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A Word from the AASA Chairman and the CEO of AISA
Etienne Hinrichsen
South Africa winter has come late and hard and I am finding myself wishing it was summer again.
Fortunately anybody and everybody that has anything to do with aquaculture in Southern Africa
and further afield will be converging on the sunny shores of Lake Malawi, for the Aqua Africa
conference of AASA, by the time September comes around.
Now that we have secured reasonable airfares with Air Malawi and since we have been able to
keep accommodation and conferencing costs to a minimum, we can confidently say that this is the
most cost effective international aquaculture conference on the African Continent. Talking of
conferences, there are a number of world-class events that take place in our region from time to
time. The Veterinary and Biosecurity Conference for Aquaculture (hosted by the World Aquatic
Veterinary Medical Association) is one of these, which will be held in Cape Town in October of this
year.
The Namibian Government will be announcing a service provider for a New National Aquaculture
Master Plan in the near future. This is but one strategic intervention that is currently taking place in
various Southern African countries. On this note I want to encourage Governments, agencies,
consultants and all other participants in the sector to share your latest aquaculture news with all
our readers and members.
It is with great excitement that I can announce that Khalid Salie and I have reopened talks around
activating the African Chapter for the World Aquaculture Society (WAS). From this and the contact
that we have been making with WAS, and that fact that we are already looking ahead at the first
WAS conference on the African continent, I am cautiously going to state that we are taking our first
steps towards becoming active members of a global aquaculture community.
See you all at the AASA Conference in Malawi!!

The Editor’s choice
Editorial
Adrian Piers newsletter@aasa-aqua.co.za
A news item from the BBC caught your Editors attention. Both in the US and Europe there is a
renewed effort to stimulate growth in the aquaculture industry, mainly due to the high levels of
imports of seafoods from the developing world. Some parallels with the situation in South Africa
and Egypt are relevant, but for the huge majority of small, pond based fish farms in Africa the same
considerations do not apply. Regulation is minimal, and sustainability is assured. Furthermore, in
stark contrast to developed world industrialised aquaculture, these systems are extremely
environmentally friendly, reusing crop wastes and other farm inputs such as terrestrial animal
manure, with minimal chemicals simply because they are unaffordable to most farmers. In fact,
most of the production could be classed as organically produced without any alteration to the
farming systems.
It is an advantage and an opportunity that should not be wasted.
An excerpt from the BBC article:-
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Aquaculture has a battle on its hands to restore its image with some consumers. The industry has
been accused of polluting rivers and of allowing disease to spread among caged fish.
One the directors of the Netherlands-based company Nutreco has told the BBC that the industry is
hampered by too much regulation and it has to restore its image with worried consumers.
"Nobody is doubting whether a chicken or a pig is farmed, but still we have the choice for fish. I
think that over time, it will be more and more accepted that fish is farmed, especially when you take
it into consideration with biodiversity and protecting the wild stock in the oceans," he said.
As Mr Borg outlines a new strategy to reinvigorate fish farming, he is probably hoping that another
remote arm of the authority in Brussels is not hatching another unrelated plan that could once
again undermine aquaculture.
The full news article available at:http://news.bbc.co.uk/2/hi/business/7989295.stm

As light as a feather
On a lighter note……………………………………………….
By Laura Zuckerman (Reuters)
For the first time in 40
years,
Philip
Greenlee
cannot get the choice
feathers he ties into fishing
lures to tempt trout from the
blue-ribbon streams in the
western United States. A
new nationwide trend of
attaching feathers to hair,
known
as
feather
extensions, has spurred a
run on the decorative
plumage
of
designer
roosters produced at just
three farms in the country.
Until this year, the long,
skinny
and
spine-free
feathers were the almost exclusive province of fly-fishing devotees. Now the multibillion-dollar
beauty industry is hawking feather extensions, triggering a shopping frenzy that has pitted fishers
against fashionistas. Hair stylists are snapping up feathers at a rate that has exhausted stocks at
fly fishing shops at the peak of trout fishing season from the Rockies to the Appalachians.
In the laid-back and historically genteel culture of fly fishing, throngs of feather-seeking, cashflashing hairdressers are causing consternation. "We've got these blond gals attaching feathers to
their hair, we've got people from California and Colorado calling us; it's like we're sitting on a pot of
gold," Duane Schreiner, owner of Bighorn Fly and Tackle in Montana, told Reuters. Since January,
demand for the specialty feathers - a fad fanned by the stars of TV series such as "American Idol"
and "Glee" sporting the extensions - has left anglers high and dry even as it has boosted profits for
farmers who raise the fowl.
BAFFLED CHICKEN FARMERS
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Prices for some packages of the distinctive feathers, known as hackles, have soared from $60 to
$400 as supplies have dwindled for a product that takes roosters one year to grow. A hackle of
black and white stripes, or grizzly, is most sought after by both the beauty and sporting goods
industries. Salon operators say clients prefer the striking pattern, which is also prized by anglers for
its buoyancy and resemblance to insect wings.
Greenlee, president of the Federation of Fly Fishers, an international nonprofit in the state of
Montana, said the craze threatens the time-honoured tradition of crafting lures, or fly tying. The
lures, or flies, rely on feathers perfected over decades of selective breeding, imitating mayflies and
other aquatic insects favoured by cold water fish. Feather extensions, which can hold up for weeks
amid routine washing and styling, range from $8 to $15 per feather.
Hana Johnson, president of Hair Flairs, a Florida company that distributes feathers and other
beauty products to salons in the United States and Canada, said she has sold a million feathers so
far this year. That compares to 3,000 in 2010. "We've been spinning our little feather wheels like
hamsters since day one," she said. Hair Flairs has already bought the bulk of feathers that will be
produced in 2012 by Bill Keough at Keough Hackles in southwest Michigan. Keough said he is as
surprised as anyone to find himself at the head of a hairstyling movement. "I'm not a trendsetter,
I'm not a hair fashion designer, I'm a chicken farmer," said Keough, who raises about 25,000
roosters with the desired hackles. Keough welcomes the growth of the one-time niche market but
is stung by the criticism of animal activists, who dislike the practice of euthanizing birds to harvest
their feathers. Keough said the roosters must be pampered to produce champion plumage, which
is why they are fed by hand and some flocks range freely.
"I've spent 37 years of my life taking care of them; they are my pride and joy," he said.
http://af.reuters.com/article/oddlyEnoughNews/idAFTRE7584MY20110609?sp=true
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Abalone
Saving SA Abalone
By Mark Reid
Over the past decades, the poaching of abalone has reached such proportions that it has become
a full-scale industry. Fortunately, with innovative companies like Hermanus-based Abagold leading
the way in developing a sustainable local abalone aquaculture, there is hope for the future of the
South African abalone industry and the protection of stocks of the threatened natural resource.
According to independent natural resources advisory company Feike, a record 3 000 tons of
abalone was poached from South African waters in 2008 compared with the annual allowed quotas
of 1 000 tons of farmed abalone and 125 tons of harvested wild shellfish. Popularly known as
perlemoen (Haliotis midae) in South Africa, abalone (Haliotis sp.) is a mollusc that’s sought not
only for its soft flesh, which may be eaten raw or cooked, but also for its mother-of-pearl-lined shell,
popular in decorative items. Most abalone in the southern hemisphere is found in the cold waters
off the South African, Australian and New Zealand coasts. The animal is protected in South African
waters, and harvesting of wild individuals has been banned since 2008, while commercial
operations need a permit to export.
Abalone meat is generally not for sale in South Africa, although selected restaurants around the
country do serve it - at a price. Despite these regulations, stocks of abalone are dwindling because
of illegal commercial harvesting. Most of the illegal harvest - as well as the permitted catch - ends
up in Asian markets. Fortunately, in the 1980s and early 1990s, before the allure of easy money
from abalone poaching had taken hold, there were visionaries who realised that measures to
protect the resource were insufficient and the only possible solution was aquaculture.
In 1984 Dr Pierre Hugo, a veterinarian in Hermanus on South Africa’s southern coast, conducted
research into breeding abalone in captivity, which led to the establishment of a pilot hatchery in the
town’s old harbour in 1991. Hugo’s efforts resulted in the formation of Hermanus Abalone (Pty) Ltd
in 1995, the establishment of the Sea View abalone farm in the new harbour in 1998 and the
export of the first 100kg of produce in 1999. In 2002 the company’s name was officially changed to
Abagold. It has since grown into an international competitor in the abalone aquaculture industry,
producing and processing more than 220 tons of abalone a year from its three farms - Sea View,
Bergsig (Afrikaans, meaning “mountain view”) and Amaza Waves.
Abagold’s growth and success through the years recently came to the attention of investment
management firm Inspired Evolution. Through its R700-million (US$100.3-million) Evolution One
equity fund, the company injected R52.5-million ($7.5-million) into Abagold, enabling it to increase
its export capacity and sustainability with cleaner farming technology. The money will be used to
develop a fourth farm, Sulamanzi, on 7ha of land purchased in 2010. Construction has begun and
the first tanks will be operational by the fourth quarter of 2011. Once completed, the new farm will
increase Abagold’s total production capacity to 475 tons per year and increase the current staff
compliment from 270 to 470. According to Inspired Evolution, the grant will also contribute to the
establishment of an employee trust, which will help to empower the local community.
The company’s state-of-the-art processing facility was commissioned in 2006 and has helped
Abagold set a benchmark in South Africa for canned and dried balone. The plant recently achieved
the international Hazard Analysis and Critical Control Point (HACCP) food quality and safety
certification for the production, processing and packaging of farmed abalone. The certificate was
issued by the SGS certification company and is valid for three years. Abagold became the first
abalone farm in South Africa to participate in an adult education programme for its staff. To date
the company has put 170 employees through the Adult Basic Education and Training course since
2005. Also, as part of the HACCP certification, all factory employees underwent training in HACCP
principles and food safety, and received their certificates at a formal function.
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Abalone production comprises four phases. Fertilised eggs are hatched and nursed for one week
in sterile, filtered water before the larvae are transferred to the settlement tanks, where they spend
the first few months feeding on diatoms. Abagold's hatchery produces about 2-million larvae every
two weeks. At about three months, the animals are then transferred to weaning tanks and weaned
onto a special artificial feed. Here they stay until they grow to juvenile or spat size. The hatchery
produces excess spat, which ensures that only prime animals are selected for the final stage in the
process, ensuring a superior product. The abalone are put into grow-out tanks at eight months of
age, where they remain for 48 more months and reach a weight of about 200g each. At this stage
they are ready for harvesting.
Abagold offers 45-minute tours to the public at its Sea View farm. Visitors are able to learn about
aquaculture and get a closer look at the abalone.
http://www.mediaclubsouthafrica.com/index.php?option=com_content&view=article&id=2370:abag
old-260511&catid=45:economynews&Itemid=114

Eels
Eel eggs collected in the wild
A team of researchers has for the first time in the world unveiled natural Japanese eel eggs
collected in the Pacific Ocean. Researchers from the University of Tokyo's Atmosphere and Ocean
Research Institute and other institutions revealed 147 eggs of Japanese eels, also known as
"nihon unagi," on July 10. The eggs were collected near the West Mariana Ridge, about 2,200
kilometers south of Japan, on June 29. Covered by a transparent film, each egg measures 1.6
millimeters in diameter.
In 2009, the research team collected 31 natural Japanese eel eggs near the West Mariana Ridge,
marking the world's first feat of its kind. Researchers speculated that eels likely lay eggs at
locations where seawater of different salt levels merges a few days prior to a new moon.
Based on the assumption, the researchers attempted this year to collect eel eggs by narrowing
down possible spawning grounds, which proved successful. They netted 147 eggs in areas 25
kilometers north of the point where they had collected the 31 eggs previously. The newly collected
eggs were lying at a depth of 150 meters, where the temperature was around 25 degrees Celsius.
Since eel stocks have decreased dramatically in recent years, analyzing eels' spawning habitats is
expected to pave the way for their mass production through farming.
"Next time we'd like to witness eels laying eggs," said an aspiring Katsumi Tsukamoto, a University
of Tokyo professor.
http://mdn.mainichi.jp/mdnnews/news/20110711p2a00m0na020000c.html

Ornamentals
Koi harvest time in Japan
From Servaas de Kok
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Booking for the forthcoming koi tour to Japan is open. It will include visiting and selecting from the
finest of Japanese koi breeders, experience their culture and cuisine, and attending the ZNA All
Japan Koi Show in Ojiya. Join us any time during 28th October and 18th November 2011.
You will see the fish coming from the mud ponds for the autumn harvest, attend the biggest koi
show in the world in the heart of koi country. You will never forget this experience.
Spare a thought for the courageous Japanese people who are still recovering from the after effects
of the May 2011 earthquake and following tsunami and nuclear disasters. They want you to come
to their extraordinary country to visit, trade and socialize as normal. That will help them recover:
not handouts and sympathy.
Do you want to tour with us?
info@koinet.co.za

Shrimp and Prawns
Macrobrachium all-male production developed in India
Seafood exports are all set to scale new heights with the remarkable breakthrough in ensuring the
supply of quality all male scampi (giant fresh water prawn, Macrobrachium rosenbergii) seeds.
In April this year, the Scampi Broodstock Development Project of the RGCA (Rajiv Gandhi Centre
for Aquaculture) at Konathanapadu, Krishna district, in Andhra Pradesh, successfully developed
the first proven neofemale in the country and achieved production of all male progeny of the giant
fresh water prawn for the first time in the subcontinent.
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The technology developed at the RGCA involved sex reversal of healthy scampi males into
functional females (called as neofemales) through microsurgical interventions and crossing these
females with normal males to produce all male progeny. This technology does not involve any kind
of genetic manipulations or hormonal treatments. This has the potential of increasing the unit area
production by around 40 per cent.
One of the major challenges faced by the scampi farmers today is that with the differential growth
which causes low survivals and poor yields. To overcome this, the scampi farmers presently
segregate males and females painstakingly at the farm and grow only males that grow to larger
sizes in quicker time when compared to the females.
Therefore, the technology, now developed by the RGCA could easily resolve this major challenge
of differential growth faced by the scampi farmers and provide the much-needed boost to revive
the scampi farming in the country.
Having developed the technology for all male scampi production, the project is now just a step
away from large-scale production of neofemales. Once this is achieved, the project would be able
to ensure the supply of quality male scampi seeds to the industry resulting in elevating the unit
area production by around 40% as well as boosting up the overall scampi aquaculture production
from the country. As a result the scampi export from the country is expected to rise, with improved
economic benefits to the farmers. The giant fresh water prawn is an important export commodity
with great demand in the international seafood market. This species also has great potential for
aquaculture in India and can be farmed in inland areas also with good fresh water resources.
However, in the wake of several technical problems that besieged the industry, the aquaculture
production of this species in the country declined from 43,000 tonnes in 2005 to 4,000 tonnes in
20010-11. Marine products account for around 1.1% of the total export earnings for India. Around
$2.68 billion of seafood was exported from India during 2010-11.
As part of this project, the RGCA has also completed a diallel crossing experiment for the
development of an improved strain of scampi that performs well in farming conditions.
The development of all male seeds would be taken up from this strain to maximise the benefits to
the industry. It is envisaged that the project will be able to produce and supply all male fresh water
prawn seeds on commercial basis within next two years. The technology for all male scampi seed
production would also be passed on to the scampi hatcheries / entrepreneurs across the country.
Aquaculture has been contributing to the seafood exports from the country, in view of the dwindling
natural fishery of commercially important varieties like shrimps. Farmed shrimp and scampi
accounted for 41% share in exports in terms of quantity and 50% in terms of value of the total
shrimp and scampi exports from the country. However, contribution from aquaculture to the total
seafood exports has been more or less stagnant over the last decade and aquaculture production
contributed only 15.3% in terms of quantity and 25.2% in terms of value to the total seafood
exports from the country. This is pale in comparison with countries like China where contribution
from aquaculture for export is significantly higher than the contribution from wild catches.
http://www.fnbnews.com/article/detnews.asp?articleid=29979&sectionid=1

Regional Roundup
Africa Fisheries and Aquaculture fund to be set up
In anticipation of the first Africa Fisheries and Aquaculture Conference to be held in Seychelles, a
preparatory meeting of the “ Partnership for Africa Fisheries” (PAF) was held in Johannesburg on
June 27 and 28, 2011.
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The fisheries and aquaculture industry on the continent is set to experience growth soon with a
potential to unlock a further US$2 billion in revenue from the sector.
“The investment potential and development impact of the aquaculture and fisheries sector has
been one of the best kept secrets on the continent,” said Alushe Hitula, PAF coordinator in
Johannesburg, recently at the first meeting of the PAF supported Fisheries and Aquaculture
Investment partnership. Speaking from the same meeting, John Linton from the Natural Resources
Institute-University of Greenwich in the UK reiterated the need to create an enabling environment
to realize the full potential of the sector in Africa.
Hosted by the Development Bank of South Africa (DBSA), the meeting was attended by delegates
from Africa and Europe including business people in the fisheries sector and funding experts.
According to Mr. Sam Muradzikwa from DBSA, the objectives of the investments meeting were
several:
• to gain an understanding of the investment and developmental opportunities of the fisheries and
aquaculture sector in Africa;
• to explore potential options or mechanisms that can be established and sustained to exploit these
opportunities, especially for the benefit of the SME sector in Africa;
• to share experiences and facilitate a platform for ideas, initiatives, and action items to be
considered in the final SMEs fisheries and aquaculture financing frameworks; and
• to develop a clear agenda for PAF, the working group, in preparation for the launch and
implementation of the framework at the end of the year in Seychelles.
With these objectives in mind, delegates shared ideas on the modalities of setting up an African
Fisheries Fund and unanimously agreed that the fund was long overdue. More presentations were
made from the South African Department of Fisheries, Agribank-Namibia, Tri-Africa consultants,
and more where a number of challenges were highlighted, especially the need to review legislation
from the various jurisdictions across the continent. This was agreed to be a huge barrier to entry
into the sector.
http://www.forimmediaterelease.net/pm/5169.html

Uganda gets 8 billion Shs
By Martin Ssebuyira
Iceland through the Icelandic International Development Agency has offered Uganda Shs8.2billion
to improve the country’s fishing quality. The grant offered under the quality assurance for fish
marketing project aims to ensure that fishing communities get knowledge on proper fish handling
so as to increase its trade and exports to European markets.
Mr Alfred Akankwasa, the project coordinator said the programme will be operated in the districts
of Ntoroko, Hoima, Bulisa, and Nebbi on Lake Albert. Other districts will include Apac, Amolotar,
Soroti and Buyende on Lake Kyoga. He said there is need to tap into untapped fish resources and
improve their quality so as to increase the country’s foreign exchange.
Assistant Commissioner for Fisheries Mr Jackson Wadanya said the government is keenly focused
at improving on cage fish farming to help restock the reduced fish stocks. He said: “The
government needs to work on getting private investors to invest in fish cage farming so as to have
better stocks.”
http://www.monitor.co.ug/Business/Commodities/-/688610/1172726/-/cgg9ii/-/
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Zambia gets livestock service centers that include Aquaculture component
By Kabanda Chulu in Kitwe
Livestock and fisheries minister Bradford Machila yesterday disclosed that four livestock service
centres have been established in Mpongwe and Masaiti districts that have been designated as
disease-free zones. Machila, a statement released to mark the start of the 54th Copperbelt Mining,
Agriculture and Commercial Show in Kitwe said the government was geared to operationalise
disease-free zones around the country in order to make Zambia a major producer and exporter of
meat and beef products.
He said the fisheries department would this year focus on the establishment of fish breeding and
distribution centres in high potential zones.
“Under the pilot project ‘Support to Zambia Aquaculture Farmers’ funded by the Food and
Agriculture Organisation, we aim to commercialise aquaculture amongst the small-scale fish
farmers and so far, farmers have received technical support in the form of training, quality
extension services and fish seed and a total of 85,669 fingerlings were stocked in fish ponds with a
total surface area of 1.6 hectares,” said Machila.
“Also, the National Aquaculture and Research Centre in Mwekera (Kitwe), is spearheading the
breeding and production of the African cat fish and fish feed using local ingredients.”
And in the same statement, agriculture minister Eustarckio Kazonga said government has
established an irrigation scheme in Mufulira’s Musakashi area aimed at improving the livelihoods of
the people around the area through employment creation as a result of increased agriculture
production.
Dr Kazonga said the increase in the number of beneficiaries for the farmer input support
programme from 534,000 to 888,500 is an indication of government’s continued support to the
agriculture sector.
http://www.postzambia.com/post-read_article.php?articleId=20944

Inland Aquaculture in Namibia
By Hiskia Asino
Namibia, compared to other countries, is among the driest countries in the world, but yet holds
massive potential for the development of aquaculture. The Government of Namibia, under the
Ministry of Fisheries has embarked on a national plan to develop the aquaculture industry in which
they have established research stations in key areas in the northern, north-eastern, south-central
parts, and the west and southern coast of the country. This has facilitated many Namibians within
the regions access to not only information, but also to fish, which can allow them to conduct the
actual fish farming.
In addition, Agribank has availed loans for aquaculture activities, are which crucial in supporting
the industry.
Namibia is very fortunate to have a traditional farming background, which should make
understanding aquaculture practices easier. From my personal experience there is a very keen
interest among Namibians to pursue this new farming industry, which holds very great promise for
the future. Like all farming, fish farming has its risks. However, if conducted in the appropriate
manner, it can be extremely rewarding.
In light of this, we are faced with a number of challenges which have been gradually reduced by
efforts of the Namibian Government and University of Namibia through various research
breakthroughs and infrastructure development. One of the key accomplishments was the erection
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of the feed plant in Onavivi (Ombalantu, Omusati Region). With feed and fish available at
subsidized prices, this provides a grand opportunity for interested farmers within the regions to
participate with more ease in this new growing industry. However, if all the investment and efforts
are not used to their full potential it will result in great national losses and stifle the future of aquaculture in Namibia.
One of the fish species that holds the greatest prospects in the northern regions is the African
catfish (Clarias gariepinus) which is most prevalent and a suitable fish to culture, although there
are other local fish species that also have potential. Although catfish doesn’t command the highest
demand and market value amongst most aquaculture species, the African catfish is a natural
inhabitant of the flood plains (oshanas) and rivers of Namibia as it adapts well to conditions that
are inhospitable to the majority of other fish species. It also poses no invasive risk to the
environment since it is a naturally occurring species. Interestingly enough though, this potential fish
species is cultured internationally in massive volumes, particularly in Asia and then exported to the
rest of the world (China, Thailand, Vietnam to say the least) and yet they originate from Namibia
and other African countries. The African catfish is said to be one of the most robust and fastest
growing culture fish in the world. In addition, the recent floods have resulted in large catches of
premature juvenile African catfish which are being harvested throughout running waters and
standing water of the Cuvelai basin in the northern regions.
Interested farmers can thus seize the opportunity to capture the smaller-sized fish and farm them
to larger sizes which may yield-higher market value. Harvesting the live fish and transferring them
to other enclosed water bodies can serve as a means to preserve them for later in the year when
they are no longer occurring abundantly in the market and are openly accessible in nature.
Other fish species that can be considered, based on the distribution indicators from the recent
floods in Omusati and Oshana regions, are Tilapia rendalli (in the Ogongo and Ombalantu areas),
Orechromis andersonii (already being farmed), Schilbe intermedius (Butter barbel), Barbus
trimaculatus and Barbus poechii.
Another aspect one can look into is that historically before hatcheries (places where eggs are
artificially incubated) were created for aqua-culture, fish farmers collected fingerlings (baby fish)
from the wild and cultured them in cages and ponds. The fish were fed various agriculture waste
and by-products along with some of the known naturally occurring foods that are known to be part
of their diets depending on the type of speciess being cultured until they reached market size. This
is a practice that could be used in Namibia especially during the current flood season where many
small fish are captured for direct consumption. As it currently stands this can play a vital role in
helping interested farmers to develop fish- farming practices based on practical experience and
relate them to existing environment conditions which they currently occur in.
Usually the most challenging factor is identifying the appropriate diet for the various types of fish
that fortunately can be referenced from the Ministry of Fisheries and previous research.
The global trend throughout most of the world has shown that aquaculture is an industry which is
on a constant growth curve while natural stocks have either stabilized or dropped. Thus, with our
soaring unemployment and food security problems that plague the nation, there is dire need to
make full use of the available resources and engage in aquaculture.
http://www.newera.com.na/article.php?articleid=38953&title=Inland%20Aquaculture%20in%20Nam
ibia

Low input aquaculture thrives in Caprivi
By Steve Felton
Priscah is the Namibia Nature Foundation Project Coordinator for Low Input Fish Farming. The
'low input' is important, stresses Priscah. The people here are poor and need the maximum results
from the minimum input. Back in 2007, Priscah was engaged as a consultant by the RPRP
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supported project, to check the suitability of sites for natural fish ponds. Fish farming is hardly a
new idea. All over the world fish are farmed in large ponds for sale commercially, and the Ministry
of Fisheries in Namibia supports farmers with man-made ponds. But natural fish ponds cost less.
They don't require digging and lining, or expensive water tanks and pipelines.
Priscah was on the way back from Mwalala pond, near Bukalo village, where she had been called
in to remove unwanted fish varieties. The pond is not the result of flooding; it is fed by an
underground source. Floodwater from the Zambezi river was the cause of the problem. In 2010, 90
per cent of the area was inundated with water, which brought the wrong kinds of fish, so Priscah
came equipped with a large net for the villagers to haul in as many fish as possible, and sort the
wheat from the chaff (or the tilapia from the catfish). The project only has one net; they are
expensive, and money is tight. So Priscah goes from pond to pond, taking the net where it is
needed, mostly for harvesting. Mwalala pond is relatively small, and is shared by 15 households.
Up to now, they have had only one harvest, in 2009. The fish caught were tilapia: red breast and
three spot, and the villagers ate almost all of them. "People are hungry in the dry season," says
Priscah.
Fingerlings are bought with project money from private fish farmers, and each pond is stocked with
up to 3 000 fingerlings. The Ministry of Fisheries is enthusiastic about the project and assists with
advice. The project has had its ups and downs. As well as the flooding, the RPRP funding came to
an end in 2009, and was replaced by the Country Pilot Project (CPP), run by the Namibia Nature
Foundation and largely funded by the UNDP. The RPRP had trained two managers for each pond.
It was their job to collect food for the fish and to guard the ponds. The fish are fed on left-over millet
and maize grain, and the pond is fertilised with cattle dung, which encourages the growth of
plankton. The pond managers were unpaid, and most of them have left in the meantime to look for
paid work. So new people will have to be trained by the CPP. But Priscah is enthusiastic: "At
Silumbu they took 5 000 big fish, and Sibula Mundi pond near Lake Liambezi is very big, with
thousands of fish. They get four or five harvests a year of three spot, and I want to introduce red
breast and green head." That's a commercial proposition for an area hungry for income. In the
smaller ponds, people will decide whether to eat or sell the fish. But whatever they decide, says
Priscah, "fish farming is the way to go".
http://allafrica.com/stories/201106080509.html

Feeds
US Soybean research focuses on Aquaculture
By Tim Thornberry
U.S. soybean producers are doing a lot these days to help the aquaculture industry. The United
Soybean Board (USB) notes that soybean check-off dollars are being spent on research efforts
and to promote U.S. aquaculture's health, economic and environmental benefits through the
National Aquaculture Association. It is, in fact, the American animal agriculture and aquaculture
sectors that are the leading consumers of U.S. soybeans, according to the USB.
"U.S. soybean farmers support the interests of all U.S. animal farmers, including aquaculture
producers, in order to help protect our No. 1 market for our crop," said USB Director David Wilson,
a soybean farmer from Lincoln, Ala. "We're interested in making U.S. soybean meal as good as it
can possibly be for our customers."
The soybean industry is stepping up efforts to increase its support and make soybean meal the
main staple of aquaculture diets as opposed to fish meal, which has long been the standard for
many species. The USB reports that this "will help prevent depletion of certain wild fish

Copyright © 2011 AASA & AISA

Aquaculture Newsletter May 2011

populations." Aquaculture experts at Kentucky State University see the benefits of using soybean
meal as a vital part of aquatic diets, but there are many things to consider and it gets somewhat
complicated. Carl Webster is a KSU professor whose research has focused mainly on nutritional
requirements of aquaculture species. He said every type of fish is different and therefore requires
different types of foods. For instance, salmon and shrimp are highly profitable but tend to be more
carnivorous, requiring marine fish meal in their diets.
"There is a fairly rigorous debate in aquaculture by environmental groups, because we're taking
fish out of the ocean and making fish meal to feed fish to put on people's plates. That's inaccurate
to some extent, but it is true that aquaculture does use a lot of fish meal," he said. Webster added
that the industry, for the past 10 or 20 years, has been addressing that need to replace fish meal
because it is not sustainable. The fish species that provide fish meal basically have remained static
in population, and with fish actually providing between 40 percent and 60 percent of the world's
protein, as the human population grows, so will the amount of fish consumed. This shortage
creates a demand that aquaculture producers would love to fill. "Aquaculture has to fill that niche
and increase fish production in the world to meet the demand for protein in food for people,"
Webster said.
Research has focused on trying to supplement or even replace fish meal with a suitable food just
as high in protein, and soybean meal has proven to be a good sustainable source. Webster said it
is the most commonly used ingredient in aquaculture diets, not only in the United States but in the
world. But it is only a viable replacement for certain species. Channel catfish diets have very small
amounts of fish meal. For carnivorous species such as salmon and trout and marine shrimp,
however, soybean meal can only be added to a certain extent, either because the fish will not grow
to their fullest potential or simply because the fish don't like it. And those three species represent
some of the most popular forms of fish and seafood consumed by humans. But fish meal, even
though ideal for many types of fish, is also expensive right now. Webster said there are other
animal sources used for high-protein feed, such as poultry or pork, but if you replace fish meal with
any other protein source, often you won't see the same kind of growth in the fish.
As grain prices have gone up, so have costs of the products, including soy meal created from
those grains. With food representing anywhere from 40 percent to 80 percent of the expenditures
required in an aquaculture enterprise, it is difficult to remain profitable. "It is expensive from a labor
standpoint. It's expensive for utilities and land, and diet costs are high," Webster said. "We tend to
be able to import and buy cheaper than we can produce it domestically. Then you get into a whole
other debate of biosecurity issues. You know what you get when you buy an American product.
You'd like to think you're getting that when you buy a foreign product, but we're not really sure
because of inspecting just a small amount of what's coming into this country." A great deal of those
imports come from China, where feed costs are just as high, relatively speaking, but everything
else cost, much less than it does here.
Despite increased costs, as a whole, aquaculture is still a big industry, especially from an
international perspective. Jim Tidwell, chair of the division of aquaculture at KSU, said it is even
bigger than the cattle industry. "Aquaculture right now is actually passing beef production on a
worldwide scale as a source for human food, and it's the fastest-growing food-producing activity in
the world," he said. In the past, most of that has come from ocean catches, but now about half
comes from aquatic farming operations, Tidwell added. But because ocean production has
reached its peak, aquaculture is expected to remain the fastest-growing food-production method.
With that said, Tidwell said it remains very much an Asian enterprise, with about 80 percent
coming from Asian sources. But U.S. production is still occurring at a healthy rate, except for one
sector.
The catfish industry is the largest segment of aquaculture production in this country, and it has
fallen on tough times, according to Tidwell, due in part to high feed prices and stiff competition from
cheap imports. With increases in grain prices and the fact that most catfish diets consist of mainly
grain-type feeds, the cost of the product has gone up, and right now many consumers aren't willing
to pay the extra price. The investment the soybean industry is making in American aquaculture is
welcomed, but much of the same research seen here is going overseas as well, said Tidwell. "A lot
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of those Chinese fish that we are buying were fed with American soybeans," he said. "The
American Soybean Association actually built the feed mills over there. So the catfish we're buying
back is putting our farmers out of business in the catfish industry." Tidwell admits it is a
complicated matter. Exports are incredibly important to U.S. farmers, and no one can argue that
fact. And the world is dependent on American agriculture.
According to information from the ASA, soybeans and soybean products are the country's No. 1
export commodity, with the United States exporting a record $23 billion in soybeans, soybean oil
and soybean meal last year. That demand is fueling planting intentions, at least in Kentucky.
Soybean planting is expected to be the highest in more than 25 years, with 1.48 million acres
intended, an increase of 80,000 acres over 2010 numbers. This is somewhat in contrast to the
national trend that is showing a slight decrease in soybean planting intentions. It should be noted
that the USB and ASA are separate organizations and USB check-off dollars have and will
continue to help the industry, but until American consumers see the value in knowing that
homegrown is better, this complicated matter is sure to continue despite the investment.
http://www.bizlex.com/Articles-c-2011-06-09-97993.113117-Soy-Division.html

Biodiesel by-product to be used in Tilapia feeds
Large amounts of rapeseed from the production of biodiesel can be used in feed for Nile tilapia,
one of the most important fish species in global aquaculture.
"The world needs food and the world needs energy. Therefore it is so exciting to upgrade byproducts from biodiesel, in this case rapeseed meal, to a better protein source for fish", said Trond
Storebakken. He is professor at the Aquaculture Protein Centre, a Norwegian Centre of Excellence
that is affiliated with the Norwegian University of Life Science (UMB). The Chinese PhD student
Youling Gao recently proved that high amounts of rapeseed meal can be used efficiently in feed for
tilapia. "We observed fast growth, efficient feed utilization, and found no health problems",
Storebakken said.
The access to protein rich rapeseed meal will increase as the demand for rapeseed oil for biofuel
increases. The disadvantage with rapeseed meal from biofuel production is that unwanted
substances called glucosinolates are concentrated in the meal. These substances are natural
pesticides for the plant and prevents the rapeseed against being eaten by insects. They’re not
poisonous in themselves, but are transformed to toxins by an enzyme in the rapeseed when the
plant is damaged or attacked by insects. The same type of enzymes can be activated when
rapeseeds are processed into feed. Once rid of these glucosinolates, rapeseed meal will be an
even better protein source for farmed fish. Recently APC tried to destroy the glucosinolates by
subjecting rapeseed meal to solid-state fermentation. In the trials preformed by APC it was difficult
to obtain stable conditions during fermentation, but the tilapia grew better on fermented rapeseed
meal, than on untreated rapeseed meal.
The rumen is the solution
Scientists from APC therefore move on to find out how to efficiently utilize rapeseed meal from the
production of biodiesel in feed for tilapia, with the help of fermentation. Ruminants have an
effective way of getting rid of glucosinolates, by letting microbes in the rumen ferment the feed.
"Inspired by what’s going on in the rumen, we’re now trying out wet fermentation with two different
cultures of microbes. While the first culture of microbes will remove the fiber network that protects
the glucosinolates, the next will destroy them once released", said Olav Fjeld Kraugerud,
postdoctor at APC. The conditions at the lab are naturally not identical to the rumen, but the main
principles are the same.
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Rapeseed is the most important protein producing plant on world basis next to soy. But the
utilization of this plant to other animals than ruminants is limited because of glucosinolates and
phytic acid. These are the substances APC wants to remove.
"With the large interest we’re seeing on using the oil from rapeseeds to produce biodiesel, the
protein is left over and we have to utilise it for food", said Storebakken.
Nile tilapia is a very important fish for farming in the Southeast Asia and South America, but its
origin is Africa. Norwegian research institutions have been crucial to facilitate the production of
tilapia, as the food research institute Nofima was a central developer of a selective breeding
program for tilapia.
"Today, tilapia from this breeding program are extremely fast growing, and they efficiently utilise
feed based on inexpensive plant ingredients. That’s why we want to utilise the inexpensive
rapeseed meal from biodiesel production, that is not suitable for direct human consumption, in feed
for exactly this species", Storebakken said.
The tilapias that APC used in the experiments are farmed at UMB in Norway. APC uses tilapia in
nutritional research, where they work on different aspects of feed and feeding of tilapia.
http://www.aquafeed.com/readarticle.php?id=3964&sectionid=1&utm_source=Aquafeed+English+Newsletter&utm_campaign=ae
a598cbf6-aquafeed_nl_063011&utm_medium=email

Research matters, Reviews & Training
Transmitters implanted help research on cage escapes
By Analia Murias
Microelectronic acoustic transmitters implanted in the stomach of farmed sea bream and sea bass
help a team of Spanish scientists to study the behavior of these fish and prevent their escape.
The signal emitted from these transmitters is picked up by underwater detectors located around the
farms. Using this tool, researchers from the Department of Marine Sciences at the University of
Almería and from the Instituto Ramon Margalef determined that both species are not further away
than 10 kilometers from the farms of origin. The scientists also place a small plastic tag identifying
the fish so that fishermen who catch tagged specimens can return them to the University of
Almería.
This initiative of marking hatchery fish is developed in the framework of the Escape Prevention
Programme, involving six other European countries, and the University of Las Palmas and the
Basque Country. The group of experts has already simulated the escapes of 2,000 sea bream and
sea brass previously tagged in the Bay of Guardamar. The idea is to study the ability the run-away
fish have to feed themselves, their reproduction as free specimens, ecological effects and the
possibility of recapture. According to University sources, the escapes from the cages may occur
because they get holed, break or sink.
"While aquaculture escapes are further studied in northern Europe, especially in the case of
salmon and cod, in the Mediterranean there is less knowledge on this subject," said Pablo
Sánchez, project coordinator
This initiative aims to avoid major economic losses to aquaculture producers, and prevent potential
environmental impacts such as the hybridization resulting from the cross breeding of genetically
selected specimens with wild counterparts.
http://www.fis.com/fis/worldnews/worldnews.asp?l=e&country=0&special=&monthyear=&day=&id=
44341&ndb=1&df=0
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