER
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The visitors were interested to know about the
Indian seafood and its products. The products were
demonstrated to the visitors who were very keen to know
about the treasures of Indian Seafood Items. The major
enquiries were about shrimp, L. vannamei, P monodon,
chilled fish items, cuttlefish, squid, tuna, chilled crabs,
Pomfret, Seabass, Croaker, etc. Most of the visitors were
interested in frozen products whereas a few have asked
for chilled items from India. The authentic discussion
along with product demonstration has made most of
the visitors, traders and exporters more enthusiastic
and they informed that they really want to do business
with the Make in India initiative. The the personnel’s
from the USA, Europe, Russia, China, Taiwan, Japan,
Singapore, Korea, Latin America, Middle East, etc. were
partaken the discussion.

About 153 trade enquiries were received at the show
are separately listed in the concerned section of this
Newsletter. More than 3500 delegates visited the MPEDA
stall and had the MPEDA's brochures printed in English,
details of Indian exporters and their products and the
information on Indian Seafood Resources. Most of the
visitors had shown keen interest in knowing about the
traceability and certification systems in place in India for
Sustainable Aquaculture. Brochures on Seafood Show,
registration forms, website details, contact information,
etc. were distributed among the interested visitors.

Discussions were carried out in two round tables in the
stall by the two officers, simultaneously, as most of the
time the stall was crowded for getting information. The
officers have demonstrated the products displayed in the
stall, engaged in discussions and cleared their queries
on various aspects. There were two major meetings
attended by Director, MoC&I and Resident Director of
TPO, MPEDA, New York, which were with Wakefern and
Aguaculture Alliance organisations.

The discussions were progressive and useful as per
the feedback received from co-participated exporters.
Maijority of the trade enquires with MPEDA were on
white leg shrimp, tiger shrimp, squid, cuttlefish and
mud crab, etc.
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POTENTIAL FOR EXPORT GROWTH

USA’s seafood consumption is increasing day by day. On
the other hand, the country is issuing suitable guidelines
on monitoring fish catch and aquaculture production. The
responsible handling by the industry for the preservation
of environment and sustainability in farming and fishing
activities is in the talks most often. This in turn can
bring a reduction in aquaculture production and new
developments may see some hindrances. Hence it is
very much essential for the seafood industry to tune
our products and procedures so as to be well suited to
meet the international benchmark.

The per capita seafood consumption has increased
considerably in the U.S. and younger generations are
looking for luxury seafood from other countries with a
clean environment and water resources. India has high
potential for providing quality products to the USA and
the world over, the Indian exporters may have to rise to
act so as to exploit the situation and assist in increasing
export to the USA to meet their requirement.

There is a huge demand for Indian seafood and its
value-added products in the U.S. market. The potential
of Indian aquaculture needs to be tapped with more
diversification and suatainable fishing. According to
Indian exhibitors, the participation in North America's
Seafood Expo has opened the doors for them for more
export and business growth and most of them had a
very fruitful time with their clients.

There is a huge demand for Indian seafood and its
value-added products in the U.S. market. The potential

of Indian aquaculture needs to be tapped with more
diversification and suatainable fishing. According to
Indian exhibitors, the participation in North America’s
Seafood Expo has opened the doors for them for more
export and business growth and most of them had a
very fruitful time with their clients.

The Seafood Expo North America - 2018 was well
organised. The Indian pavilion had an overwhelming
response from buyers, participants and the visitors, it
was truly the worlds best show with enormous scope
for business and market promotion.

The seafood consumption is increasing annually
matching rising import levels and income. Consumption
of shrimp, the number one seafood, increased by 92
percent between 1987 and 2006, global per capita fish
consumption has risen to above 20 kilograms a year.
In the 1960s, the figure was an average of 9.9 kg and in
the 1990s, it was around 14.4 kg. Americans consumed
14.9 pounds of seafood per capita in 2016, while that
number is slightly lower than figures seen in 2015.
When Americans consumed 15.5 pounds of seafood
per capita, the USA's seafood imports are expected to
exceed the current figure by 2020. Seafood imports are
increasing hence it is the best time to tap the potential
before any restrictions on privileges to Indian export to
the U.S. are enacted.

These all show the high scope and potential to play a
better role by Indian expoters in USA’s seafood import
market. Seafood companies in India need to overcome
the challenges, take advantage of opportunities to
expand the market, push the seafood exports to reach
all time high.
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Eco-friendly Fish Aggregating Devices for
conservation of cuttlefish/squid
in Palk Bay

offers a space for the natural breeding of many

fish species including cuttlefish and squids which
are having high export value. However, increased fishing
pressure and lack of sustainable fishery practices lead
to the decline of fishery productivity. Hence a training
programme was conducted by NETFISH along with
OMKAR Foundation to improve the cephalopods fisheries
in Palk Bay by employing eco-friendly Fish Aggregating
Devices (FADs). A one-day stock enhancement
programme was conducted on January 29, 2018, at
Pillayarthidal in Thanjavur district, which was attended
by 11 fishermen.

The Palk Bay, located in South East coast of India,

On the onset of the programme, Dr. Vinoth S. Ravindran,
State Coordinator, NETFISH briefed the concept to the
participants and explained the importance of cuttlefish/
squid stock enhancement in the present scenario. He
also elaborated the deleterious effects of destructive
jigging of mother cuttlefish/squid using FAD’s made up
of non-bio degradable materials.

2018 MARCH| MPEDA NEWSLETTER
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A Onboard demonstration of deployment of FADs

During the demonstration session, FADs were deployed
at a distance of about 2 km from the shoreline, with
the scientific intent that FADs deployed in the near
shore waters, increase the cuttlefish/squid population.
Cuttlefish/Squid Aggregating Device made of coconut
leaves which is cost effective and biodegradable were
deployed at a depth of about 4 metres. Deployment of
FADs was carried out in selected sites without affecting
normal near shore fishing activities. FAD mooring lines
and attachment ropes were fixed using jute ropes
and deployed on the seafloor using 25 kg sandbag by
SCUBA divers.

Monitoring of FADs will be carried out by SCUBA divers
on a monthly basis throughout the summer (March-May
2018). Each coconut leaf will be visually examined to
count the number of eggs and brooders. The training
helped the fishermen to gather knowledge on the
importance of eco-friendly FADs and the need to avoid
jigging of mother cuttlefish/squid and destruction of

egg masses. q’
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NETFISH . installs ‘Minimum Legal Size'’

signboards

at harbours

pristine fish species like Oil sardine, Government

of Kerala in the year 2015 came up with the
strong decision of controlling the juvenile fishing by
way of implementing Minimum Legal size (MLS) for
14 fishery species, out of the recommendations given
to the Government by the CMFRI, Kochi. This was
followed by many workshops and discussions with the
participation of scientists, policymakers and stakeholder
groups for the effective implementation of MLS in
Kerala. NETFISH too joined hands in this effort and
as an initiation conducted a state level workshop on
the ‘Effective Implementation of Minimum Legal Size
(MLS) in the Marine Fisheries Sector in Kerala’ with the
cooperation of the State fisheries department, CMFRI
and CIFT during August 2016.

Considering the grave situation of drastic decline of

One of the major recommendations of the workshop was
to implement the MLS for more species, as suggested

A The MLS Signboards fixed at harbours by NETFISH

by CMFRI. In 2017, the Government of Kerala notified
MLS for additional 44 species. Further to its efforts
NETFISH popularized MLS among the fishers and made
them aware of the MLS in the marine fisheries sector.
As a continuation of these popularization campaigns,
recently a few signboards were installed at major
harbours of Kerala, depicting information on the MLS
notified for 58 fishery items. Huge signboards of size
19 x 5 sq. ft was fixed inside the Munambam harbour,
near to the entrance and in Chettuva harbour as well,
to reach the masses.

Another big signboard was installed at Sakthikulangara
harbour, on the outside wall of the auction hall during
February 2018. If MLS is implemented effectively, it
would be creating a new chapter by Kerala state in the
history of marine fisheries resources management in
India and it could be emulated to other maritime states
in the country.
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Application of possible
novel technologies in shrimp peeling

BHARGAVI PRIYADARSHINI, SRINU RATHLAVATH, G. PRAVEEN KUMAR
K. A. MARTIN XAVIER

and expensive food. With the development of

aquaculture, the shrimp market has increased
rapidly. Shell-loosening is an important step in the
processing of peeled shrimps. Structurally, the shell is
tightly attached to the epidermis by attachment fibers
(intracuticular fibers), and the epidermis is securely
attached to the muscle by extensive inter-digitations
(Talbot et al., 1972). In seafood industries, shrimp
peeling is done manually which results in broken meat
and shell, low yield of meat, low organoleptic quality,
high proportion of the shell remaining on the meat,
and high energy/labour consumption due to re-peeling.
Therefore, shell loosening is an important step requiring
an intensive consideration (Dang et al., 2017).

Shrimp has long been considered a rare, refined

CONVENTIONAL PEELING METHODS
HEAT TREATMENT

Heat treatment is also able to break the connective
tissue to some extent and facilitates easy removal of
shell from shrimp. Heat treatment reduces the peeled
meat yield due to the loss of bound water from muscle.

ICING

Ice maturation on peeling had been reported by Stern
(1958), that shrimps matured one day on the ice was
easier to peel compared to freshly landed shrimps. It
was suggested that ice maturation allows enzymatic
degradation of the connective tissue between the shell
and the muscle, resulting in solubilisation of some
parts of the tissue and loss of the solubles during
intense washing in a peeling machine (Taylor, 1993).
In this aspect, phosphates were used to retain protein
and moisture, thus reducing the yield loss and also
functioning as a peeling agent.

HIGH PRESSURE PROCESSING

High-pressure processing (HPP) or high hydrostatic
pressure processing (HHPP) is a novel non-thermal
preservation/processing technique. Ultra-high pressure
could disrupt protein conformation and inter-/intra-
molecular interactions, including hydrogen bonds,
electrostatic bonds, hydrophobic interactions as
well as disulphide bonds, resulting in the structural
change and the functional modification, such as protein

Department of Post-Harvest Technology
ICAR-Central Institute of Fisheries Education (CIFE), Mumbai, Pin: 400 061
E-mail: mocherla.bhargavi@gmail.com

2018 MARCH| MPEDA NEWSLETTER m



FOCUS AREA

solubilisation, aggregation, denaturation, gelation, or
depolymerisation. Studies have reported that major
changes in the quaternary structure, the tertiary structure,
and secondary structure generally take place at mild
pressure (150 MPa-200 MPa), moderate pressure (above
200 MPa), and relatively high pressure (300 MPa-700
MPa), respectively (Aertsen et al., 2009). Ultra-high
pressure treatment has several advantages, including
higher muscle integrity, increased meat yield, and
enhanced safety due to the inactivation of enzymes and
microorganisms with the minimum loss of colour, taste,
juicy, and nutritional content (Cruz-Romero et al., 2007).

Treatment at 200 MPa for 5 minutes is the optimum for
crayfish shucking and maintaining the meat qualities
(Shao et al., 2018). Based on the research results, it
was concluded that shucking condition of HHP at 200
MPa for 3 min could obtain 100 percent detachment,
undetectable natural microorganisms and minimum
change of adductor muscle. Overall, these results
provided the usefulness of HHP in bay scallop shucking
with quantitative parameters in order to explore the
application of this process (Yi et al., 2013). Yang et al.
(2010) described that high-pressure processing offered
a significant improvement in peelability, tail integrity,
drip loss and colour changes of white shrimp (Penaeus
vannamei Boone). Pressure treatment at 200 MPa for
3 minutes was found adequate for peeling purpose
and resulted in a high integrity of the tail of the peeled
shrimps. The quality of the HP processed (200 MPa,
3 min) shrimps were further improved as the drip loss

was reduced by half as compared with fresh, untreated
shrimps and the colour did not change. It was assumed
that the pressure facilitated water movement into the
shrimp resulted in protein denaturation which enhanced
water holding capacity due to exposure of water binding
sites at the protein surface.

ULTRA SOUND ASSISTED PEELING

The food industry has recently shown interest in the
application of power ultrasound for food processing
(Chemat, 2011). It has been proved a green technique
with higher efficiency and environmental friendliness
compared with conventional methods. It had been widely
used in freezing, cutting, drying, tempering, bleaching,
sterilizing, and extracting (Wang et al., 2018). High-
intensity ultrasound involves intensities >1 W/cm2 and
is performed at frequencies ranging from 18 to 100
kHz. Cavitation is considered the main mechanism by
which this form of ultrasound enhances heat and mass
transfer phenomena (Kim et al., 2004). Stable cavitation
can lead to the formation of bubbles, creating micro-
agitation without imploding. If itis unstable, there is an
implosion of the bubble with increased pressure and
temperature, releasing microjets with high energy content,
able to accelerate chemical reactions, damage cells and
affect macromolecules and enzymes (de Lima Alves et
al., 2017). The sonication (ultrasound: frequency of 20
kHz, intensity power of 750 W) with longer sonication
time (10-15 min) enhanced the efficacy of melanosis
inhibition in treated shrimp and also microbiological
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analyses revealed that pre-cooked shrimps treated with
EGCG solution using ultrasound showed lower total viable
count, psychrophilic bacteria (Sae-leaw et al., 2018).

ENZYME ASSISTED PEELING

The intrinsic enzymes in the shrimp and enzymes
from microorganisms during post-mortem storage are
accountable for enhancing shell. Addition of enzymes
from external sources e.g., microorganisms, plants and
animals, to the maturation process may be a potential
approach in accelerating shell-loosening.

Fehmerling (1970) applied a mixture of protease,
carbohydrase, and cellulase to whole body crustaceans
with the support of vacuum, whereas Gallant et al. (2001)
applied a strong concentration (~55%) of protease to
the head of crustaceans to loose the shell. Proteolytic
enzymes facilitated the shell-loosening and improved the
shrimp peelability in terms of peeling work, completely
peeled shrimps and meat yield. Maturing shrimps in
the endoprotease Endo3-solution generally resulted in
the highest peeling efficiency with the lowest peeling
work, highest proportion of completely peeled shrimps
and a considerably high meat yield compared to the
exoprotease, most likely due to the non-specific activity
of the endoprotease, which cleaves the peptide bonds
of non-terminal amino acids. A combination of an
endoprotease and an exoprotease, i.e., Endo3 and Exo,
considerably facilitated the shell-loosening as all shrimps
were peeled completely (Dang et al., 2018).

MICROWAVE

Microwave heating has vast applications in the field of
food processing over a period of several decades. The
applications of microwave heating in food processing
include drying, pasteurization, sterilization, thawing,
tempering, baking of food materials, etc. Microwaves are
electromagnetic waves whose frequency varies within
300 MHz to 300 GHz. Domestic microwave appliances
operate generally at a frequency of 2.45 GHz, while
industrial microwave systems operate at frequencies
of 915 MHz and 2.45 GHz (Datta, 2001). Microwave
heating is caused by the ability of the materials to absorb
microwave energy and convert it into heat. Microwave
heating of food materials mainly occurs due to dipolar
and ionic mechanisms.

The presence of moisture or water causes dielectric
heating due to the dipolar nature of water. When an
oscillating electric field is incident on the water molecules,
the permanently polarized dipolar molecules try to
realign in the direction of the electric field. Due to the

high frequency of the electric field, this realignment
occurs at a million times per second and causes internal
friction of molecules resulting in the volumetric heating
of the material (Chandrasekaran et al., 2013). In seafood
industry, microwave treatment is used for shrimp thawing
instead of the conventional method where the shrimps are
thawed under running water. The peeling yield of shrimp
thawed by microwave was 1.7% lower compared to the
shrimp thawed under water. However, the microwave
method not only used less water for thawing, but also
resulted in higher protein retention during the following
cooking process (Bezanson et al., 1973). MW heating
is more accepted for rapidly heating small sized food
products but found to be less satisfactory for heating
larger sized ones.

OHMIC HEATING (OH) TECHNOLOGY

Ohmic Heating is a novel thermal process in which food
acts as an electrical resistance between two electrodes.
An alternating current is passed directly through a
conductive food, which in turn leads to internal heat
generation. Due to the nature of the Ohmic process,
the heat generated is more uniformly and efficiently
distributed through the product being cooked, compared
to the heating process achieved by either hot water bath
or stream. Some previous research has been performed
on the application of OH for the processing of shrimp,
especially for thawing purposes.

Currently, Ohmic Heating is used as a thermal method
to preheat, to blanch and to pasteurize and sterilize
vegetable products, fruit preparations and meat
products (Ramaswamy et al., 2014). The process is
based on using the electrical resistance of the food
being treated. Dissipation of the electrical energy when
an electric current flows through food causes heat to
be released (Joule effect). The amount of dissipated
heat is directly related to the applied voltage and the
electrical conductivity of the product or individual
product fractions (Ohm's law) (Varghese et al., 2014).

CONCLUSION

Studies on high-pressure processing and enzymes
have been studied in shell loosening of shellfish. The
reports on the study of microwave, ultrasound and
Ohmic Heating have not been studied in regard to the
peeling of the shrimp but several researchers have
studied these technologies in peeling of fruits and
vegetables. In future, the optimization of operational
conditions at which the novel technology offers the
best peeling efficiency along with quality and safety is
a huge challenge for shrimp industries and researchers.
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Fishermen get training in
GPS handling

Sustainable Fishing (NETFISH), in association

with its member NGOs and with the support
of technical experts from GPS traders, executed a
few training programmes on the handling of Global
Positioning System (GPS) for the fishermen in Tamil
Nadu and Karnataka during February 2018. The GPS will
help fishermen improve their position while undertaking
fishing in mid-sea. The major objectives of the training
were to provide systematic training to fisher-folks on GPS
handling and troubleshooting techniques to improve their
fishing efficiency and to ensure safe navigation as well.

Network for Fish Quality Management and

s |

AGPS Training program in Pondicherry, Tamil Nadu
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gram in Poombuhar, Tamil Nadu

A GPS Training pro

In Tamil Nadu, six GPS training programmes were
conducted by NETFISH, through its partner NGOs, M.S.
Swaminathan Research Foundation (MSSRF) and Society

A GPS Training program in Cuddalore, Tamil Nadu

for Occupational Health, Environment and Social Security
(SOHES), at Poombuhar, Cuddalore and Pondicherry on
February 12%, 18" and 19" respectively. Thirty fishermen
had benefitted by each of these programmes and a total
of 120 fishers were made aware on the following aspects
such as functions of GPS, various GPS receivers, GPS
accuracy, GPS signal reception, how to record a waypoint,
how to navigate to the recorded waypoints, how to use
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NETWORK FOR FISH QUALITY MAMAGEMENT I ;
.. AND SUSTAINABLE FISHING

A GPS training program in Karnataka

GPS waypoints in rescue situations, function of proximity
alarm, troubleshooting, etc. Also, the trainees were

explained about latitude, longitude and how it relates to
the degree, minutes and seconds of GPS coordinates.

In Karnataka, awareness on the operation of GPS was
conducted at Gangolli, Honnavar, and Malpe during
February 21-22 in which a total of 85 participants
including fishing vessel crews and boat owners were
benefitted. Mr. K. A. Narayana, NETFISH State Coordinator
in Karnataka along with Mr. Santosh Patil, AGM, Furuno,
Moloobhoy, Mumbai handled the training sessions and
helped the trainees to have a better understanding on
the operation and usage of GPS in fishing vessels.

The combination of theory and practical sessions
enabled the beneficiaries to understand many options
and features available in GPS and its uses.

Copies
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Highlights of marine fish landings in
selected harbours of India during
February 2018

SUBHRAKANTA MOHAPATRA, V. V. AFSAL, N. J. NEETHU, JOICE V. THOMAS
NETFISH-MPEDA

INTRODUCTION

Increase in fishing pressure coupled with climate change
scenario has profoundly impacted the sustainability of
fishery resources and thus sustainable harvesting has
turned out as the need of the hour. Effective monitoring
of the catch is an inevitable part of fishery management.
Information on boat arrivals and fish landings at the
major fishing harbours along the east and west coasts of
Indiais 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 46 major harbours and
landing centres (Table 1) from the 9 maritime states in
the country. The data collected are processed to arrive
at a 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 February 2018.
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ESTIMATES BASED ON FISH LANDINGS

In February 2018, a total landing of 61,463.55 tons of
marine fishery resources was recorded from the 46
landing sites, of which the contribution from Pelagic
finfish resources was the highest with a share of
27,282.94 tons (44%) and followed by Demersal finfishes
and Shellfish resources with a contribution of 18,369.24
tons (30%) and 15,811.37 tons (26%) respectively (Fig. 1).

The landings consisted of 111 marine fishery items,
among which the top five contributors, in the chronological
order, were Squid, Indian mackerel, Ribbon fish, Japanese
threadfin bream and Tuna (Fig. 2), which together formed
38% of the total catch. In addition to the above listed
5 major contributors, the Indian oil sardine, Cuttlefish
and Croaker too shared a good percentage (more than
4%) of the total catch, with a landing of 3107.66 tons,
2924.56 tons and 2891.34 tons respectively. The Deep
sea lobster was the fishery item which recorded the
least landing during the month (0.12 tons).

The category-wise quantity of various fishery items
recorded during February 2018 is given in Table 2.
Among pelagic finfish resources, the Indian mackerel
recorded the highest landing which was followed by
Ribbonfish and Tuna. In the case of demersal finfishes,
the major contributors were Japanese threadfin bream,
Croakers, and Bull's eyes. The Molluscan stock comprised
of Squid, Cuttlefish and Octopus formed 62% of the
shellfish landing and the rest 38% were of Crustaceans.
Among Crustaceans, Penaeid shrimps were the major
contributor, wherein Karikkadi shrimp had the highest
share (1,267.92 tons).

Shellfish

16811.37 t Pelagic finfish

26% 27282.94 t
TOTAL CATCH 44%
61463.55t

Demersal finfish
18369.24 t
30%

A Fig. 1. Category-wise fish landings during February 2018

6131.06t
10%

H Squid
 Indian mackerel

4895.57t EEHNNNN SN
8%

See—— § Japanese
3964.80 1 Thread fin bream
38091.21t ET
62% "

4 Others

A Fig. 2. Major fishery items landed during February 2018

Table 2. Category-wise Landing of various fishery

items during January 2018

Fish item Qty. intons | % of total catch Seer fish 1164.71 1.89
Pelagic finfish Scads 1051.31 1.71
Indian mackerel 5128.34 8.34 Barracuda 816.63 1.33
Ribbonfish 4895.57 7.96 Dolphin fish 661.64 1.08
Tunas 3946.62 6.42 Lesser sardines 501.64 0.82
Indian oil sardine 3107.66 5.06 Bombay duck 391.71 0.64
Horse mackerel 2083.24 3.39 Trevallys 289.92 0.47
Anchovies 2015.35 3.28 Herrings 140.25 0.23
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Oriental bonito 0.22 Indian halibut 0.01

Leather jacket 0.21 Parrot fish 0.01

Queen fish 0.20 Black tip shark 0.01

Cobia 0.18 Tiger Perch 0.01

Mullet 0.17 Silver biddy 0.01

Needle fish 0.17 Batfish 0.00

Marlins 0.16 Sea bream 0.00

Sail fish 0.13 Filefish 0.00

Hilsa 0.12 Total 18,369.24 29.89

Indian ilisha 0.08 Shellfish

Sea bass 0.05 Crustaceans

Indian salmon 0.04 Penaeid shrimps 8.52

Flat needle fish 0.03 Sea Crab 1.25

Silver sillago 0.01 Lobsters 0.02

Rainbow runner 0.00 Mud Crab 0.01

Fusilier 0.00 Non-penaeid 0.00

Total 27,282.94 44.39 shrimps

Demersal Finfish Total Crustacean 9.80

Japanese 6.45 Mojldsc

threadfin bream Squid 9.98

Croakers 4.83 Cuttlefish 4.76

Bull's eyes 4.61 Octopus 1.20

Cat fish 2.89 Total Mollusc 9,790.26 15.93

Sole fish 2.76 Total Shellfish 15,811.37 25.72

Lizard fish 206 Grand Total 61,463.55 100.00

Moon fish 1.31

Reef cod 128 REGION-WISE LANDINGS

Shapper 1.09 Among the four fisheries zones, the North West coast,

Pomfrets 0.81 comprised of 7 selected landing sites in Maharashtra
- and Gujarat coasts, was found to record the maximum

Pony fishes 0.37 landings of 29,552.63 tons (48%) during the month

Eel 0.22 than the other regions. Next to it was the South West
i zone (comprised of 15 selected harbours in Kerala,

Goat Fish 0.22 Karnataka and Goa), where 20,991.89 tons of landings

Rays 0.18 was registered. Thus the landings from West coast

b 5 zones together formed 82% of the total catch (Fig. 3).

EMEEE 0.0 From the South East coast (comprised of 14 harbours

Glassy perchlet 0.02 in Tamil Nadu and Andhra Pradesh), a total quantity of

Ghol 0.02 4,693.01 tons of marine catch landings (only 8% of the
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total catch) was recorded during the period. The North
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East region consisting of 10 of the selected landings
sites in Odisha and West Bengal recorded a quantity of
6,226.02 tons (10%).

Pelagic finfishes dominated the landing in all four
regions, with South West coast recording a notably high
quantity (Fig. 4). The Demersal finfish landings stood in

North East
6226.02 t
10%

outh East
4693.01t
8%

South West
20991.89 t
34%

North West
2955263 t
48%

A Fig. 3. Region-wise landings recorded during February 2018

the next position in South West, North West and North
East regions, whereas in South East coast the shellfish
landings was higher than that of demersal finfishes.

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

m Demersal finfish = Shellfish

m Pelagic finfish
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1894.66
1709.85

SOUTH WEST NORTH WEST SOUTH EAST NORTH EAST

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

Table 3. Major fishery items landed in each region during February 2018

Item Quantity in tons % of total landings of the region

South West

Indian mackerel 3249.10 15.48
Indian oil sardine 2476.82 11.80
Squid 1740.03 8.29
Japanese threadfin bream 1584.85 7.55
Tuna 1230.77 5.86
North West

Squid 3848.36 13.02
Ribbonfish 3843.20 13.00
Japanese threadfin bream 2183.66 7.39
Horse mackerel 1631.33 5.52
Bull's eye- dusky finned 1615.50 5.47
South East

Tuna 747.04 15.92
Cuttlefish 494.60 10.54
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White prawn
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Ribbonfish
North East

Croaker

Indian oil sardine
Ribbonfish

Golden anchovy

Karikkadi shrimp

STATE-WISE LANDINGS

Among the nine maritime states in the main land of
India, the state of Gujarat had recorded the maximum
marine fish landing during the month, which was to
the tune of 19,941.21 tons, forming more than 32%
of the total catch (Fig. 5). Next to Gujarat, the state
of Maharashtra recorded a quantity of 9,611.42 tons
which was around 15% of the total quantity recorded
from all the states. Kerala held the third place with a
total landing of 8,835.63 tons (more than 14%). 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 3,938.46 tons (more than
6%). The state which recorded the least landing during
the month was Andhra Pradesh where merely 1,913.74
tons of marine fish catch was recorded.

The major five fishery items which had contributed
significantly to the landings in each state during February
2018 are given in Table 4.

ANDHRAPRADESH

6.24
6.06
5.52

14.17
7.89
7.10
5.82
5.82

WEST BENGAL

3938.46

ODISHA

2287.56

1913.74

TAMILNADU

KERALA

KARNATAKA

GOA

MAHARASHTRA

GUJARAT
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A Fig. 5. State-wise fish landings (in tons) during February 2018

Table 4. Major fishery items landed in various states during February 2018

Item % of total
landings of the

state

Kerala

Indian oil 9.31

sardine

Squid 7.65

Tuna 7.01

Indian mackerel 6.82

Cuttlefish 6.50

Karnataka

Indian mackerel 18.69
Indian oil 18.51
sardine

Japanese 15.97
threadfin bream

Squid 9.10
Indian scad 7.57
Goa

Indian mackerel _ 29.26
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Moon fish 15.34 Karikkadi - 6.84
Tuna 14.09 shrimp
Horse mackerel 9.24 tiesubengs
Indian oil 10.34
Squid 7.90 sardine
Maharashtra Croaker 9.54
Horse mackerel 15.48 (e IRl a2
Squid 938 Bombay duck 6.36
Indian mackerel 8.21 i G52
Croaker 0.68 HARBOUR-WISE LANDINGS
Brown shrimp 6.24
Guiarat The fish landings recorded during the month at the
) selected harbours along West and East coasts are
Ribbonfish 16.44 presented in figures 6 and 7 respectively. Of the 46
Saquid 14.78 harbours, Veraval harbour registered the maximum
qul : landing of 8,556.00 tons (14%) and it was followed
Japanese 8.35 by Porbandar harbour with a contribution of 6,373.21

threadfin bream tons (10%). Mangalore harbour recording a quantity of

6,263.97 tons (10%) and Beypore harbour with a quantity

gu";f e}ye- d 8.10 of 6,004.50 tons (9%) held the subsequent positions.
usxy finne Along East coast, the harbour which recorded the highest
Cuttlefish 7.73 landing was Visakhapatnam where 1,405.02 tons (2%)
- was landed. Eleven out of the selected 22 harbours in
Tamil Nadu the West coast recorded more than 1000 tons of catch
Cuttlefish 16.66 whereas only 3 out of 24 harbours of East coast had
recorded over 1000 tons of catch. The least quantity
Tuna 12.18 of landings was recorded from Chinnamuttom harbour
Squid 833 (30.20 tons).
Indian oil 4.75 Vizhinjam |!3:.sx
| Thottappally ™ 257.93
sardine =yl
Sakthikulangara ™ 209.11
Shapper 3.87 bam I 651,00
Andhra Pradesh P"‘:e::": mﬂm_m
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Cutbona [ 2067.49
Brown shrimp 8.99 Malim I 147575
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Mangrol S s012.00
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Eleltslei 2niel ) (el Fig. 6. Fish landings (in tons) at harbours along West coast during
Sole fish 7.40 \ February 2018
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Colachel M 145.18
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Fig. 7. Fish landings (in tons) at harbours along East coast
during February 2018

ESTIMATES BASED ON BOAT ARRIVAL

A total of 26,964 boat arrivals were recorded during
February 2018, of which the highest of 4,133 boat
arrivals was from Veraval harbour. Next to Veraval was
the Porbandar harbour where 2,820 numbers of boat
arrivals had occurred. Only 5 out of the 46 harbours
had recorded more than 1000 boat arrivals during the
period, the details of which are given in table 5. Around
74% of the fishing vessels which landed their catch at
the harbours belonged to the category of Trawlers and
the remaining landings were by Purse seiners, Ring
seiners, Gill netters, Long liners and Traditional crafts.

Table 5. Fishing harbours which recorded
> 1000 boat landings during February 2018

COMPARATIVE ANALYSIS

Table 6 shows the comparison of the data of February
2018 with that of the previous months. The total fish
catch had decreased by more than 25,000 tons during
February 2018 when compared to that of January 2018.
The Pelagic finfish continued as the top contributor to
the total catch and showed anincrease by 1% in share.
The percentage share of Demersal finfish resources
had decreased by 2% whereas the percentage share of
shellfish landing increased by 1%. Squid attained the
position of topmost contributor during the period and
the Ribbonfish was moved to the third position. The
state of Gujarat continued in the top position in terms
of landings and the Veraval harbour in Gujarat could
attain the prime position by recording the maximum
catch. The total number of boat arrivals recorded had
decreased in February 2018 by over 6,600 boats when
compared to that of January 2018.

Table 6. Comparative analysis of the data

2018 MARCH| MPEDA NEWSLETTER



FOCUS AREA

Gujarat (30%)

Veraval (13%)

32,115

SUMMARY

In February 2018, a total landing of 61,463.55 tons of
marine fishery resources were recorded from 46 major
fish landing sites of India, wherein pelagic finfishes
contributed more quantity than demersal finfishes and
shellfish stocks. The fewer landings along South West
coast during the period can be attributed to the eight
days strike held by the mechanized fishing sector of
Kerala. Considering the fishery item-wise landings, Squid
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recorded as the major contributor. Landings from the
West coast states together formed more than 82% of
the total catch, and the North West coast contributed
the maximum share of more than 48%. The state of
Gujarat recorded the highest catch among the 9 maritime
states. Among the 46 selected harbours, 14 harbours
recorded more than 1000 tons of fish landings and the
Veraval harbour registered the highest landing as well
as the highest number of boat arrivals.
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» Packing Capacity : 200 Gms. to 2 Kg.
Suitable for Retail Sale to Restaurants
and directly to the Consumers

Promise to Pack™
SQUID, CUTTLE FISH, OCTOPUS, \

RIBBON FISH, SHRIMP & Other Items

SHREE GANESH PLAST PACKAGING

Plot No. G-2805, Lodhika G.I.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



Sealed Aer

Food Care

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.

S

FOOD SAFETY

Ensuring food safety is a

top priority at Sealed Air,

and our unique

combination of Diversey™

hygiene and Cryovac®
packaging solutions
addresses food safety
concerns throughout
your entire process.

OPERATIONAL
EFFICIENCY

With our total systems
approach, we are able to
view your entire
business, and then
optimize each section
and create cost
efficiencies that translate
into increased
sustainability and
revenue.

SHELF LIFE
EXTENSION

Creating quality shelf life
is a crucial differentiator
for running a successful
process. We help you
extend shelf life and
reduce food waste
through comprehensive
hygienic procedures and
innovative packaging
systems.

BRAND BUILDING

All stakeholders in the
value chain seek to
strengthen their brands
and grow customer
loyalty. We help our
clients stand out from an
overwhelming number of
choices in the
marketplace.
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AQUACULTURE SCENE

Banned antibiotics in aquaculture:
Awareness campaigns organized
in Odisha

= ; =
A Mr. Naresh Tambada, Assistant Director, Regional Division, Bhubaneswar addressing the farmers at Ajagarpatia

PEDA Regional Division, Bhubaneswar has
conducted two awareness campaigns in
Ajagarpatia and Krishnapriyapur villages in

Kendrapara district of Odisha for shrimp farmers against
the use of banned antibiotic in aquaculture.

-

ees

The awareness campaign organized at Ajagarpatia village
on February 26,2018 was attended by 45 farmers. The
adverse impacts of banned antibiotics in shrimp culture
were explained to the farmers and requested them to
enroll the farms with MPEDA for better traceability. Mr.
Naresh Tambada, Assistant Director, Regional Division,
Bhubaneswar clarified their doubts and detailed the
process of availing subsidy for sludge pumps, aerators,
pumps, bird fencing, etc. Mr. Suresh Mohanty, Lascar
translated the discussions into the vernacular language.
Farmers thanked MPEDA officials for conducting such
a meeting at a very remote village.

The awareness campaign at Krishnapriyapur (Gupati)
village in Kendrapara was organized on February 27,
2018 and was attended by 44 farmers. In the meeting
discussed enrolment of farms, availability of testing
facility for seeds before stocking, facility of PCR lab at
Gopalpur, Ganjam, adverse impact of banned antibiotics
in aquaculture, etc. The doubts raised by farmers were
clarified by MPEDA official. 3
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NEWS SPECTRUM

Oil sardines, the backbone of the traditional marine
fisheries in Kerala, is showing early signs of a recovery
after recording the lowest level of catch in two decades
in 2016.

Scientists at the Central Marine Fisheries Research
Institute (CMFRI) said on 20/03/2018 that the total oil
sardine landings went up to 1.25 lakh tones in 2017, a
remarkable turnaround from the 45,000-ton level last year.

Given the current trend, oil sardines catch should go up
to substantially healthier levels by 2020 though there
was no guarantee against the cyclical nature of the
fisheries, said a member of the team of scientists at the
CMFRI studying oil sardine fisheries, among other issues.

Senior Scientist Dr. V. Kripa attributed the oil sardine
recovery to human intervention in better resource
management as well as to environmental factors such
as better food availability and higher oxygen levels in
the sea off the Kerala coast. There had been concerted
efforts to end juvenile fishing despite differences of
opinion on the issue among stakeholders.

At the same time, the scientist warned that a collapse
in catch like the one seen recently could not be allowed
to be repeated given the intricacies of problems such as
climate change. Even as the sea conditions appeared

to have improved in favour of oil sardine fisheries.

Dr. Kripa did not rule out the existence of adverse sea
conditions highlighted by jelly fish blooms abetted
largely by human activity.

Oil sardines constitute about 80% of the catch by ring
seines. Oil sardines also decide the fate of more than
two lakh traditional fishermen in the State, where the
fish is considered a delicacy, accessible even to the
lowest income groups.

The scarcity of oil sardines in 2015-16 resulted, though
briefly, in import of sardines from Oman for local
consumption and the fish from Oman was sold at a
marginal premium.

Oil sardine landing has come down from as high as
about four lakh tons in 2012 to a little over 45,000 tons
in 2016. A report by the CMFRI in 2015, submitted to
the State government, said that the fisheries sector in
Kerala lost about Rs. 150 crore due to the sharp drop
in oil sardine catch.

Traditional fishermen had claimed that the cumulative
loss due to the fall in oil sardine catch was in the range
of Rs. 10,000 crore.

-www.thehindu.com
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NEWS SPECTRUM

Exporters fish for smaller shrimp
to meet demand

Rising demand for smaller shrimp is compelling Indian
seafood exporters to tweak their shipments to suit the
global palate. India has been traditionally strong in the
big-size farmed shrimp ranging from 20 to 40 counts
per kg, but now they are encouraging farmers to go for
multiple harvests to meet the requirement for small
shrimps, which could help the farmers in the long run.

“Sharp decline in the sea-caught shrimps, especially from
Kerala, which are generally of small size is one reason
for this. Farmed shrimps are filling up the vacuum,’ said
Kenny Thomas, MD of Jinny Marine Traders.

Small shrimp lend themselves to many value-added
shrimp products. “You can’t make Japanese dish sushi
with big shrimps,’ said Thomas.

Sizes from 50 to even 120 counts are becoming popular.
Most of the Southeast Asian countries are focusing
more on farming small shrimps and India is now shifting
towards this trend.

The only manufacturer of PMC Binder in India

SPREADING OUT GLOBALLY & INNOVATIVELY
WATER STABILITY is an IMPORTANT

Criteria in SHRIMP & FISH FEED.

WHAT BINDER TO USE ?
HERE WE HAVE THE ANSWER-

AQUA .TR(:INEm

Advantages of
AQUA STRONG BOND

Low Inclusion Level.

Better Water Stability.

Cost Effective.

Batter Feed Peolleting Properties,
Less Moisture Absorbing Property. . - e
It leaves more space in the formulation for the inclusion of
other essential ingredients.
Environmental Friendly.

It acts as a toxin binder.

It is Melamine Free & Dioxin Free.
Less dust formation during |:nr\spc>r1lng

Mukesh Mundhra Director,
Biswaljit Chand: (M) 93391 46661

Exporters said it is a win-win situation as farmers get
paid for multiple harvests while they will be able to
export more consignments.

India is currently the top supplier of farmed shrimps in
the world. Among the shrimps imported by the US, the
share of Indian shrimps is 40%.

“The buyers have to pay less as the size is smaller. The
farmers, in turn, can increase the number of harvests
reducing the risk of diseases. They can also keep the
cost of feed down,’ said Anwar Hashim, Managing
Director of Abad Fisheries.

Experts suggest that producing small shrimps may help
augment domestic consumption as the local preference
is for lower sizes. “At present, about 42,000 to 45,000
tons are absorbed by the local market. If we can double
that, there will be less pressure on exports,’ said S.
Chandrasekar, President of the Society of Aquaculture
Professionals.

- www. economictimes.indiatimes.com "
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= Use Level: Wil vary depending on feed type,
ingredients and processing conditions.
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Three new freshwater fish species
discovered in Assam, Manipur

Three new freshwater fish species - Garra biloborostris,
Garra clavirostris and Garra substrictorostris - have been
discovered by a research team from Assam and Manipur,
an international journal Zootaxa has reported.

A Garra clavirostris

The first two species were discovered from Assam’s
Brahmaputra tributaries, Kanamakra stream bordering
Bhutan and Diyung River near Haflong, while the third
one was found in Leimatak stream, a tributary of the
Barak in Manipur.

AGarra biloborostris

“Our papers on the new discoveries were submitted
some time back, but most of them were accepted only
recently following thorough examinations by international
reviewers,’ said researcher Narengbam Roni of Manipur
University.

This 7-8 inch long newly discovered fish species found
mostly in torrential hill streams, were known as Ngamu
Sangum in Manipur and as Sil Toka (Nahlo in Dimasa
and Nah Kanda in Bodos) in Assam.

According to Prof. W. Vishwanath, a member of the
International Union for Conservation of Nature's
(IUCN) freshwater fish specialist group who guided the
researchers, the identification of the new species was
examined and evaluated by an expert panel, including
one from the IUCN, and submitted to the London-based
International Commission on Zoological Nomenclature,
which allocates a unique identification key to the species.

Garra clavirostris was discovered jointly by researchers
Narengbam Roni and Thaosen Sarbojit of Assam’s Haflong
Government College from Diyung River while Garra
biloborostris and Garra substrictorostris was discovered by
Roni from Kanamakra (Assam) and Leimatak (Manipur)
streams.

AGarra substrictorostris

Both Roni and Sarbojit have received extensive training
in fishery science under Prof. Vishwanath.

“So these three fish species can be distinguished from
the recently described species and are new to the world,’
said Prof. Vishwanath, who is also the head of the fishery
unit in Manipur University's life science department.

“In fact, North-East India, with its diverse hill streams
has rich species diversity and is home to 32 species
out of the 200 recognised (Garra variety in the world).
Many more species are awaiting discovery,” he said.

With the new discoveries, Prof. Vishwanath's team has
so far discovered nearly 85 freshwater fish species
since the discovery of Puntius jayaremi, locally known
as Heikak Nga, in Manipur in 1986, adding to the around
250 fish species (including 200 endemic fish species)
in Manipur alone.

- www.hindustantimes.com
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Fishing implements distributed by
ICAR-CIFT, Cochin

Fishing implements sponsored under the Tribal Sub
Plan project were distributed to members of Vazhachal
CFR Coordination Sangham by Mr. Innocent, Honourable
Member of Parliament, Chalakudy Constituency on 3
March, 2018. The function was held at the Schedule Tribe
Community Centre, which was presided over by Mr. B.
D. Devassya, Hon.ble MLA, Chalakudy. Speaking on the
occasion, Mr. Innocent highlighted on the importance
of responsible fishing. He also appreciated the grass
root level activities of ICAR-CIFT for implementation of
responsible fishing and also for the upliftment of tribal

A Distribution of inputs
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A Mr. Innocent, Member of Parliament addresses the gathering

fishermen throughout the country.

Mr. Tiju C. Thomas, Associate Coordinator, WWF India
welcomed the gathering. Mr. Devassya alerted the tribal
fishermen against the exploitation of the middlemen,
which is the major reason for the slow pace in the
development activities.

Dr. C. N. Ravishankar, Director, ICAR-CIFT urged the
participants for the judicial exploitation of common
resources from forest and water bodies for sustainability.
He stresses the need for hygienic fish handling ethics
to be followed in the marketing of fishery products.

Dr. M. P. Remesan, Principal Scientist, ICAR-CIFT requested
the Hon'ble MP to take necessary actions to retain the
TSP and allocate sufficient funds for the Institute so
that the poor people get direct benefit. Dr. V. R. Madhu,
Principal Scientist and Mr. Aravind S. Kalanguthkar,
Technical Officer of ICAR-CIFT also participated in the
function. Improved and selective gillnets and accessories
arranged by ICAR-CIFT intended for responsible fishing
were later distributed among the 50 members of the
Vazhachal CFR Coordination Sangham.

-CIFT "
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Online fish sale gets momentum
in Bengal

The traditional fish market is shifting to digital space
with online order of fish and doorstep delivery slowly
becoming the norm in the city. Besides the West Bengal
government’s Smartfish app for online shopping of
fish, six engineering students from different premier
institutions have launched an online retail shop where
one can get fresh fish and meat along with groceries and
some other food stuff. “We can provide you 75-80 types
of fish and different varieties of chicken and mutton.
The only thing you need to do is to place your order by
9 PM the day before and your order will be delivered
the next day within two hours of procurement from
the market,” founder of Delybazar Abhirup Basak said.
Delybazar has around 22,000 registered customers
with an annual turnover close to Rs. four crore. It can
be availed through website and app.

“Even as there are some other online national grocery

CdmpactDry’

There is always a better way.
Rapid Microbiology.

NG

stores, the utmost USP of Delybazar is you get fresh,
unprocessed and unpreserved fish and meat from
here like nowhere else,” Basak claimed. The West
Bengal government'’s Smartfish app to book fish online
was launched earlier this year by the State Fisheries
Development Corporation. Using the app, one can get
fish delivered at doorstep in any form - fillet, dressed,
dry or pickle.

SFDC Director, Soumyajit Das had said after the app
was launched in January, that 22 varieties of fish, seven
categories of dried fish and fish pickle would be sold
through this app. “This is the first time a government
organization has launched a fish app to sell varieties of
fish. The fish will be delivered directly once the consumer
makes the choice,’ he said. In a trial run of the app, SFDC
sold fish in several parts of north eastern part of Kolkata
including pockets of satellite township Salt Lake.

-www.indiatoday.in
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Fatty fish could help drastically reduce
risk of multiple sclerosis: Study

Lower you risk of multiple sclerosis (MS) by consuming
fish just once a week, researchers say.

There is currently no cure for MS, a debilitating disease
of the nervous system. The condition damages the fatty
protective sheaths around nerves and impairs the brain’s
communication process along with the rest of the body.
“We wanted to see if this simple lifestyle modification,
regularly eating fish and taking fish oil supplements,
could reduce the risk of MS,” study author Dr. Annette
Langer-Gould of Kaiser Permanente Southern California
and a member of the American Academy of Neurology,

told the Daily Mail.

The study found people who ate fish often had a 45%
reduced risk of developing MS.

The study suggests changes to your diet can have a
huge impact in preventing the disease.

Adding fish like salmon, sardines, albacore tuna and
late trout and daily fish oil supplements could make a
huge difference.

Previous research has also indicated that fatty acids or
oil from fish can help prevent MS symptoms.

- www.deccanchronicle.com "
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TRADE ENQUIRY

RECEIVED AT

SEAFOOD EXPO NORTH AMERICA 2018, BOSTON

1. Mary Ann Tuzon
Category Manager

Trader Joe's Company

PO. Box 5049, Monrovia,
California-91017

800 South Shamrock Ave.,
Monrovia CA 910167

Tel: 1 626 599 2808

Fax: 1626 599 3905

Mob: 1 626 599 3700
E-mail: mtuzon@traderjoes.com
Web: www.traderjoes.com
Shrimp

2. Janet Lai

Purchasing Manager

Gem Ocean Seafood Corporation
5F, No, Kuo-Kuang Rd.,

Chien Chen Dist.,

Kaohsiung, Taiwan, R.0.C.

Tel: 886 7 3350176 #101

Fax: 886 73350157

Mob: 886 932 728713

E-mail: janetlai@import-marketing.com
Web: www.gemoceanseafood.com
Shrimp

3. Yang Xue

General Manager

First Catch Fisheries Co. Ltd.
667 Barnes Dr,

Goffs, NS, Canada

B2T 1K3

Tel: 902 873 2400

Mob: 902 402 9684

E-mail: yang@firstcatch.ca
Shrimp

4. Magnus Ottenborn

President

Otten's Seafood

Tel: 1312 833 4585

Fax: 17732479744

Int: 46 0 70 26 28 392

E-mail: magnus@ottenseafood.com
Penaeus monodon

5. Javier Gonzalez

Owner

Pier Dynasty

The Freshest Catch & Harvest Delivered,
USA

E-mail: javier@pierdynasty.com

Web: pierdynasty.com

Penaeus monodon

6. Nobuyuki Tsujii
Senior Vice President
Jintatasu Foodstuff Co. Ltd.
5F, Fujishin Bldg, 4-4-18,
Kitanagasa-st, Chua-ku,
Kobe,6500012, Japan
Tel: 81 78326 8118
Fax: 81783268110
Mob: 81 80 3859 6887
Web: www.jintatsu.co.jp
Dry shrimp

7. Jordan Xu

Sherrill International Inc.

Direct Seafood Importer

2010 Corporate Ridge Ste 700

McLean, Virginia (VA) 22102

Tel: 1703 749 0543

Fax: 1703 214 2007

Mob: 202 718 6179

E-mail: jordan@sherrillinternational.com
Shrimp

8. Xia Wenhai
General Manager

Changli Luquan Aquatic Products Co. Ltd.

Qinhuangdao Gangwan Aquatic Products
Co. Ltd.

Industrial Park of Changli County,
Qinhuangdao, Hebei Province

Tel: 0335 2085299

Fax: 03352085188

Mob: 13803388653

E-mail: iqxiawenhai@vip.sina.com

Web: www.gangwansc.com

Freeze dried shrimp
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9. Kangsun Yu

General Manager

Zhejiang Aquatic Products Inc. Ltd.

No. 288 Binhai Road Southeast Industrial Park
Songmen Town Wenling City, Zhejiang

Mob: 86 13905862932

Tel: 86 57686677188

E-mail: kangsun@heaierbao.com

Web: www.theseafood.cn

Freeze dried shrimp

10. Sergio Undurraga Vergara
Ekonometrica

Av. Presidente Errazuriz 2999, of. 301
Las Condens, Santiago/Chile

C.P. 7550357

Tel: 56 2 2246 0220

E-mail: suv@ekonometrica.cl

Shrimp

11. Pablo Andres Pizarro Canas
Director

Exportadora Mytilus Ltd.

Av. La Dehesa 1201, Of. 222/lo Barnechea,
Santiago/Chile

Fax: 56 23203 9307

Mob: 56 9 98859773

E-mail: pablo@myti;us.cl,
papizarc@hotmail.com

Web: www.mytilus.cl

Shrimp

12. Clynn Whitworth

CPM, CFPM

Vice President, Supply Chain Management
Rubio’s Coastal Grill/Rubio’s Restaurants Inc
2200 Faraday Avenue, Suite 250

Carlsbad, California (CA) 92008

Tel: 760 929 8226

Mob: 760 815 6239

E-mail: cwhitworth@rubios.com

Wild caught shrimp
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13. George Koutso Georgas
Eclectic Harvest LLC

658 Forest Ave.

Rye, New York (NY) 10580

Tel: 914 921 0827

Fax: 203 2861451

Mob: 914 960 1810

E-mail: gk@eclecticharvest.com
Shrimp

14. Cary Gann

Director

Seafood Procurement & Sustainability
Starkist

225 North Shore Drive, Suite 400
Pittsburgh, Pennsylavania 15212

Tel: 412 323 7576

Mob: 412 402 8892

E-mail: cary.gann@starkist.com
Shrimp

15. George Weeden

Gerente

HC & Seafood Co.

Cenada, Mariscos, Locales 15y 17
Calle 22, Ave 3y 5-351, San Jose
Tel: 506 2223 0131

Fax: 2258 5234

Mob: 506 8384 0131

E-mail: gweeden@racsa.co.cr

IQF shrimp

16. Lincoln Dubiela

CEO

Independent Brazil Frozen Food
Rua Samuel Heusi, 178, Sala 1301
CEP 88301-320, Itajal-SC, Brazil
Tel: 554732491618

Mob: 55 47 98816 5632

E-mail: lincoln@independentbrazil.com,
import@independentbrazil.com
Web: www.independentbrazil.com
Shrimp

17. Gracie Kim
Vice President
IL Gyeong International Inc.

#528, Techno 3-Ro 65, Yooseong-Gu, Daejeon,

Korea 34016

Tel: 82429351137/8

Fax: 82428351139

Mob: 82 1092316140
E-mail: graciekim@igintl.net
Web: www.igintl.net

Broken shrimp

18. Tom Jau

Purchasing Director

Harvest King Trading USA Limited
10642 Lower Azusa Rd., #C, El Monte,
California (CA) 91731

Tel: 714 956 1808

Fax: 714956 1813 :
Mob: 626 893 3699
E-mail: thomasj@harvestkingtrading.con
Web: www.HarvestKingTrading.com
Shrimp

19. Bonnie

Purchase

Baja Bay Inc.

437 "J" Street Suite#209

San Diego, California (CA) 92101
Tel: 619 238 1852 (3)

Fax: 619 238 1854

Web: www.bajabay.us

Shrimp

20. Irina Zelenskaya

Head of Import Department

Klion Group

236, Skvortsova Str., Zaporozhye,
69106, Ukraine

Tel: 38 061 228 52 70

Mob: 38 067 61999 40

E-mail: zelenskaya@kilongroup.com
Web: www.kilongroup.com

Shrimp

21. Charles Jesurun

Trader H
Indar Sa International Trading Company :
Calle Aquilino de la Guardia :
PH American International Piso 5
Panama, Republic of Panama

Tel: 599 9 5113644

E-mail: indartradingsa@gmail.com

AFD shrimp powder

22. Matt Chatigny

Sales

Northern Fisheries
Little Compton, Rhode Island (RI) 02837
Tel: 401 592 0600 :
Fax: 401 635 2976

Mob: 617 943 2035

E-mail: matt@northfishltd.com
Web: www.northernfisheriesltd.com
White shrimp all sizes

23. Olga Serdjuk
Import Manager

| Tel: 380 482 32 90 99

Mob: 38 050 495 07 97
E-mail.olga.aquafrost@gmail.com,
manager3_ukrsnab@vodnyj-mir.ua

© Web: www.vodnyj-mir.ua

Shrimp

24. Sundance Yoakum

Sundance Foods S.A. De C.V.

Prol. Pino Suarez #550 Bodega 10
Col. El Vigia, Zapopan, Jal. Mexico
C.P. 45140

Mob: 04433 31560599
E-mail:sundanceyoakum@gmail.com
Shrimp

25. Cathy Wang
Director Global Marketing

Tianfu Food Inc, China

No.1 Hailongjiang Road, Yantai,
Shandong, China, 264006

| Tel: 86 18616588390

Mob: 1205 310 3076
E-mail:shjuniquelove@163.com
Shrimp

26. Sujit Babu Shrestha

Board Member DGM/GM. Hypermarket
Dept.

Dongguan Runsheng Industries, Co. Ltd.
South city Road on the 28" Green Xiping
Zhongfu Building 7-8 Floor

Mob: 86 18676963666

Tel: 86 769 86739006

Fax: 86 769 86739016
E-mail:sujitbshrestha@126.com

Shrimp

27. Pesquera Del Mar

Subgerente

Claudia Milena Sandoval Prada

Parque Industrial La Fortune, Bodega 3,

Anillo Vial Gircin, Km5+360

Mob: 57 3153841216

| Tel: 5776351757

E-mail:ventas@pesqueradelmar.com
Black tiger shrimp cooked
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28. David

Purchase Manager

WDJ Unisupplying Co. Ltd.
Room 2109, 21F, Tower B,
No.169 Song Ling Road, Qingdao
Tel: 86 532 8667 7718

Fax: 86 532 8869 8768

Mob: 86 13583251190
E-mail:david@wdjunisupplying.com
Web: www.wdjunisupplying.com
Shrimp

29. Bryan Chansky

Vice President Sales/Marketing/
Purchasing

Four Seasons Food Inc.

2010 Holmes Rd, Houston

Texas, TX 77045

Tel: 603 833 3035
E-mail:bryan@fourseasonsfood.com
Shrimp

30. Jasmine Ni

General Manager

Great Wall Seafood La

15854 Ornelas St

Irwindale CA 91706

Tel: 626 452 0908

Fax: 626 452 0923

Mob:626 991 8033
E-mail;jasmine@greatwallseafood.com
Shrimp

31. Maria Gorrochotegui

Business Development Manager
AJC International INC.

1000 Abernathy Rd. NE, Suite 600
Atlanta, GA 30328

Tel: 1404 252 6750/1 404 942 1428
Mob: 1 404 580 5889
E-mail:mgorrochotegui@ajcfood.com
Web: www.ajcfood.com

Shrimp

32. Donald Yu

Vice President
Southeastern Food Supplies
11077 N.W. 36" Ave.

Miami, FL 33167

Tel: 1 305 688 2228

Fax: 1 305 685 7500

Mob: 1 888 689 7990

E-mail: Donald.yu@sefoodsupplies.com

Shrimp
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33. Jasmine Khoo

Executive Vice President, Marketing
Seaspire International

10 Bukit Batok Crescent

#10-05 The Spire, Singapore 658079
Tel: 658188 1523

Mob:65 6316 5710

Fax: 65 6316 5720
E-mail;jkhoo@seaspire.com
Web:www.seaspire.com

Freeze dried Shrimp

34. Tan

Executive Director

Am Corporation Company Limited
Unit E 3/F Wing Tat Comm Bldg 97
Bonham Strand East Sheung WAN,
Hong Kong

Tel: 86 13510882135

Mob: 86 18620337899
E-mail:ctan.am@hotmail.com
Shrimp

35. Torok Attila

Beszerzesi Vezeto

Hering Trade

2881 Aszar, Koztarsasag u.10.
Tel: 34 353 684

Fax: 34 552072

Mob: 20 920 8985

E-mail: atorok@heringtrade.hu
Web: www.heringtrade.hu
Shrimp

36. Bond Gao

Purchasing Manager

Dalian Donglin Food Co. Ltd.

A25, No.59 Xinkangyuan, Xinzhaizi Street,
Ganjingzi District, Dalian, Liaoning, China
(Zhongye business Park) 116000

Tel: 86 411 39116066 8090

86411 82605211 8650

Mob: 86 18512437069

E-mail: dlimport7@donglinseafoods.cn
Web: www.donglinfood.cn

Shrimp

37. Alice Zhou
General Manager
Beauty Foods Limited

Room 728, Nanjiang Business Centre Shushan

Sub-District, Xiaoshan,

Hangzhou, Zhejiang, China 311200
Tel: 0086 571 83880667, 82654791
Fax: 0086 571 83880667

Mob: 0086 134 8637 0225
E-mail:beautyfoods@126.com
Web: www.beauty-foods.com
Shrimp

38. Wendy Liu

Seafood Purchaser

Han Feng Group

Kimland Food Distribution Inc,
36 Enterprise Blvd, Atlanta, GA 30336
Tel: 404 696 1888

Mob: 904 993 3182

Fax: 404 691 7779

E-mail: luyukf@gmail.com
Web: www.hanfenginc.com
Shrimp

39. Jack Siu

Vice President

Light Cone Logistics
147-06 176" Street, Jamaica,
NY 11434

Tel: 718 2447222

Mob: 917 209 1333

Fax:1 800 854 7155
E-mail: jack@lightcone.us
Web: www.lightcone.us
Shrimp

40. Elly Kim

SMH LLC

Michigan Base.

E-mail: ekimsmh@gmail.com
Shrimp

41, Aiden Huang

Sales Rep.

Gain Ocean Food Co. Ltd.
No.12, Hongkong Road,
Industrial Zone, Beihai,
UangXi, China 536000

Tel: 0086 779 2288088
Fax: 0086 779 2288091
Mob: 188 1988 7966
E-mail: aidenhuang@gainocean.com
Web: www.gainocean.com
Shrimp
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42. James Norman

Seafood Category Manager
Hume International

CNR Springfield Rd & Luke Ave,
PE, 6070, South Africa

Tel: 27 41 368 7161

Fax: 27 81 287 7166

Mob: 27 81 287 2156

E-mail: james.norman@humeint.com
Web: www.humeint.com
Shrimp

43. Lisa

Sales

Kabona International Corporation
9302 Meldrum Lane

Houston, TX 77075

Tel: 979985 7777

Fax: 832789 5198

E-mail: linda@kabonaus.com
Shrimp

44. Tomas Kavaliauskas
Project Manager

Pleno Spektras, UAB
Dubysos Str. 37A

LT-91181 Klaipeda, Lithuania
Tel: 370 46 343732

Mob: 370 698 16298

Fax: 27 81 287 7166

E-mail: tomas@plienas.It
Web: www.plienospektras. It
AFD products

45. Ivy Lam

Buyer.

Sky Blue

1001 W 45 St. Ste B-1
Chicago, IL 60609

Tel: 773579 1688
Mob: 312 3881388
Fax: 0086 779 2288091
E-mail: ivy@aresmeats.com
Shrimp

46. Thomas Eadon

Purchasing Manager

The Manischewitz Company

80 Avenue K

Newark, NJ 07105

Tel: 201 553 1100 *3021

Fax: 201 583 0108

E-mail: tom.eadon@manischewitz.com
Web: www.manischewitz.com

Shrimp with Kosher Certificate

i 47.Cindy

i Member of the Board

i Beijing Spice Spirit Food Co. Ltd.

i 2/F,No. 3, Shilipu Jia, Chaoyang District,
i Beijing 100025, PR China

Tel: 86 10 85795800

i Moh: 13910766596

i E-mail: 996073162@qq.com, yangtao@
i spicespirit.com

i Shrimp

: 48. Wang Ping Qing
i General Manager .
¢ Liaoning Sinotrust International Express Co. Ltd.}
i Jie Fang St. No. 9 Zhong Shan District, Dalian, }
i Liaoning, China, P.C: 116001

i Tel: 86411 82644576/82644526
i Mob: 86 13904268077

i Fax:86 41182644586

i E-mail: trustcenter@163.com

i Web: www.zxgjsd.com

i AFD Shrimp

i 49, Michelle Benhaim-Gram

i General Manager

i Inter-Cananda Fisheries

i 270 Pennsylvania Avenue, Units 11-13,

¢ Concord, On, Canada L4K 377

£ Tel: 905 660 1421 *222

£ Mob: 416 704 3306

i E-mail: michelle@mbproductsgroup.com
i Web: www.intercanadafisheries.com

i Shrimp

i 50. Priyam Dasgupta

i Director

i Fexinco

i 2267 Lakeshore Blvd West

¢ Toronto, ON, M8V3X2, Canada
{ Tel: 14163197345

i Fax:14169018138

i Mob: 8801911811544

i E-mail: priyamdasg@aol.com
i Web: www.fexinco.com

i AFD shrimp

i 51. Sergio Nates

i Senior VP

i Menon

i PO Box 910033, San Diego, CA 92191
i Tel: 18586759990

¢ Shrimp

i 52.0lga Ryzhykh

i Deputy Chief

i Vitalur Company

i Tel: 37517 266 0649

i Mob: 37529 635 08 78

i E-mail:import@vitalur.by
i Shrimp

i 53. Steven Corbeil

i President

i Premier Marine Canada

¢ 331 Cityview Blvd., Suite 101

i Vaughan, ON, Canada. L4H 3M3

Tel: 905 832 3034 *204
Fax: 905 832 3091

i E-mail: scorbeil@premiermarinecanada.ca
¢ Shrimp

i 54. Joao Mascarenhas De Lemos
i Biofrescos

i Rua Marcelino Mesquita, n. 11,

i Loja7,alto deSanta Catarina 2795-134 Linda-
i A-Velha, (Lisboa), Portugal

i Tel: 351214155300

i Fax: 351214155309

i Mob: 351917882835

i E-mail: biofrescos@biofrescos.pt

i Web: www.biofrescos.com

: Shrimp

i 55, Cary Gann

i Director

i Seafood Procurement & Sustainability
i Starkist

i 225 North Shore Drive, Suite 400
i Pitssburgh, Pennsylvania 15212
i Tel:14123237576

i Mob: 1412 406 8892

¢ E-mail: cary.gann@starkist.com
i Web: www.starkist.com

i Shrimp

i 56. Van Truong

i President

i Vietnam Centre Inc.

i 60 West Wilmot Street, Unit 8
i Richmond Hill, Ontario,

¢ Canada L4B THB

i Tel:1905 604 6798

i Fax:1905 604 7996

i E-mail: vntradecentre8@gmail.com
i Web: www.vntradecentre.com
i Shrimp

2018 MARCH|MPEDA NEWSLETTER



www.salemmicrobes.com

Aguaculivre Grode Notural Zeolite
Safe & Secure Programme

Shrimp Hatchery - Shrimp Farming - Fish Hatchery - Fish Farming

"Through technology, innovation and our strong commitment
to product quality and service, we aim to help Aqua farmers
to accomplish their goal of good production with
maximum return on investment"

SALEM MICROBES PRIVATE LIMITED

(An 1S 0 9001: 2008 certified company ) @ .

Regd. Off : No. 21/10C, Bajanai Madam Street, Gugai, Salem - 636 006. Tamilnadu. India.
Customer Care : 91 +427 + 2469928 / 94432 46447 | E-Mail : salemmicrobes@yahoo.co.in
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57. Miguel Rodriguez
Conxemar Magazine Reporter
Conxemar

Avda, Beiramar, 29-Bloques 5y6
36202 Vigo - Espana

Tel: 34 986 433 351

E-mail: revista@conxemer.com
Web: www.conxemer.com
Shrimp

58. Mike Mahmood

CEO

Pegasus Shipping Inc.

250 W. 39™ Street, #505
New York, NY 10018

Tel: 212 768 4646

Fax: 212 768 4466

Mob: 201 674 7501

E-mail: mike@pegasuschb.com
Web: www.pegasuschb.com
Shrimp

59. Steven Corbeil

Vice President Operations
Premier Marine Canada

331 Cityview Blvd., Suite 101
Vaughan, ON, Canada. L4H 3M3
Tel: 9058323118

Mob: 905 531 5105

Fax: 905 832 3091

Shrimp

60. Tamara Artsimenya

Purchasing Manager

Unifish Co. Ltd.

BC “City-Centre”, Petrogadskaya Quay,
h. 18A, of. 204, St. Petersburg, Russia
Tel: 812 332 0828

Mob: 7911 988 9451

E-mail: t.artsimenya@gmail.com
Shrimp

\,

7

U

61. Aadhil Abdul Rasheed
Director

Ocean Fisheries LLC

Ajman, United Arab Emirates

Tel: 971 6 741 3443

Mob: 971 50 636 4018

Fax: 971 6 741 2233

E-mail: mail@seafoodtreasure.com
Web: www.seafoodtreasure.com
Shrimp

i 63. Stu Kushner
i Manager

i Global Cold Chain Alliance

i 1500 King Street, Suite 201

i Alexandria, VA 22314-2730 USA
i Tel: 17033734300 %208

i E-mail: skushner@gcca.org

i Web: www.gcca.org

i Frozen shrimp

{ 62.Lynn Jing

i Director of Sales
i Dalian Gaishi Foods Co. Ltd.

i No.320 changda Road, Changcheng Town,
i Lvshunkou District, Dalian, China

© PC:116047

i Tel:0086 411 8627 7777

i Mob: 0086 8627 6666

i Fax: 0086 13604110793
i E-mail: yingjing@gaishi.cn
i Shrimp

i 64. Matthew C

i Authorized Representative

i Febin Marine Foods

i 610 Presidential Dr. #108. Richardson,
i Dallas. Texas. 75081, USA

i Tel: 1972 646 9001

i Fax: 1972 6469002

i E-mail: sales@wellcareseafood.com
E-mail: Jleslie@premiermarinecanada.ca :

Web: www.febinmarine.com
Shrimp

i 65. Fiona Wang

i Sales Manager

¢ Beihai Evergreen Aquatic Science and
i Technology Co. Ltd.

i Tel: 867797211568

i Mob: 8615007897744

Fax: 86 779721 1181

i E-mail: bhhxfiona@163.com

i Shrimp

¢ 66. William Liu

¢ Mardon Plc.

i Fenton House, 10 Fenton Street,

¢ Lancaster, LA1 1TE, United Kingdom
i Tel: 4401524 845000

i Fax:4401524 845111

i E-mail: william@mardon.com

i Web:www.mardon.com

¢ Shrimp

67. Eric Brody

Brody International LLC

Tel: 610 420 5530

Fax: 215893 3671

E-mail: ebrody@brodyintl.com
Shrimp

68. Jerry Rundale

Field Sales Manager

Harpak Ulma

175 John Quincy Adams Road,
Taunton, MA 02780. USA

Tel: 800 813 6677

Fax: 215501 5444

Mob: 215 534 3347

E-mail: jerryrundle@harpak-ulma.com
Web: www.harpak-ulma.com
Shrimp

69. Donna Butler

TSW America

303 Perimeter Center North Suite 200
Atlanta, Georgia 30346.

Tel: 706 850 4879

Mob: 802 349 7752

E-mail: dbutler@tswamerica.com
Web: www.tswamerica.com

Shrimp

70. Ryan Owens

Business Development
Commaodity Forwarders Inc.
11101 S. La Cienega Blvd,

Los Angeles, CA 90045, USA

Tel: 310 348 8855

Mob: 310 995 4794

E-mail: ryano@cfiperishables.com
Shrimp

71. Mickey Shin

General Manager

Sungwon Distribution LLC

8106 Stayton Drive, Jessup, MD 20794,
Tel: 410290 3643

Mob: 410 978 7389
E-mail:mickeyshin@lotteplaza.com
Shrimp
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72. Mark Nickerson

Vice President

Merex

1096 Marginal Road, Suite 204,
Halifax Novo Scotia, Canada b3H 4N4.
Tel: 706 850 4879

Mob: 802 349 7752

E-mail: mnickerson@saltfish.com
Web: www.saltfish.com

Shrimp

73. Jerry J Wang

Partner / Procurement

Lins Distribution Corp.

2721 W Willetta St, Phoenix, AZ 85009
Tel: 917 365 9609

E-mail: jerry@linsdistribution.com
Web: www.linsrestaurant.com

Shrimp

74. Sheryl Sun

Purchasing Manager

S&L International Developments Limited
2383 Nelson Ave, West Vancouver,

BC V7V 2R1, Canada

Tel: 1 8572078364

Mob: 802 349 7752

E-mail: shyderyl@gmail.com

Shrimp

75. Jennifer Humberstone
Technical Associate

SCS Global Services Limited
2000 Powell Street, Ste.600,
Emryville, CA 94608 USA

Tel: 1510 452 6396

Mob: 1510 452 8000

Fax: 1510 452 6884

E-mail: jhumberstone@scsglobalservices.com
Web: www.scsglobalservice.com
Shrimp

76. Frank Xie

Purchasing Manager

Long Wing International Inc.

512 South Service Road, Burlington,
Ontario L7L 5Y7, Canada

Tel: 289 288 1100%24

Mob: 289 288 1102

E-mail: frank@longwinginternational.com
Web: www.longwinginternational.com
Shrimp

77. Andrew Kent

Executive Vice President

Glass Gardens Inc.

244 West Pavilac Street,

Rochelle Park, NJ 07682, USA

Tel: 1201 843 1364

Mob: 1201 638 7640
E-mail:Andrew.kent@wakefern.com
Shrimp

78. Eunhwa Cheon

Purchasing Analyst

CJ Freshway America

1240 N Lakeview Avenue, Ste 260,
Anaheim, CA 92807, USA

Tel: 1714208 2996

Mob: 1 619 587 2799
E-mail:eunhwa.cheon@cj.net
Shrimp

79. Robert Cerullo

Director Seafood

Wakefern Food Corp.

505 Division Street,

Elizabeth, NJ 07207

Tel: 1908 527 7522
E-mail:Robert.cerullo@wakefern.com
Shrimp

80. C Mathew

Grace Imports

2430 Mountain Ind Blvd,

Tucker, GA30084, USA

Tel: 17702701010

Mob: 1770 905 0909
E-mail:Mathew@graceimports.com
Shrimp

81. Karima El Boustani
Coordinator

Salon Halieutis

Tel: 1212661196916

E-mail: commissariat@salon-halieutis.com
i E-mail: lau@bothwinseafood.com
i Web: wwwhothwinseafood.com

i Pomfret

Web: www.salon-halieutis.com
Shrimp

82. Elizar Halasan

EPNP Enterprises LLC
Edison, NJ 08820, USA
Tel: 1908 531 7706
E-mail:epnpllc@gmail.com
Web: www.fishfully.com
Shrimp
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i 83. Alexandre Recarte

i Global marketing Executive Director

i Sealed Air

i 2415 Cascade Pointe Boulevard,

i Charlotte, NC 28208, USA

¢ Tel: 1262902 2400

i E-mail: alexandre.recarte@sealedair.com
i Web: www.sealedair.com

i Shrimp

! 84. Eva Marti

! Inside Sales Representative

i Business Line Seafood

i Budenheim Iberica S.L.U.

i C/Les Rotes, 13. Pol.Ind.No.7. 46540 El
i Puig. Spain

i Tel:34976178 412

i Mob: 34961223113

i E-mail: eva.marti@budenheim.com

¢ Shrimp

i 1. Robert (Bob) Vaz

i Partner, CEO

i Babco Foods International

i 201 Circle Dr. North #115, Piscataway,
i NJ 08854, USA

i Tel: 17326677577

i Fax:17326677578

i Mob: 1908 240 7934

i E-mail: bob@babcofoods.com

i Web: www.babcofoods.com

i Whole mackerel, Sardine, Silver pomfret,
i Black pomfret, King fish, Anchovies

i 2. Franco Lau

i General Manager

i Bothwin Development Limited

{ Rm.1504, Unit 2, Block 2. Jin He Wan,
i Shi Wan Bei Rd, Yangjiang,

i Guangdong, China

i Tel:86 0662 3394 888

i Fax: 86 0662 3394 666

Mob: 86 139 2631 3393
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3. Roland Tsitsuashvili

Owner

Gourmands Club Inc.

7312 Laurel Canyon Blvd.

N. Hollywood, CA 91605

Tel: 1818392 7607

Fax: 1844 270 5601

Mob: 1 818 625 8455/1 818 458 9301
E-mail: gourmands@netzero.net, roland
gourmandsfood.com

Web: www.gourmandsfood.com
Seabass, Croaker, Black Pomfret,

Grey Mullet

4. Wenyu Dong

Deputy General Manager
Huimao Food Co. Ltd.

No. A010, Frozen Products Area,
Jingshen Seafood Market,

Tel: 01051229199

Fax: 01051229199

Mob: 13911760646

E-mail: hmseacucumber@163.com
Web: www.huimaoshipin.cn
Mackerel, Pomfret

5. Boris Sorkin

Marketing & Trading Co.

75 Valentine St.

W Newton, Ma USA 02465
Tel: 16173194137

E-mail: bisorkin@gmail.com
Mackerel, Silver pomfret

6. Robert M Aylesworth
President

Aylesworth's Fish & Bait Inc.
1295- 28" Street South,

PO. Box 13546, St. Petersburg,
FL USA 33733-3546

Tel: 1 800 227 4577

Fax:727 323 6753

Moh:727 327 8608

E-mail: captbob@fishandbait.com
Web: www.fishhandbait.com
Sardine

¢ 7. David Quicuti

i Fresh & Frozen Seafood Procurement
i Marpesca Direct LLC

i 7200 NW 19" Street Suite 316,

i Miami, FL 33126

i Tel: 786 345 2002

i Fax: 786 641 6872

i Mob: 786 295 9441

@

E-mail: david@marpescadirect.com

i Web: www.marpescadirect.com

Red snapper, Grouper

i 8. Kevin Margeson

i President

i Commercial Warehousing

i Tel: 863 965 2607

i E-mail: kmargeson@

i commercialwarehousing.com
i Red snapper

Guangcai Road, Fengtai District, Beijing
¢ 9. Chairuch Pichetshote

i Drago Equipment

i 517 Thames St Newport RI 02840
i Tel: 401 608 2500

i Moh:617 780 6573

i E-mail: chairuch@hotmail.com

i Web: www.dragoequipment.com
i Mackerel

10. Taro Yonezawa

i Marine Resources Team

i Toho Bussan Kaisha Ltd.

i A-8Floor, Shiba Park Bldg.,

i 4-1, Shiba-Koen 2- Chrome, Minato-Ku,
¢ Tokyo, 105-8547 Japan

i Tel: 8133438 5841

i Mob: 818099711139

i Fax: 81334385850

i E-mail: yonezawa@tohob.co.jp
i Web: www.tohob.co.jp

i Fish surimi

£ 11. Andrei P Florentino

i Director

i Da Consolidated Foods Co. Ltd.

¢ National Road 1A, no.12 Hamlet A, Hoa
i Binh ward, Hoa binh District, Bac Lieu

i Province, Vietnam

i Tel:63 9189425292

i E-mail: lambatt@yahoo.com

¢ Mackerel, Squid rings
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{ 12. Adrian Canovas

i Managing Director

i Igloo Sea Products

i AV, Juan Carlos |, 43 4’A - 30009
i Murcia, Spain

| Tel: 34948 833 441

i Mob:34 659 220 740

i E-mail: drian@igloosea.com

i Web: www.igloosea.com

i Tuna

i 13. Muntaser M Razooki

i Director

i European Seafood

i PO Box: 5745, Dubai — UAE

i Tel:009714 3417748

Fax: 00971 43417749

i E-mail: mail@europeanseafoods.com
i Web: www.europeanseafoods.com

i Tuna

: 14. Phil Shin

i Senior Manager Procurement

i Starkist

£ 225 North Shore Drive, Suite 400
i Pitsshurgh, Pennsylvannia 15212
i Tel: 14123237512

i Mob: 14124679939

¢ E-mail: phil.shin@starkist.com

i Tuna

i 15. Tyler Sturrock

i Purchsing

i Sogda Limited

i 512 6" Street South, Suite 201 Kirkland,
© WA 98033 USA.

i Tel: 14258286500 * 105
¢ Mob: 12068182181

i Fax: 14258286501

i E-mail: tylers@sogda.com
i Web: www.sogda.com

¢ Indian salmon

i 16. Finn Rasmussen

i Manager Director

i Landshandilin Seafood

i PO.Box 17,FO-110 Torshavn,
i Faroe Islands

¢ Tel: 298 311385

i Fax: 298 3133556

i Mob: 298 211385

i E-mail: finn@landshandilin.fo
i Web: www.landshandilin.fo

¢ Indian salmon



Price List of
MPEDA Publications/Periodicals

Sl. No. Particulars Amount (Rs.)
Periodicals
1 MPEDA Newsletter — Annual Subscription Charge 1000.00
General - Publications
2 Exporters Directory- Digital CD 50.00
3 Indian Seafood - Product Catalogue 150.00
4 Coffee Table Book 900.00
Ornamental Fish - Publications
5 Ornamental Fish Breeders/Traders Directory 25.00
6 Water Quality in the Ornamental Aquatic Industry 125.00
7 International Transport of Live Fish in the Ornamental Aquatic Industry 125.00
8 Live Food Cultures for the Ornamental Aquatic Industry 125.00
9 Bio-Security in the Ornamental Aquatic Industry 125.00
10 Living Jewels - A Handbook on Freshwater Ornamental Fish 150.00

Aquaculture - Publications

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

Diseasesin

Brackishwater Aquaculture OR %E()Rpi?u R

= 4

Diseasesin
Brackishwater Aquaculture

Caub

THE MARINE PRODUCTS EXPORT DEVELOPMENT AUTHORITY (Ministry of Commerce & Industry, Government of India)
Head Office, MPEDA House, Building No: 27/1162, PB No:4272, Panampilly Avenue, Panampilly Nagar PO, KOCHI-682 036
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17. Dustin Lai

Maximum Seafood

189 Westcreek Drive, Vaughan,

ON L4L 9N6

Tel: 905 265 0441

Fax: 905 265 8145

Mob: 647 972 4387

Toll Free: 1 866 275 7349

E-mail: dustin@maximumseafood.com
Pomfret

18. Matthew Ma

Purchasing Manager

Dalian Donglin Food Co. Ltd.

A25, No.59 Xinkangyuan, Xinzhaizi Street,
Ganjingzi District, Dalian, Liaoning, China
(Zhongye business Park) 116000

Tel: 86 411 39116066 8020,

86 411 82605211 8650

Mob: 86 15734107244

E-mail: dlimport5@donglinseafoods.cn
Web: www.donglinfood.cn

Mackerel

19. Jaime Navarrete R
Gerente Comercial
El Golfo Commercial Spa. Pacific Blu

Las Urbinas53.piso12, Providenica, Santiago

de Chile

Tel: 56 228343700

Mob: 569 876 820 70

E-mail: Jaime.navarrete@pacificblu.cl
Web: www.elgolfcommercial.cl
Pomfret

20. Zhong Chongwu

Rizhao Kunbu International Trade Co. Ltd.
East Shenglan Road, Lanshan Development
Zone, Rizhao. Shandong, China

PC: 276807

Mob: 86 176 0633 5830

Fax: 86 633 2889668

E-mail: chongwul17@163.com

Fish surimi

21. Elaine Ting

ULG Logistics Inc.

3952 Merrick Road

Seaford NY 11783.

Tel: 516 557 2825

Mob: 1917 361 2860

Fax: 516 348 9102

E-mail: Elaine@ulglogisticsinc.com
Web: www.ulglogistics-inc.com
Mackerel

22. Danny Chen

Purchase Manager

Tenure International Trading Inc.

Mob: 1646 2383938

E-mail: tenureinternational@gmail.com
Croaker, Seabream

23. Shelly

Sales Manager

Hubei Liangzi Xinglong Import Trade Co.
Ltd.

Dagiao New District, Jiangxia District,
Wuhan, Hubei, China

Tel: 86 27 51827266

Mob: 0086 15871910766

Fax: 86 27 51827271

E-mail: grandmotherfoods@vip.163.com
Web: www.|zevergreen.com

Ribbon fish

24. Amjad Parvaiz

CEO

A1 Cash+Carry

6400 Kennedy Road, Mississauga ON
Canada L5T 275

Tel: 905 676 9950

Fax: 905 676 9167

E-mail: jay@A1cashandcarry.com
Red snapper, Seabream

25. Hsuan Tsai

Project Manager

Taiwan External Trade Development
Council

5 Xinyl Rd., Sec.5, Taipei 11011, Taiwan,
R.0.C

Tel: 886 2 2725 5200 *2678

Fax: 8862 2722 7324

E-mail: hsuan@taitra.org.tw

Ribbon fish

26. James Choi

Purchase Dept.

Shin Jin Distribution Corp.

7" Floor, Kummyeon Building,

LS Road 37, Dongan Ku, Anyang Shi,
Kyeongki Du, Republic of Korea.
Tel: 82 31 31 425 6422

Mob: 82 10 8448 4458

Fax: 82 31 425 6421

E-mail: james.twchoi@gmail.com
Ribbon fish, Mackerel

27. John M Saulner

Editorial Director

Frozen Foods Biz

100 Old Palisade Road, Suite 909,
Fort Lee, New Jersey 07024, USA
Tel: 1732 604 3854

E-mail: john@frozenfoodsbiz.com
Web: www.frozenfoodshiz.com
Croaker

28. Carol

Sales Manager

King Sun Foods

518 Sun gwon-Outlets,

308 National Highway,
Chengyang, Qingdao, Shandong
Tel: 86 185 6269 8691

Mob: 86 532 8898 3775 811
E-mail: carol@kingsunfoods.com
Web: www.kingsunfoods.com
Ribbon fish

CEPHALOPODS

1. Carlos Morales-Macedo Perata
International Buyer, Peruvende Seafood
Business, Calle Jose Granda 565, Int.

B, San Isidro, Lima-Peru, Tel: 51 602 8238,
Mob: 51 99 838 3483,

E-mail: cmorales@peruvendeseafood.com,
Web: www.peruvendeseafood.com

Squid

2. Penny Miao

Seafood Company International Trading
Department, Cnfc Zhoushan Marine Fisheries
Corporation, Pingyangpu Putuo Zhoushan,
Zhejiang PR. China, Tel: 86 580 8139329,
Mob: 15906800590, Fax: 86 580 3698600,
E-mail: pennym62@sina.com,

Web: www.chinamingzhu.com

Squid

3. Juan Lopez Martinez

Marine Resources Trading Rspana S. L.,
Avda Garcia Barbon, 32.2-Oficina 4, 36201,
Vigo (Pontevedra), Tel: 34 986 199 948,
Mob: 34 673 016 060,

E-mail: jlopez@euromrt.com

Squid, Octopus

2018 MARCH|MPEDA NEWSLETTER m



TRADE ENQUIRY

4. Yuzhi Jiang

Longhai Gelin Seafoods Co. Ltd., Gangwei
Town Longhai City, Fujian China, P.C.
363105, Tel: 86 596 6897991, Mob: 86
13822813968, Fax: 86 596 6897798,
E-mail: weilai8235@136.com,
15892019842@163.com,

Web: www.gelins.com

Squid

5. Junghee Steve Park

International Business Team Manager,
Kmat Co. Ltd., Korea Agricultural Marine
Technology, 04799 #401,57, Achasan-ro,
17-gil, Seongdong-gu, Seoul, Korea, Tel: 82
70 8868 8854, Fax: 82 2 3421 8894,

Mob: 82 10 3721 2853,

E-mail: kovwandaboy@gmail.com,

Web: www.kmat.co.kr

Octopus, Squid, Cuttlefish

6. Goh Soo Chin

Operation Manager, GST Group, No.13,
Jalan Ramin, Rawang Food Industrial Park,
48000 Rawang, Seangor darul Ehsan,

Tel: 603 6091 5533, Fax: 603 6091 4433,
E-mail: kl@gstgroup.com.my,

Web: www.gstgroup.com.my

Squid

7. Chen, Chien Chin :
General Manager, Chia Nana Food Industrial :

Co. Ltd., No.3, Xinggong St., Yuanchang
Township, Yunlin County, 65543, Taiwan,
Tel: 886 5 786 2888, Fax: 886 5 786 2999,
E-mail: chianan.food@msa.hinet.net, Web:
www.chianan-food.com.tw

Squid

8. Shawn Shooshani

Vice President, Channel Seafoods
International, 22845 Ventura Blvd, Suite
185, Woodland Hills, CA 91364, Tel: 818

2375818, Fax: 818 237 5170, Mob: 818 943

8877, E-mail: shawn@channelseafoods.
com, Web: www.channelseafoods.com
Baby octopus
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MIXED ITEMS / OTHER

Salesman, Fujian Gelin Food Industry Group, : ]
i 1. Andrew Hsieh

i Partner, Purchasing

i Bright Springs Foods

¢ 12815 Mula Ln, Stafford,

i Texas (TX) 77477

£ Tel: 1281969 9302

¢ E-mail: andrew@bsftexas.com

i All kinds of shrimp, Squid, Octopus

i 2. Tanti Chandra

i Marketing

i Mega Marine Pride Pt.

i Desa Wonokoyo, Kec. Beji
i Pasuruan 67154

i Indonesia

i Tel: 62 343 656446/656513
i Fax: 62 343 656195

i Mob: 62 811303 302

i E-mail: marketing4@megamarinepride.
i com

i Web: www.ptmmpride.com
Sea caught shrimp, Mud crab

i 3. Milton Seecharran

i Senior Flavor Chemist

i Takasago International Corp. (U.S.A.)
¢ Flavor Division

i 4 Volvo Drive

i Caller Service #932

i Rockleigh, New Jersey (NJ) 07647- 0932
{ Tel: 12017847302

¢ Fax: 12017847292

i E-mail: mseecharran@takasago.com
i Shrimp powder, Fish powder,

i Seafood powder

© 4. David Deedrick

General manager

i Meat & Fish Co.

i 919S. McDowell Street,

i Charlotte, North Carolina (NC) 28204
i Tel: 1704516 5880

¢ Fax:17049100391

i Mob: 17049102048

i E-mail: david@meatandfish.com

¢ Tiger shrimp, Tuna

i 5. Theodore Teng

i Vice President

i China Best Food Group Limited

i Fujian Zhaoan Dongxin Foods Co. Ltd.
i No. 27-A-14F NanSanHuan, Dong Lu 100078,
i Beijing, China

 Tel: 8610 87614063

i Fax: 861087614243

¢ E-mail: 13901132886@139.com,

i tengxf@hanmail.net

i Shrimp, Baby octopus

i 6. Justin Haber

i Sealand Fish Farm Ltd.

i Head Quarter

i 29Flat 14, Vincenti Buildings

i Strait Street, Valletta VLT 1432, Malta

i Tel:356 79331162

i E-mail: justin.haber@sealandmalta.com
¢ Octopus, Shrimp

7. Margarida Sun

i Overseas Sourcing Director

i Juxian Network Technology (Shanghai) Co
:Ltd.

Room A906-907, Hua Pentium Building,
i No.2816, Yixian Road, Baoshan district,
i Shanghai City, China

i Tel: 862180198685

i Mob: 86 13818160200

i E-mail: sunjie@aiswl.com

i Web: www.aiswl.com

¢ Black Tiger, White shrimp, Mackerel

i 8. Mikhalkova Anna

i Purchasing Manager

¢ Universal Fish Company

i 83 Holovatyi str.

i Boryspil, 08300, Kyiv Region,
i Ukraine

i Tel:380443232111

i Mob: 38 067 577 80 02

i E-mail: import01@ufc-fish.com
i Web: www.ufc-fish.com

i Shrimp, Baby octopus
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9. Cindy £ 13. Jason Ng { 18.Lin Jie
International Trade Manager i Joy Food Service i General Manager
China Chisan Group i Unit7,1 Ackerman Ave, i YuFeng Yuan Group
Rongcheng Jiamei Seafood Co. Ltd. i Clifton, NJ 07011-1501 i 4" Floor, Aitefo Building, Mawei
599 Eshishan Road, shidao, Rongcheng, Shandong i Tel: 1201 674 2223 i bondedzone, Fuzhou, Fujian, China
Tel: 0086 631 7365988 i E-mail: Jason.w@joyfoodservice.com i Tel: 0591 88020530
Mobile: 86 13884795350 i Shrimp, Red snapper i Fax: 0591 88029535
E-mail: cindy@jiameiseafood.com i E-mail: info@yfy-it.com
Web: www.jiameiseafood.com i 14.Sun i Web: www.yfy-it.com
Shrimp, Squid i General Manager i Shrimp, Pomfret, Mackerel, Crab,
i Xiamen Ymj Trading Co. Ltd. i Croaker, Cuttlefish
10. Zhandong Lee i Room G, 11 Floor, Jinlong building,
President / Vice President i No 252, Dongdu Road, Huli, Xiamen, China i 19. Darrin Amador
Dalian Sunrise Foodstuffs Co. Ltd. i Tel: 8605926029858 i Seattle Fish Company of New Mexico
Dalian Xirong Group Co. Ltd. i Mob: 8613959287136 i 2500 Comanche Road NE, Albuguerque,
Room 1619, New World Ming Long, Dongta i Fax: 8605926029858 i NM87107
Building, No.31 Zhifu Street, Zhongshan District, i E-mail: sun@xm-ymj.com i Tel 5053142050
Dalian China 116001 i Web: www.xm-ymj.com i Mob: 505 270 6008
Mob: 137 0008 8769 i Shrimp, Ribbon fish, Squid i Fax: 505 888 6962
Tel: 86 411 8252 0022 8808 i E-mail: darin_amador@seattlefishnm.com
Fax: 86 411 8252 0055 i 15 Echo Zhang i Web: seattlefishnm.com
E-mail: dglover@xirong.net.cn i Green-Farm-Food GMBH & Co. Kg. i Pomfret, Croaker, Tiger shrimp
Web: www.xirong.net.cn i Stresemannstrabe 1,21335 Luneburg H
AFD Shrimp, Mackerel i Germany
i Tel: 49 4131 2683 840
11. Tony Ramirez { Mob: 49 176 7310 9371/86 186 1655 4965
Seafood & Poultry Buyer, EI Super i Fax:49 4131 8644 826
Bodega Latina Corporation ¢ E-mail: echo@greenfarm-food.com
14601B Lakewood Blvd, Paramount, California (CA) i Web: www.green-farm-food.com
90723 ¢ Ribbon fish, Shrimp, Squid, Cuttlefish
Tel: 562 616 8927 i 20.Cao Man
Fax: 562 616 8800 i 16. Inaki Echeverria Mendizabal i Head of International Trading
E-mail: tony.ramirez@elsuper.org i Director Commercial i Department
Web: www.elsupermarkets.com i Krusta Group i Changli Luquan Aquatic Products Co.
Shrimp, Tuna i ©/100,n.033-35. Poligon Pratenc, i Ltd. Qinhuangdao Gangwan Aquatic
i 08820 El Prat de Llobregat (Barcelona) i Products Co. Ltd.
i Tel: 932237 553 i Industrial Park of Changli County,
i Fax: 932237 554 i Qinhuangdao, Hebei Province
¢ E-mail:inaki.echeverria@krustagroup.com  Tel: 03352085099, 2085199
i Web: www.krustagroup.com i Fax: 03352085168

i AFD Shrimp, Squid, Cuttlefish, Octopus i Mob: 13933619088

i E-mail: mabel_cao@luquanaguatic.com.
Web: www.gangwansc.com

Freeze dried shrimp, Squid

12. Liu Wei

President/General Manager { i 21. Yuichi Yamada

Yantai Wei-Cheng Food Co. Ltd. i 17. Jose Luis Marante i Import Export Section
No.853 Beiguan Street, Muoing District, Yantai, i Trustee i Ras Super Fries Co. Ltd.
China i Omar Seafood i 260-35, Hase, Atsugi-Shi,
Tel: 86 535 4281966 £ 2111 N.W. 10 AVE, Miami, FL 33127 ¢ Kanagawa, 243-0036, Japan
Fax: 86 535 4233888 i Tel: 305 545 5741 i Tel: 046 247 0685

Mob: 86 18905351966 i Fax: 3053261577 i Fax: 046248 9891

E-mail: wei-cheng@wei-cheng.cn i Mob: 786 626 1128 i E-mail: yamaday@rassuper.com
Web: www.wei-cheng.cn i E-mail: marante@southfloridatrading.com i Web: www.rassuper.com
Shrimp, Squid ¢ Grouper, Red snapper, Shrimp ¢ Soft shell crab, Pomfret
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22. Duke Wang

President

US CICC International Group

9730 Val St Temple City, CA 91780 US
Tel: 1 626 693 1939

Fax: 12132815618

E-mail: uscicc@gmail.com

Mud crab, Black tiger, Pomfret

23. Monica Zhu

Purchasing Manager

Huamer Food Co. Ltd.

Floor & Building 6, West Yunling Rd
No.356, Putuo District, SH

Tel: 021 6286 5291

Mob: 1820199 4192

E-mail: zhuman@huamer.com.cn
Web: www.rassuper.com

Pomfret, Ribbon fish

24, Christine Li

Buyer

Seafood Castle

1111 Corporate Center Dr. Suite 204
Monterey Park, CA 91754

Tel: 323 796 0588

Fax: 323 796 0559

E-mail: christineli@seafoodcastle.com
Web: www.seafoodcastle.com

Ribbon fish, Cuttlefish

25. David Cho

Quanta Trade & Engineering Co. Ltd.
16F-8, No. 400, Huan Bei Road,
Zhongli District, Taoyuan city 320,
Taiwan

Tel: 886 4223739

Fax: 886 4228179

E-mail: quanta.fresh@gmail.com
Whelk, Baby octopus, Silver croaker

= I Lo ia timiisivens |

| Hatg  Hatchery Seed Production and
\‘3';; Fan  Farming of Cobia - Initiatives

© 26. Eric Zheng

President

i PG Atlantic Export Ltd.
i Unit 5G, 48 Trider Crescent

Dartmouth, NS B3B 1R6
Tel: 902 481 9586
Fax: 902 488 8124

i E-mail: eric.zheng@pgatlantic.com
i Lobster

27. Ron Lowry

i Product Manager
Seatech Bioproducts

Memorial Business Park
159 Memorial Drive, Suite C

i Shrewsbury, MA 01545-4030
i Tel: 508 842 9292

Fax: 508 842 9020
E-mail: seatechbio@aol.com

i Web: www.seatechbioproducts.com
i Seaweed, Seaweed products

28. Guillermo Sarria

i President
i Twintails Seafood Corporation

8325 NW 30t Terrace, Miami, FL 33122 USA
Tel: 305 477 8266
Fax: 305 477 7360

i E-mail: gsarria@twintailseafood.com

Web: www.twintailseafood.com
Crab meat

i 29. Daniel Ohh

Director, Lifewood Co. Ltd.
1249 Blalock Road Houston
TX.77055 USA

© Tel: 832 605 4890
i E-mail: danielohh@lifewoodco.com

Web: www.lifewood.com

: Mud crab

Hatchery Seed Production & Farming of

i 30. Seafood Market

5201 N State Rd 7, Tamarac, FL 33319

i Tel:954 714 6646
i Mob: 954 234 6688

Mud crab, Penaeus monodon, Pomfret

31. Dick Ong

i Kaypee Spartan Enterprises Corp.
i 117-B South Washington Ave,

Bergenfield NJ,07621
Tel: 1 646 492 0006

i E-mail: dco16888@gmail.com
Mackerel, Shrimp

32. Kenjiro Sakamoto

i Sales Manager
i Okaya (U.S.A) Inc.

9335 Airway Road, suite 105
San Diego, CA 92154

i Tel:619 882 2463
i Fax: 6198822476

Mob: 619 820 3734
E-mail: ksakamoto@okaya-usa.com

i Web: www.okaya.co.jp
i Shrimp, Tuna

33.Yuan Fang
USA

i Tel: 16265039802

Mob: 0086 1370 438 1878
E-mail: 896219713@qg.com

i Mackerel, Shrimp

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.

Cobia Intiatives

GRAB YOUR COPY!

THE MARINE PRODUCTS EXPORT DEVELOPMENT AUTHORITY (Ministry of Ce

& Industry, of India)

Head Office, MPEDA House, Building No: 27/1162, PB No:4272, Panampilly Avenue, Panampilly Nagar PO, KOCHI-6682 036
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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.
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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




