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MPEDA organizes HACCP Training 
programme at Nellore

QUALITY FRONT

MPEDA has organized a 4-day training 
programme on Seafood HACCP for the QC 
Technologists working in seafood processing 

& pre-processing units at Nellore from 18th to 21st 
October 2022. 

The basic aim of the programme was to train 
candidates on HACCP principles and seafood safety 
management, which will help the processors to 
develop and implement HACCP plans to ensure safety 
of seafood products exported by them. There were 27 
participants in the training. 

Inauguration of the programme by Dr. D. Ravindrakumar Reddy, Dean, College of Fishery Science, Andhra Pradesh Fisher-
ies University, Muthukur, SPSR Nellore in the presence of Mr. Jayapalan G., Deputy 

Director, EIA Chennai, Mr. K. Nithish Chandra, Executive of M/s.Sai Marine Exports and Mr. Vaniya Kishore Kumar, 
Assistant Director, MPEDA, Porbandar

Participants interacting with trainers



DECEMBER 2022  MPEDA  NEWSLETTER  41

QUALITY FRONT

 Group discussion by work group

Dr. K. Pau Biak Lun handles a session

Group photo of participants & trainers of HACCP
 training programme

The technical sessions were handled by Mr. Vaniya 
Kishore Kumar, Mr. Subray Pawar, Assistant Directors 
and Dr. K. Pau Biak Lun, Deputy Director, MPEDA.

Feedback on 4 days training session were collected 
from the participated trainees and submitted to faculties. 
The 4 day training was concluded with valedictory 
function, which was presided over by Mr. A. Jeyabal, 
Joint Director, MPEDA , Vijayawada.
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Introduction

Fish and shellfishes are consumed worldwide and 
have been recognised as one of the nature’s 
super food owing to the factors like nutritional 

supremacy and abundance of health benefiting 
biomolecules and metabolites. Globally 88% of fish 
produced through culture and capture practices 
consumed by human and remaining 12% is diverted for 
non-food uses (FAO,2020). Fish and fishery products 
are traded across the continents in different processed 
form. Processing and preservation is an inevitable 
aspect due to high perishability nature of aquatic foods 
which naturally leads to the loss of raw material in the 
form of discards to the extent of 45-75% of raw material 
weight (Arvanitoyannis and Tserkezou, 2014).

Fish and shellfish processing discards contain 
biological macromolecules like protein, lipids, complex 
carbohydrates (chitin) and micronutrients like minerals 
and vitamins (Elavarasan, 2018). Derivatives from 
afore mentioned molecules are of much significance 
in developing high value compounds with application 
potential pharmaceutical, nutraceutical and food 
industries. In such a situation in order to minimize 
the loss of national economy and natural resources, 
secondary processing that is processing of waste/
discards into valuable products should be boosted 
(Yan and Chen, 2015). This approach needs policy 
level interventions in countries like India. This article 
elaborates the challenges in promoting secondary fish 
processing, opportunities and avenues, and the road 
map for further development. 

Challenges in promoting Secondary fish processing 
(SFP)

The Indian fish processing industries are primarily 
producing fish and shellfish products. They are often 
eviscerated and exported in the frozen form. The by-

Promoting secondary fish processing: 
challenges, avenues and a way forward

products generated during processing are processed 
into meal, which is utilized as protein ingredient for the 
production of animal and poultry feed, or converted 
into manure for agriculture application and more often 
thrown away as discards. 

The industries producing high value products from 
fish processing waste by-products, such as pure 
proteins (Collagen, gelatin, collagen peptide, protein 
isolate, hydrolysate), carbohydrate (chitin and chitosan 
derivatives), PUFA rich oil, enzymes, bio-chemicals, 
nano-materials, health promoting compounds, active 
pharmaceutical ingredients etc. are in the infant 
stage, and these products are possessing domestic 
consumption as well as export potential. Appropriate 
indigenous technologies for producing aforementioned 
value added products are either available or under 
development. The major constraints restricting the 
growth of secondary fish processing industry in India 
are 

  Lack of baseline data on availability and quality of 
secondary raw materials from fish processing activities

  Lack of awareness on possible utilization of aquatic 
food processing waste 

    Highly scattered nature of domestic market fish waste 

   Non-availability of prime quality raw material 

  Availability of seafood processing industries only in 
coastal regions

  Huge transportation cost for collection and handling 
of fish by-products due to multiple points of resources.

   Need for cold chain facilities due to highly perishable 
nature of raw materials
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   Lack of cold chain hubs which supports the logistics

   Lack of quality indigenous plants and machineries.

    Requirement of high initial investment and operational 
cost to establish new processing plants.

   Less demand in domestic market.

  Dependency on developed countries for marketing 
the product

   Lack of industries-research institutions participations 
in research and technology development onsecondary 
fish processing industry.

 Lack of private-public participations in promoting 
secondary fish processing industry.

   Trade policies and barriers

   Absence of focused policies to promote secondary 
fish processing and their export. 

  Absence of focused policies to promote domestic 
marketing of products developed from secondary fish 
processing.

Opportunities to promote secondary fish 
processing

Unlike primary seafood processing, the secondary 
processing activities are entirely different. This is mainly 
because the outputs of the secondary fish processing 
may not directly be used for human consumption and 
animal feed. 

The products obtained are mainly used by specialized 
industries, such as pharmaceuticals, nutraceuticals, 
nutritional supplements, functional and formulated food 
and feed industries (including aquaculture), cosmetics, 
packaging material industries, agro-biochemicals (for 
agriculture uses),  etc. 

Therefore, the secondary fish processing industry 
needs holistic approach since beginning and the 
activities should be initiated in value-chain mode 
coupled with complete backward and forward linkages. 

The avenues of Secondary Fish Processing can be 
categorized into three types:

1.Secondary aquatic raw material processing units 
in seafood processing areas/retails markets (Feeder 

units): Establishing processing units for segregation, 
processing and preservation of by-products for making 
it available in the usable / processable forms has the 
huge economical potential.  The unit operations include 
sorting, washing, pretreatment, chilling/freezing/drying, 
packaging and storage. These units can be established 
in small capacities, designed for handling multiple by-
products (Scale, skin, viscera, bones, belly flaps, fins, 
shell waste etc.) to ensure round the year availability 
of secondary raw material for high value products 
processing industries. Such units should be established 
nearby seafood processing industrial areas and major 
fish markets. Establishing centralization models for 
collection, transportation of raw materials from major 
fish sellers/fish cutters/online fish traders to processing 
centres is of prime importance.  

Fig. 1: Avenues of secondary fish processing

2.Secondary fish processing units for industrial 
products:The possible industrial products which can 
be produced from bulk quantity of secondary aquatic 
raw materials include fish meal, fish silage, hydrolyzed 
fish protein, bone meal, crustacean meal, whole fish 
oil, fish feed etc. For producing such products the raw 
material need not be sorted out into various parts/
categories. The unit operations include grinding, 
proteolysis (autolysis/exogenous enzymes assisted 
proteolysis), cooking, oil separation, evaporation, 
drying (steam drying, spray drying etc), packing and 
storage.

3. Secondary fish processing units for the 
production of high value compounds and specialty 
products/formulated products: Relatively large 
capacity extraction units are required to separate high 
value components from the biomass/by-products. The 
raw material for these enterprises can be obtained 
from Secondary aquatic raw material processing units 

QUALITY FRONT
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(Feeder units)and have facility for processing different 
biomass such as fish scale, fish skin, fish bone, fish 
head, shrimp shell, etc. 

The unit operations may include pre-treatments (with 
acid/alkali/enzymes/any other chemicals), extraction 
(enzyme/thermal/ultrasound/high pressure/microwave/
pulsed electric field/combination), concentration, 
drying, formulation, packing and storage. These 
units aim to produce products like chitin, chitosan, 
chito-oligomers, nanochitin/nanochitosan, collagen 

peptide, bioactive fish muscle peptides (with specific 
claims), fish bone calcium, PUFA rich fish oil, shrimp 
oil, pigments, gelatin, fish visceral enzymes, functional 
feed ingredients, functional agro-ingredients etc. Some 
of the possible and valuable products are depicted in 
Figure 2 and Table 1.

In addition to the list of products mentioned, there many 
number of molecules, metabolites and derivatives 
originated from aquatic food processing waste is 
under research for pharmaceutical and nutraceutical 
applications.

Fig. 2: Image of some of the possible and valuable products from secondary raw material from fish processing industry

QUALITY FRONT
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Sl. 
No. Raw material Name of the 

product

1. Fish head Fish head stock

2. Fish eye Omega-3 fatty acid

3. Mixed fish waste Protein hydrolysates

4. Mixed fish waste Meal and oil

5. Fish scale

Dried scale as a raw material 
for collagen industry, Collagen, 

Gelatin, Collagen peptide, 
Hydroxyapatite, Fish scale

 mineral, Di-calcium Phosphate

6. Fish skin
Collagen, Gelatin, Collagen 

peptide, Fish skin extracellular 
matrix, fish glue

7. Fish swim bladder Fish maw, Collagen, Gelatin, 
Collagen peptide

8. Fish fins
Ingredients for soup, Collagen, 

Gelatin, Collagen peptide,
 Di-calcium Phosphate

9. Fish Viscera Enzymes, Protein hydrolysates

10. Fish bone
Fish calcium, Bone-meal, 

Collagen, Gelatin and collagen 
peptide, Bone oil 

11.
Shrimp head 
waste/Shrimp 
shell waste

Chitin. Chitosan, Glucosamine 
hydrochloride, chitosan salts, 

water soluble chitosan, 
chitooligomers, shrimp meal, 
shrimp oil, carotenoproteins, 

Astaxanthine, Pigments, Other 
chitin and chitosan based 

derivatives

12. Mixed squid 
waste

Protein paste, protein 
hydrolysates, feed attractant

13. Mixed cuttlefish 
waste

Protein paste, protein 
hydrolysates, feed attractant

14. Cuttlefish bone 
and squid pen

Bone powder, dried cuttle bone, 
squid pen powder, chitin and 

chitosan, 

15. Ink sac from 
cephalopods

Melanin, antioxidant peptides, 
Soup ingredient, flavourings

16. Shuck water Protein concentrate, natural 
peptides, flavourings

17.
Shells from 

Oyster, clam, 
mussels

Calcium, Chitin, fillers for 
packaging materials, fillers in 

concrete and road making 

18. Skin from cuttle-
fish and squid

Collagen, gelatin, collagen 
peptide, gelatin hydrolysates, 

skin protein hydrolysates, 
extracellular matrix

19. Fish frame waste
Protein isolate, protein 
hydrolysates, Protein 

concentrate

20. Fish belly flaps Fish oil

21. Shark bone Cartilage powder, chondroitin 
sulphate

22. Shark liver Liver oil, Squaline

23. Fish skin Fish skin leather and products

24. Shark fin Shark fin rays

25. Tail of skates and 
rays Dried sticks for pets

26. Whole waste from 
small fishes Fish and poultry feed

27. Mixed fish waste
Fish silage, fish ensilage, fish 
amino acid, fish hydrolysates 

(liquid and powder)

28. Meat recovered 
from fish waste

Edible products, coated 
products, Fish flour, Surimi

29. Fish scale Pearl essence

30. Mixed fish waste Fish fertilizer, fish manure, fish 
compost

QUALITY FRONT
Table 1. List of possible products from aquatic food 
processing waste 
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The important element of success of SFP is flow of raw 
materials from seafood processing units/retails markets 
to theSFP units for making use of wastes of various 
fish and shellfish. For example: Fish scale in the retail 
markets are collected, washed in water or mild alkali, 
dried, packed and stored by local individuals. 

This dried scale is directly supplied to the collagen 
peptide processors (located within the country and 
outside the country) through agents, used for extraction 
of collagen peptide in SFP units, and supplied to 
specialty products processing SFP. 

Fish scale collagen peptide has applications as 
nutraceuticals, functional food ingredient, cosmetic 
ingredient, and pharmaceutical ingredient.

Way forward

Followings are some immediate suggestions for 
promoting Secondary Fish Processing:

1.Conducting awareness campaigns on fish waste 
utilization

2.Building a database on availability of secondary raw 
material and quality at various hot spots (Processing 
industries/local markets). Identification of potential 
technologies on fish waste utilization available with 
ICAR institutes like CIFT for establishing technology 
demonstration centers at various location

3.Establishing the technology demonstration units (pilot 
scale) for handling of secondary raw aquatic material 
and processing into high value products

4.Promoting fish waste utilization though separate 
government supported schemes 

5.Certification programme to the primary fish 
processing units for responsible fish waste utilization 
and encouraging waste utilization by providing 
incentives

6.Promoting small scale enterprises in fish waste 
utilization

7.Customization of technologies available for high 
value product production from secondary aquatic raw 
material

8.Development of linkages between research 
organization and nutraceuticals/pharmaceutical 
industries in consortia mode. 

QUALITY FRONT
9.Attracting MSMEs and industry for manufacturing 
high value products at designated sites.

10.Encouraging process innovation and product 
innovation thorough providing financial support to 
target oriented focused group projects

11.Establishment of SFP involving SHG (men/women)/
fisheries societies to own and operate specific industrial 
products of high values in collaboration with research 
organizations and private companies having technical 
support.

12.Providing Government support and assistance for 
setting up of secondary fish processing units.

13.Formation of dedicated networks and teams of 
scientists in ICAR research institutes and researchers 
from state fisheries universities and colleges in a 
multidisciplinary framework for research in the field of 
Secondary Fish Processing of unexplored primary fish 
processing industries’ by products.

Conclusion

India is one the major fish exporting countries of the 
world. Thus, the processing industries in the country 
is relatively an organized sector which will ease the 
collection of raw material (fish discards) for valorisation. 
In this article we have proposed a generalized system 
to collect and utilize the fish processing discards for 
the production of high value products. Approaching 
the problem in fish waste utilization strategically 
would benefit the development by proper utilization of 
available resources and growth of national economy. 
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 SHRIMP

1

Simas Stankus 
Sibas Seafood
Ph.: +37062132840                                                                              
Email : simas@sibas.it                                     
Vannamei PND, HLSO  21/25, 26/30, 16/20                          

2

Tomonobu Sunaga
Intermix    
Email :  tomonobu_sunaga@showa-sangyo.jp  
Website: www.intermix.com.vn
Tempura

3

Edwin Ten 
Purchaser
Hybitsyspicy Pvt. Ltd.   
Ph.: +6587977763                                          
Email : edw.tanjj@gmail.com 
Scampi U5/U4

4

Van Angelo Pineda 
Merchandise Manager   
S & R Membership Shopping                                              
E odriguez Ave., C5 Brgy. Bagumbayan, Quezon 
City, Philippines  
Ph.: +639176373199                                                             
Email: pineda@snrshopping.com 
Website: www.snrshopping@gmail.com 
Vannamei, Black tiger and all shrimps     

5

Tan Wee Yong
 Executive Chef
FNB Dynasty Pte. Ltd.                                                      Blk 
115 Alijunied Avenue        
2#01-45 Singapore 380115                                                       
Email : intspec@gmail.com
Vannamei: PD, PUD, PTO 26/30, 31/40, 41/50, 17/90, 
100/200, 200/300
Black tiger :HOSO 4/6, 6/8, 8/12

6

Adam Sipiczki 
Purchasing team leader
Matusz- Vad .hu
Ph.: +3696510330                                                             
Email :sipiczkiadam@matusz-vad.hu
Website: www.matusz-vad.hu
Vannamei : PUD HLSO HOSO

7

Wok Hey Pvt. Ltd.                                   
Singapore
Ph.: +6588685368                                                           
Email :  eric@wokhey.sg                          
Website: WOKHEY.SG                               
Vannamei/Tiger  prawn PD, 41/50, 51/60

8

Save Shop & Sons Ltd.  
Robinson Rd, Curepipe, 
Mauritius
Ph.: +23057974674, +2306700015                           
Email : impex@saveshop.org                     
Shrimp, Scampi  

9

Joun Fishery Co., Ltd.                                       
105-504 2, Jaseong-ro, 116, 
Beon-Gil, Dong-Gu, Busan, Korea
Ph.: +82512315566, +821028446003                                                      
Email : jounfishery@naver.com              
Vannamei Shrimp(HOSO&PDTO)  9

10

Piau Kee Live & Frozen Seafoods Sdn Bhd    
Lot 6, Jalan 10, off Jalan Kuari, Kg Cheras Baru,56100 
Kuala Lumpur, Malaysia
Ph.: +60129692665, +6034298888                  
Email : suki@piaukee.com            
Website: www.piaukee.com                
Shrimp, Vannamei   

11

QACC Qatar Aircraft Catering Company 
Doha-Qatar
Ph.: +97440106464, +97433713810                                                                          
Email : fparambath@qatarairways.com.qa 
Black tiger Shrimp, Vannamei      

12

Golden Ocean Fish Ltd.
Fiji
Email: umendra@goldenoceantuna.com
Shrimp

13

Long Beach Restaurant
60 Paya Lebar Road #06-29, Paya Lebar Square 
Singapore 409051
Ph.: +65 63389398
Email: Angelina@longbeachseafood.com.sg
one@longbeachseafood.com.sg
Website: www.longbeachseafood.com.sg
Vannamei 16/20, Prawn PTO

14

Jollibee Foods Cooperation
8/F Jollibee Plaza Building, F. Ortigas Jr. Road,Ortiga 
Center, Pasig City 1605
Philippines
Ph.: +63286887110, +61403722667
Email: jai.rastogi@jws.com.ph
Vannamei Shrimp 91/100, PD tail off (Cooked)100/200

15

Alex Lim, LLS Seafood & Beverage
Ph.: +60123833173
Email: alexlimloongshueng@yahoo.com
Black Tiger prawn IQF

TRADE ENQUIRY                                                                                                                        

Seafood Expo Asia, Singapore 2022
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FISH

1

Darshana Fernando 
Marketing Manager            
John Asia International Pvt. Ltd.                             
98’ “Bernadette”, Hanathotupala Junction, Nainamadama, 
Srilanka                                  
Ph.:94760329777    
Website: www.johnasiaintl.com
Email: dharshana@johnasiaintl.com
Fresh Sword fish & Yellow fin tuna

2

Mida Trade Ventures Pte. Ltd.
4 Leng Kee Road, #04-01 SIS Building, 
Singapore 159088
Ph.: +6597316141
Email:midasin@singnet.com.sg  
          mail@midatrade.com 
Website: www.midatrade.com
Chinese Pomfret, White Pomfret, Black Pomfret

3

REI Seafoods Joint Stock Company
No 23, 53 Street, Van Minh Residential Area An Phu Ward, 
Thu Duc City, 
HCM City, Viet Nam
Ph.: +84788312568
Email: summer.rei@reiseafoods.com
Website: www.reiseafoods.com
Grouper, Red snapper, Mahi mahi, Cobia

4
PT Jaya Samudesu
Indonesia
Ph.: +6285971896888
Tuna, Frozen Yellowfin, Skipjack Tuna

5

PT. Gema Ista Raya Canning and Frozen Products
JI. Tembero No.17 Desa Tanggulangin, Kec. Kejayaan-Kab. Pasuruan, 
Jawa Timur-Indonesia
Ph.: +62343411997
Email: w.danny_sw@yahoo.com
Sardine, Mackerel, Scad

MIXED ITEMS / OTHER

1

Helen Minh Hang 
Deputy Director
Calisa foods companu Limited                           
793/28/3B tran Xuan Soan Str.,Tan Hung Ward Dist 7, 
HCM city   
Ph.: +84906890168                                        
 Email: sales@calisa.vn                                                       
Frozen Squid Whole 10/20 , Pomfret 800/700, 700/600

2

Lim Yu Jiun  
 Director                                                                    
 Lot. PT 240622                                                               
Hala industri Bercham 3,  Kaw. Industri Ringan Ber-
cham,  31400 Ipoh, Perak.
Ph.: +6055416688                                                
Email: whmf@winghann.com                                        
Website: winghann.com
Lobster, 780g, 1000g, 1500g ,Scampi U2,U3, U5, 
U7, U10, Vannamei IQF PP, Vannamei PD IQF   
21/25, 26/30, 31/40, 41/50, 51/60, 61/70, 71/90, 
90/120, loligo squid, Sea White HOSO : 13/15 
-41/50, Chinese pomfret: 800g - 1.3kg

3

Baseafood                                                                    
 Email: johnson.ngo@baseafood.net /                                 
hoaiseafood@gmail.com
Website: www.baseafood.vn
Dry baby shrimp, Octopus, Cuttlefish , Sand lobster(W/R)

4

Anne Chen
Sales Manager
Eastern Harvest foods (Singapore) Pte Ltd.  
Email:  annechen@easternharvest.com.sg
Vannamei PND, PTO                           
Lobster  400/500, 500/600, 600/800, 
Scampi 2/4, 4/6, 6/8, 8/10, 10-12  

5

Vivi Christofina C.
Sales – Fish division                                                                                  
BMI  
Margomulyo 4E, tandes, Surabaya 60186              
East Java, Indonessia
Ph.: +6281234565203                                                       
Email: marketing.vivi@ptbmi.com     
Website: www.ptbmi.com                                                                         
Fish, Octopus

6

Toyota Tsusho Asia Pacific Pte. Ltd.                             
600North Bridge Road
#19-01 Parkview Square Singapore 188778               
Email : raymondwee@toyotsu.com
Website: www.toyotsu.com.sg 
Pomfret WR 300/500, 
Cuttlefish WC 8/12

7

M R F Agencies
Ph.: +94715202743                                                          
Email: mrfagencies@gmail.com                   
Sailfish ,shrimp ,Marlin, Vannamei  30/40  HOTO 80/100

8

Star Ocean whole sale foods     
1211 Pierce Butler Route                                         
Saint Paul, MN 55104
Ph.: (651) 488-3217       
Email: cku@staroceanfoods.com                                         
cheku425@gmail.com                                                
Pomfret, Fresh water prawn, Shrimp, Squid & Fish

TRADE ENQUIRY                                                                                                                        
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9

Tung Lok Group Restaurant    
Ph.:+65-97452149                                                 
Email:catherinego@tunglik.com                                            
Sea tiger, Flower prawn 4/6, 6/8, 8/10              
Freshwater prawn 1/2, 2/4, 4/6, 
Live crab 400g-1.2 Kg  , White bait/small fishes   80-100g

10

Don Prasead Jayamha
 Director
CPC Export Pvt. Ltd.                                                     
 No. 63 B Alwis Town Road, hendala, Wattala, 
Srilanka
 Ph.: +94773819968, +94715270283                     
 Email: prasadjayamaha@gmail.com
Lobster,  Prawn , Pomfret, Cuttlefish

11

Wang Limin
Business manager
Long Yue Teng                                                              
No. 35 Jurong Fishery Port Road. #03-215 Singapore: +65 
619742
Scampi , Live lobster

12

Justin HO 
General Manager
Supreme consolidated Resources Berhad             
 Lot 919, Block 7, Muara TebasLand district, Demak 
Laut industrial park, Sejingkat 93050 Kuching, 
Sarawak, Malaysia                                       
 Ph.: +60128771477                              
Email: justin.ho@supremegroup.my                                    
Mackerel , Squid, Pomfret

13

Julie Lim
Managing Director
Sen Up Huat Seafood Trading Sdn Bhd                     
Lot 9999 Jalan Tepi Sungai, 36400 Hutan Melintang, Perak , 
Malaysia 
Ph.: 6056411344                                   
 Email:senuplim@gmail.com
Pomfret 300/up, Lobster 300/500, Scampi

14

Qamar Siddiqui 
Managing Director
CBM Distributors PTE. Ltd.
1 Rochor Canal Road #01-09 Sim Lim Square Sin-
gapore 188504
Ph.: +6563383934,+6566525459          
Email :cbmdistributors@gmail.com
Live crabs,  Fish, Prawn

15

S.S Kim enterprises Pte. Ltd.
 Ph.:+6596589662                                   
 Email :Boon@sskim.com.sg                                  
Frozen seafood

16

Krustasia Foods  Dubai, UAE
 Ph.: +971506002298, + 97142568641, 
+97167485255                                                              
 Email: vinay@krustasiafoods.com      
 Website: www.krustasiafoods.com        
Rock Lobster, Shrimps, Reef cod Fillets, Value 
added products 

17

Quality Foods Canada Company Limited  N0.11, Lot N07A, 
Dich Vong new urban, Thanh Thai Str.,Cau Giay District, 
Hanoi City, Viet Nam
 Ph.: +84 935796666, +84 2437831515                                                
Email: ntnthoa@qualifoods.vn    
Website: www.qualifoods.vn              
Frozen Lobster, Scampi, Octopus         

18

Seo Young International Co.,                        
R/M No 618, Wonyang Plaza, 105, 
Wonyang-ro, Seo-gu, Busan, Korea
 Ph.: +821093446395, +82512617706                  
Email: aamrissai@gmail.com                      
Crabs, Shrimps, Vannamei all size PUD, White, 
Brown, Head On All sizes, Ribbon Fishes        

19

Lepus Seafoods                                                        
Unit 18, Slough Business Park, 2 Slough Avenue Silverwater 
NSW 2128, Australia
Ph.: +61405153588                                       
Email: James@lepusseafoods.com.au      
Website: www.lepusseafoods.com.au        
Silver Pomfret (300/UP), Chinese Pomfret (5UP), Indian 
Mackerel, Grouper, Squid, Octopus (short legged), Cuttlefish  

20

Consil Trading & Service Pte. LDA.
Portugal
Ph.: +84837559806
Email : grlindo.silva@consiltrading.com, arlindo.
silva@consiltrading.com
Website: www.consiltrading.com
Squid, Cuttlefish, Vannamei, Shrimp

21

Omakase
Maharajgunj, Kathmandu, 
Nepal
Ph.: +9779801029933
Email: omakesehospitality@gmail.com
Prawn, Squid, Lobster, Tuna

22

East Macros Pte. Ltd.
Singapore
Ph.: +65 97374980
Email: mark@eastmacros.com
Website: www.eastmacros.com
Frozen Lobster & Shrimps

23

Runda Trading Pte. Ltd.
34 Boon Leat Terrace, Singapore
Ph.: +6590257195
Email: sui.xitao@rundatrading.com.sg
Live Lobster, Live Crab, Frozen prawn (pink, black, cultured), 
Vannamei (30/40, 26/30, 40/50), 30% ice cooled shrimp 
(Same sizes)

24

Lam Kee Fisheries Pte. Ltd.
121 Defu Lane 10, Singapore
Ph.: +6562880222
Hp: +6596904114
Email: jasnkoh@lamkeeseafood.com
Website: www.lamkeeseafood.com
Lobster  300/400, 400/500
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Kuching Seafood Distribution Inter Food SDN BHD
MTLD Demak Laut Industrial Park Jalan Demak Indah 6,B1, 
93050, Kuching, Sarawak,  
Malaysia
Ph.: +601123617531
Email :  ksd.malay@gmail.com, ksdmik@yahoo.com 
Sea caught, PUD shrimp, Leatherjacket and other frozen fish
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MiCAN Foods Trading
TS.105, Pasar Modern Taman Tun Dr. Ismail Jalan 
Wan Kadir, 60000 
Kuala Lumpur, Malaysia
Ph.: +60163233840
Email:  micanfoods.trading@gmail.com
Vannamei, Tilapia

27

Samly
169, Avenue Louis Roche-92230, Gennevilliers, 
France
Ph.: +33 147997230 
Email : samlyfrance@gmail.com
Vannamei (PDTO ),Cuttlefish (Whole cleaned)

28

Jack Chan B.Sc 
Director
Searay Foods Inc.
Ph.: +6043038788, +6047601821                                                       
Email: JackChan@searayfish.com
Website: www.searayfoods.com                      
Cuttlefish WC IQF
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Tran Trung Truc
 Manager
Thanh hao Seafood                                                       
Ph.: +84932766123                     
Email: trungtrc.qa@thanhhaoseafood.com
Website: www.thanhhaoseafood.com
Squid Whole,  Baby cuttlefish, Baby octopus , Octopus
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Aliments del Mar Ultracongelates S.A
Ph.:+34651372897                
Email: export@alimentsdelmar.es                   
Cuttlefish U10 , Loligo duvauceli block
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Hypefood Pvt. Ltd.                                                    
Email: ghypefood@gmail.com       
Squid (Loligo spp.)
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Rong Cheng Yukai Aquatic Ltd. Co.                    
China                                                                           
Email:spain@yukaiseafoods.com               
Loligo squid   

33

Tokusui Corporation                                            
1-7-2 Nishihonmachi, Nishi-Ku, 
Osaka550-0005, Japan
Ph.: +818027425558, +81676385590                                                                     
Email: nakanishi@tokusui.co.jp 
Website: www.tokusui.co.jp              
Lobster         
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Yuki Fong 
Director
Ph.: +6581146000, +6281284223857
Email ID: enquiry.fisc@gmail.com
Live lobsters 300-500g(500Kg/day),
Bigger size(1MT/day)
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Tran Van Truong
 Ceo-Founder
Hai San Hoang gia
Ph.: +840903789543
Email: truong@haisanhoanggia.com
Website: www.haisanhoanggia.com
Live lobster 500g-2Kg
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Goal Seafod Wholesale Co. Ltd.
Lau Wing Yiu 
No.38E, Street 388, Phnom Penh, Cambodia
Ph.: +85590456388,+85587456388
Email: goalseafood@gmail.com
Lobster U5,U4
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Ignacio de Elizalde 
Director Commercial Asia
Grupo profand
Av. Garcia Barbon 62, 36201 Vigo, Espana
Ph.: +34617747485
Email: idelizalde@profand.com
Website: www.profand.com
Lobster

38

Henry Foo 
Senior Director
Blu venture holdings Pte Ltd.
8A Admiralty street#07-17 Food Xchange @ Admi-
ralty Singapore 757437
Ph.: +6569396200
Email: henryhfoo@gmail.com
Website: www.bluventures.com.sg
Frozen lobster 200-500g/pcs

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

trade disputes, if any, arise of out the information given in this section.
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