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PREFACE 

This volume forms part of a series of fishery commodity 
studies and country market profiles prepared jointly by the 
Asian Development Bank and F AO. The full series comprise 
the following titles: 

Vol. 1 Highlights and conclusions 
SCS/DEV /83/21 

Vol. 2 The international market for tuna 
SCS/DEV /83/22 

Vol. 3 The international market for shrimp 
SCS/DEV /83/23 

Vol. 4 The international market for cephalopods 
SCS/DEV /83/24 

Vol. 5 The world market for fishmeal with particular 
attention to the Asian/ Pacific region 
SCS/DEV /83/25 

Vol. 6 The world seaweed industry and trade 
SCS/DEV /83/26 

Vol. 7 Dried fish markets in Asia 
SCS/DEV /83/27 

Vol. 8 High-valued finfish markets in Hong Kong, 
Singapore and Japan 
SCS/DEV /83/28 

Vol. 9 Fishery sector profiles and briefs for selected 
countries 
SCS/DEV /83/29 

The study represents an expanded up-date of a similar 
report published in 1977 and entitled 'DEVELOPMENT 
POTENTIAL OF SELECTED FISHERY PRODUCTS IN 

Distribution 

Members of the Inda-Pacific Fisheries Commission 
F AO Department of Fisheries 
Other interested nations and international organizations 

THE REGIONAL MEMBER COUNTRIES OF THE ASIAN 
DEVELOPMENT BANK'. The first report was accomplished 
through the cooperative efforts of the Asian Development 
Bank and the Food and Agriculture Organization of the 
United Nations (FAO), and was coord.inated by the FAO/ 
UNDP South China Sea Fisheries Development and Coor­
dinating Programme in Manila. The present study is a joint 
effort of the above programmes. INFO FISH, FAO's Market­
ing Information and Advisory Services for Fish Products in 
the Asian/ Pacific region, operative since July 1981, also 
assisted in this programme. 

The study was carried out under the ADB/FAO Coopera­
tive arrangement, which provides a vehicle for cooperative 
activities on a cost-sharing basis. The studies and related 
appendixes were prepared by FAO staff members and indivi­
dual consultants. The coordination of the study was carried 
out by Mr. B. Lanier of F AO Headquarters, Dr. W. Krone of 
INFO FISH, Mr. A. Woodland of the Somh China Sea Pro­
gramme, and Dr. R.C. May, Senior AquacuJturist of ADB. 

The main objectives of the study are to analyze the present 
market situation and projected future absorptive capacity of 
domestic markets for fishery products in developing member 
countries of the Bank, and also to examine export market 
prospects for selected fishery products important to the 
countries. Present and projected market needs are compared 
with present and potential production and export volumes; 
supply, demand and prices for key fishery products are fore­
casted for 1990. These efforts are foreseen as assisting the 
Bank and its member countries in planning future investments 
in fish production and marketing facilities in the region. 
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SUMMARY AND CONCLUSIONS 

Supplies and resources 

During the last decade there has been a fifty percent 
increase in the world .production of cephalopods. World 
catches amounted to some 1.5 million tons (live weight) in 
1980 as compared to about one million tons in the early 
seventies. Squid now accounts for a little over 75 percent of 
the total, with cuttlefish and octopus each accounting for half 
of the remainder. Japan, the world largest cephalopod 
producing nation, catches about 40 percent of the total, · 
although its share has declined over the last decade parallel 
to the increase in the number of countries exploiting world 
cephalopod resources. The Republic of Korea, Spain and 
China rank among the largest producers, with annual yields 
on ranging from 80 OOO tons (Chin.a) to 127 OOO toris (Republic 
of Korea). But world production is on an upward trend 
because interest has grown in many countries in developing 
squid fisheries to increase export earnings, as well as to 
supplement supplies of food on domestic markets. 

The extension of national jurisdictions through the estab­
lishment of Exclusive Economic Zones (EEZs) in the mid­
seventies had important implications for world cephalopod 
fisheries. Virtually all major established fishing grounds 
came under the control of coastal states. The effects of the 
establishment of EEZs - on national policies and on catch 
distribution among countries - have already emerged on many 
fronts. Cephalopod production in some countries, such as 
Canada, Argentina and New Zealand, has increased signifi­
cantly, while catches by other countries - e.g. Thailand and 
distant-water catches by Japan - have declined. Another 
result has been an increase in the number of joint-venture 
arrangements; Japan alone is at present involved in more 
than ten joint-ventures on squid fisheries. 

In the long-run, the new regime of the sea can be expected 
to lead to a further decline in the cephalopod fisheries pro­
secuted by non-local vessels, and their replacement by local 
fleets. In the short-term, however, production is likely to 
increase due to the existence of under-exploited resources 
in several parts of the world oceans and the lucrativeness 
of cephalopod product sales on the international market. 

Despite the rather fragmentary nature of resource data, 
it is clear that world cephalopod resources are quite large in 
relation to present catches, and by implication, large also 
compared with demand levels likely to emerge in the 
immediate future. Cephalopods are considered to be one of 
the under-utilized marine resources in several an;as of the 
world oceans and offer considerable potential for greater 
exploitation. FAO estimates that the potential catch of squid, 
cuttlefish and octopus on continental shelfs and the upper 
part of continental slopes is of the order of several million 
tons; but if oceanic resources are included, the potential 
is many times this figure. The future expansion of cepha­
lopod supplies, particularly squid and cuttlefish, will depend 
to a large extent on whether further efforts are made to 
exploit stocks which have not yet been utilized. But the out-

look for the further expansion of cephalopod production seems 
bright, the main factor being whether coastal states will 
take full advantage of the opportunities to exploit such 
resources more extensively with appropriate management. 
The extension of national jurisdictions has focused attention 
on the need for better evaluation of the cephalopod resources 
to achieve sustained development of local fisheries as well 
as to allocate appropriate catch quotas for foreign vessels. 
In many regions, even currently exploited cephalopod 
resources remain under-utilized. Given appropriate develop­
ment, management and control, these waters have potential 
for expanded exploitation. 

Utilization and demand 

Cephalopods are marketed in many forms: fresh, frozen, 
canned, dried, salted, salted-fermented, etc. All but three 
percent of ,total annual landings of cephalopods are used for 
human consumption. Nearly 75 percent of the production for 
human consumption is marketed frozen or fresh. About ten 
percent is generally subject to some form of curing, about 
ten percent is utilized for canning, and 14 percent in prepara­
tions. The growth of fresh and frozen products over the last 
several years has been remarkable. Input for preparations 
has also shown a steady increase. The quantity cured is on 
an upward trend, although this form of utilization seems to 
be quite sensitive to production trends. Production of canned 
squid has shown a considerable decline during the last several 
years. The amounts used for bait have grown, particularly 
in Canada and the USA. It is likely that much of any future 
increases in output will be utilized for fresh and frozen 
products, and for preparations. Further emphasis upon 
drying, smoking or other forms of curing may be expected 
in developing countries where curing is of great significance 
to prevent product spoilage due to the shortage of freezing 
equipment. 

The greater part of the world catch of cephalopods is 
consumed in Japan, which, together with China, the Republic 
of Korea and other Far East countries, account for nearly 
70 percent of the total world consumption. Increased con­
sumption of cephalopods in Southeast Asian countries, in 
particular the Philippines and Indonesia, are worthy of note. 
Cephalopods are highly valued in southern European 
countries, of which Spain and Italy are the most important. 
Interest in cephalopod products has begun to grow in the 
northern European countries - e.g. the UK, and Federal 
Republic of Germany - in recent years as a result of catering 
for southern European workers and the excursions of holiday 
makers to Mediterranean countries. In North America and 
Oceania, consumption of cephalopods is still largely con­
fined to ethnic and gourmet groups. Cephalopods are eaten 
in a number of Latin American and Carribean countries such 
as Mexico, Uruguay, Argentina, Venezuela and Cuba; the 
level of consumption, however, is still very low. Cephalopods 
are not yet accepted in the Scandinavian countries. 



Total world requirements for cephalopod products are 
expected to expand to two million tons by 1990, an increase 
of over one-third of the 1980 world consumption level. Whilst 
such marked increases will arise principally from Japan, 
the demand for cephalopods is likely to increase considerably 
in other established markets, particularly Spain, Italy, the 
Republic of Korea and Thailand. Increases will also be 
notable in developing countries where cephalopods are already 
known, in large measure owing to the high rate of population 
increases. However, the pace of growth will be somewhat 
slower than that in the 1970-1980 period. Available knowledge 
of resources indicate that world requirements are still far 
below the estimated potential of world cephalopod resources; 
there thus seems to be sufficient scope for further expansion 
of cephalopod fisheries and the maintenance of optimism 
about the economic and financial viability of harvesting and 
marketing these large cephalopod resources. 

While cephalopod products are not as yet commonly 
consumed in some large fish-consuming countries, real 
potential does exist in these countries for obtaining consumer 
acceptance of cephalopod products by, for example, develop­
ing acceptable pre-cooked processed products, removing the 
"fishy" flavour from the protein, and other adaptations. 
But this will require the development of sophisticated market­
ing strategies suitable to local conditions. 

Exports and the prospects for future expansion 

World trade in fresh and frozen cephalopods has increased 
very rapidly over the last decade, the total quantity of such 
commodities entering world trade channels having grown from 
90 OOO tons in 1970 to nearly 360 OOO tons in 1979. Increases 
in value have been even more notable, from US$47 million 
in 1970 to US$936 million in 1979. The main impetus to this 
increase in trade has been a large expansion of import demand 
in Japan. Imports by Spain and Italy- have also r!lcreased 
sharply and these three countries together accounted for 
about 85 percent of world cephalopod imports in 1979. World 
trade volume in cured cephalopods has been fairly stable 
over the last several years, ranging from between 4 OOO and 
5 400 tons. World trade in canned squid has decreased over 
the last several years. The recent emergence of New Zealand, 
Canada and Argentina in the export market has been a notable 
outcome of the establishment of the 200-mile EEZs. 

In a number of developed as well as developing countries 
cephalopods are now the most important fishery export item 
after shrimp. Prices obtained in export markets have risen 
steadily year after year due to an increasing demand for fresh 
food, raw materials for processing, and bait for other 
fisheries. 

The outlook for further expansion in the demand for 
cephalopod imports is favourable in a number of developed 
countries. There are clearly· considerable additional oppor­
tunities for the expansion of exports of cuttlefish to Japan, 
and for cuttlefish and squid to already-established European 
markets - particularly, Spain, Italy and France. Consump­
tion is also expected to grow from its present small bases in 
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northern European countries - i.e. the UK and the Federal 
Republic of Germany - and in the USA and Australia. 

It should be remembered, however, that the recent rapid 
development of cephalopod fisheries by numerous producing­
nations for export to Japan and other major market countries, 
and the increasing level of participation of market countries 
in joint-venture arrangements, have made for increasingly 
severe competition among exporters in these established 
markets. 

The cephalopod imh11stry: investment considerations 

The establishment or expansion of cephalopod-producing 
ventures should of course be initiated only after satisfactory 
answers have been obtained to questions of the resource size, 
the level of demand in potential markets, the capability of 
processing products acceptable in the target markets, existing 
marketing obstacles, and satisfactory returns to fishermen, 
processors and exporters. But market demand must exist for 
a venture to be viable. If significant demand obstacles exist 
in the domestic market, then either overseas markets or 
small, specialized domestic markets - catering to ethnic, 
gourmet or tourist groups, for example - should be estab­
lished first. In this context, the recent Canadian and Argentine 
experience is instructive. In these nations, the rapid expan­
sion of cephalopod production has been based almost exclu­
sively on export marketing, primarily in Japan. Difficulties 
arose and production dropped sharply in Canada and Argen­
tina in 1980 when demand for imported cephalopod products 
fell in Japan due to abundant Japanese domestic landings. 
This experience argues in favour of cephalopod-producing 
countries endeavouring to establish a domestic market for 
cephalopod products, in order to protect producers from the 
vagaries of the international market and to absorb surplus 
p_roject output. Market diversification almost always increases 
the soundness of any commercial venture. 

The viability of any venture also rests on the possession 
of the required expertise. Cephalopod fishing ventures 
require expertise of a high standard in, for example, the loca­
tion of and operations on fishing grounds (apart from the 
problems of increasing operational and marketing costs). In 
recent years there has been a trend toward employing jigging 
to catch squid, as squid caught by this gear usually bring a 
higher price due to the higher degree of freshness. No matter 
what type of catching method is adopted, it is essential to 
identify the most suitable methods by taking into account 
the effects on the other fisheries, cost advantages associated 
with the different types of methods, and resource conditions. 
In this context, considerations should be given to whether 
cephalopods would be fished by existing fishing gear (e.g. 
trawling) as an incidental catch, or by specialized gears with 
cephalopods the target species. When the domestic market 
for cephalopods is small, large-scale fishing operations are 
often not viable unless they also aim at catching other species 
(e.g. hake in the case of Argentina). If this is the case, it 
would also be necessary to explore the market for the other 
species caught as well as that for cephalopods. 





The most important single species is Todarodes pacificus 
and related species of the genus Todarodes. Their produc­
tion account for some 35 percent of the world squid catch. 
They occur from Western Canada across the North Pacific to 
the area of the southeast coast of China. Their distribution 
is also ·recorded around the Philippines, New Zealand. 
Australia and the Hawaiian Islands. in the North. Central 
and South Atlantic off both the European - African and 
American Coasts. and in the Mediterranean. 

Other important ommastrephid squid are those of the 
genus l!lex. namely; lllex illecebrosus. /llex coindetii and l/lex 
argentinus. The distribution of these species covers an 
extensive range in the Atlantic from Greenland to the Carib­
bean and off northern Brazil; on the eastern side of the Atlan­
tic their distribution extends from Iceland along the western 
coast of the British Isles and the European continent and 
down into the Mediterranean. Ommastrephes caroli is spread 
over the North and Ce,:tral Atlantic off the European -
African coast and in the Mediterranean and off the north­
eastern waters of Australia. Dosidicus gigas is found espe­
cially along the Pacific Coast from California and Mexico 
down to Chile. 

The species of the family Loliginidae, which are mostly 
taken by trawl. also form an important part of the commercial 
squid of the world. They have a world-wide distribution in 
tropical and temperate areas. Loligo vulgaris occurs in the 
Eastern Atlantic down to South Africa and in the Mediterra­
nean. L. pealei is mainly distributed in the Western Atlantic 
from New England to the Caribbean Sea. L.forbesi occurs in 
the Mediterranean as well as European and African waters, and 
is recorded even in the Red Sea. The distribution of L. op_a­
/escens extends along the Pacific coast of North America and 
Mexico. while it is mainly fished off California. L. duvaucelii 
has the most extensive distribution among Loligo spp .. 
occurring around the Province of Taiwan, Indonesian waters 
and along the coast of India and the northeast coast of Africa. 
While the size of this squid is small, the individual population 
is estimated to be large. 

Besides the neritic squids (mostly of the family Loliginidae) 
and cuttlefish (Sepiidae). several oceanic species belonging 
to the Ommastrephidae family have been traditionally utilized. 
Among them Ommastrephes bartrami ·is by far the most 
important from the commercial point of view. H occurs in 
the Northwest !Pacific off northeast Honsa and Hokkaido 
of Japan, and off California. 

B. Cuttlefish 

The two main families of cuttlefish - Sepiidae and 
Sepiolidae - are represented by about 130 specie.s. Among 
them, Sepia esculenta, S. madokai, S. officinalis, S. pharaonis, 
Sepiella japonica are widely caught on a commercial basis. 
Cuttlefish live only in shallow waters extending from the 
shores to the upper slopes of the continental shelf. World 
production of cuttlefish is very much less than that of squid 
and possibly for this reason cuttlefish are generally more 
highly valued in the main consuming countries. The valuable 
species of both squid and cuttlefish are listed in Appendix I. 
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C. Octopus 

The order Octopoda is divided into some ten families, of 
which only .the Octopodidae are commercially exploited. 
These animals are found from the intertidal zone to the con­
tinental slope, and inhabit holes, crevices, old shells. etc. 
They are carnivorous, feeding on crustaceans. other molluscs 
and fishes. It is estimated that there are perhaps !00 species 
of Octopodidae occurring in various parts of the world's 
oceans_ Octopus vulgaris is considered the most valuable 
from the commercial point of view; 0. dojleini, 0, eledone, 
0. maya and 0. ocellatus are also widely harvested. 

m:. PRODUCTION 'TRENDS 

The world catch of cephalopods has increased during the 
last decade. and amounted to some 1.5 million metric tons 
live weight in 1980. compared with about 1.0 million tons in 
the early seventies (Table I). Of the total. squid output now 
accounts for a little over 75 percent. cuttlefish 12 percent 
and octopus 10 percent (see also Statistical Annex Table 1). 

Cuttlefish production has increa>ed steadily over the last 
decade, reaching some 295 OOO tons in l 980. Conversely. 
octopus ·output has declined somewhat after a,peak produc­
tion of nearly 230 OOO tons in 1975. The first-hand value of 
the world cephalopod catch in the late seventies was of the 
order of U S$3 OOO million. or a little over 8 percent of the esti­
mated value of the world catch of all fish, crustaceans and 
molluscs. 

A. Prnduction by major cephalopod fishing nations 

1. Japan 

Japan is the world's largest cephalopod producing nation, 
although its share of the world total has gradually declined 
over the last decade. During the sixties, Japan harvested some 
70 percent of the total cephalopod catch of the world, whereas 
in recent years its share has declined to less than 40 percent. 
Nevertheless. Japan remains the greatest single producer. 
In 1980. its production amounted to 732 OOO tons. represent­
ing 7 percent of the total national fish landings (Table 2). 

The most important species taken in Japan is Todarodes 
pacificus. A large decrease of T. pacificus in the Japanese 
waters is .. however. a distinct feature which has been observed 
over the last ten years. T. pacificus represented 67 percent 
of total Japanese cephalopod catches in 1970. but dropped to 
63 percent in 1975 and 45 percent in 1980. The decline in the 
yield of T. pacificus has been caused as much by excessive 
fishing effort as by the change in hydrographic conditions. 
It ranked fifth in 1980 in terms of quantity after sardine. 
Alaska pollack, mackerel and skipjack. During the last decade 
its production has fluctuated between 240 OOO and 410 OOO tons 
with an average catch of 340 OOO tons. 

The decrease in the production of T. pacijlcus has been 
compensated for by increased production Ommastrephes 
bartrami. In 1974, the catch of 0. bartrami was only 
17 OOO tons. but reached 150 OOO tons in 1980. 







lil. Portugal 

The cephalopod production of Portugal has gradually 
increased over the last ten years, reaching I 1 OOO tons in 1980. 
Octopus is the most important item taken. but an increased 
catch of squid in recent years is notable. Cuttlefish produc­
tion has ranged from l OOO to I 500 tons per annum during the 
period under review. Apart from substantial production in 
nearby waters. Portuguese fishermen take squid in the 
Northwest Atlantic, off West Africa and Namibia, although 
the quantities are minimal. . 

9. lJ111ited States 

Until the present. squid has been an under-utilized fish 
species in. U.S.A. waters. Recently. however. a great deal of 
interest has been shown in exploring national squid resources, 
particularly those off the New England and Middle Atlantic 
States. for the development of a domestic squid fishery. There 
has been an upward trend in production; output reached 
22 OOO tons in I 979 and 16 OOO tons in 1980. At present. the 
biggest part of the catch consists of Loligo opalescens, caught 
by lampara nets and purse-seines in the California current 
on the west coast. with fishing operations extending up to 
Alaska. Dosidicus gigas have also been landed from time 
to time but never in sufficient quantity to support a sustained 
fishery. American landings along the Pacific coast have 
averaged l 1 OOO tons over the last decade. 

On the northeastern coast squid are harvested incident­
ally to fishing for other fish species on inshore grounds. 
American fishermen operating in the Atlantic have yet to 
fully exploit offshore stocks because squid have been of little 
importance, due to the limited domestic market. The long­
finned squid Loligo pealei .and short-finned squid /!!ex 
illecebrosus are the major species caught along the Atlantic 
coast. The former is mainly landed along the middle Atlantic 
coast southward to the Gulf of Mexico. whilst the latter is 
landed in New England with a relatively steady production 
of 1 000-2 OOO tons over the last 15 years. 

Ul. Canada 

A notable feature in recent years has been the rapid increase 
in cephalopod production by Canada. The Canadian catch 
reached 90 OOO tons in 1979. up from almost negligible quanti­
ties prior to 1974. Squid fishery development measures taken 
by the Canadian Government (e.g. special subsidies) in con­
junction with the establishment of the 200-mile EEZ has con­
tributed to the expansion to a major degree. with the result 
that Canada has become one of the larger squid-producing 
countries in the world. Illex illecebrosus is the primary species 
caught along the Atlantic coast. mainly around Newfound­
land and Nova Scotia. A commercial squid fishery on the 
west coast of the country does not yet exist. 

11. Central and South America 

The production of cephalopods in Central and South 
America has increased remarkably over the last ten years. 
reaching 123 . OOO tons in 1979 as compared with only 
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5 800 tons in 1970. Whilst incomplete statistics make it 
difficult to give a complete picture of the landings in this 
area. it is known that there are five countries which harvest 
squid and octopus on a commercial basis (i.e. Argentina. 
Mexico. Uruguay. Brazil and Venezuela). Of these Argentina 
is by far the largest producer of cephalopods. The main 
species caught is I!lex argentinus, with fishing grounds 
extending from the estuary of La Plata up to 489 South 
Latitude. ranging along some I 600 km of the coastline. The 
fishing season lasts from December to August, with a gradual 
shift of fishing grounds from south to north. In 1979, Argen­
tine production amounted to 90 OOO tons. although it dropped 
drastically to 9 OOO tons in the following year due to un­
favourable conditions in the markets to which the 
was destined. When squid fishing takes place within the 
country's EEZ it is conducted under joint-venture arrange­
ments. Most joint-ventures are operated with Spain. 

The recent rapid expansion of the cephalopod catches of 
Mexico is notable, caused by the exploitation of squid ( 0. 
bartrami and 0. gigas) grounds in the Baja California current 
centering off Ensenada. There are joint-venture arrange­
ments between Mexico and Japan to catch squid in this area, 
and reportedly in 1980, ! 5 Japanese vessels were engaged in 
such operations. The yield of squid reached a little over 
20 OOO tons in i 980. compared with 4 OOO tons in I 975. There 
has been a steady growth in the catch of octopus over the last 
decade. harvested almost exclusively in the Gulf of Mexico. 

The domestic catch of squid by Uruguay has risen 
remarkably over the last several years. reaching 4 700 tons 
in 1979 as compared to only 520 tons in 1975. l. argentinus 
is the major species taken, at the latitude 35° .39° South, its 
main fishing season lasting from late March to August. The 
great majority of catches is landed at Montevideo. Loligo 
brasiliensis is also caught. but the quantity is of minor 
importance. In Colombia and Peru squid is taken incidental 
to other fish. so that production has stayed at a few hundred 
tons per annum during the last several years. Cephalopods 
are not· important in traditional small-scale fisheries in CUiiiie 
and Ecuador. 

12. Asia 

Cephalopods are widely consumed in the 
where catches have been increasing steadily over the last ten 
years to reach 32 OOO tons in l 980 as compared to 18 OOO tons 
in 1970. There are several fishing grounds in the Philippines. 
mostly in the coastal inter-island waters, where Loligo spp. 
and Sepia spp. are taken by otter trawls, purse-seines. round 
haul seines, lift nets and scoop nets all thoe year round; octopus 
is usually caught on the reefs by hand at night using torches. 
Increased attention is being given to squid fishery develop­
ment in order to meet . the demand of both domestic and 
export markets. Technical assistance was extended in testing 
midwater trawling to improve squid catch under the German 
Technical Aid Programme. 
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Table 3 
Present Catch and Estimated Potential o:lf by Marine Aees§ 

1970 1971 1972 1973 1974 1975 ll'\l7<ii 197i 197!! 1979 198® Estim!llted St!llte of 
!DOterrnti!l.i exploitt:ntiorrn 

Atlantic NW(Area21) 15.5 27.6 40.0 66.2 56.0 69.7 98.8 123.7 97.1 176.8 113.0 Unknown Moderately exploited 
NE (Area 27) 41.5 46.9 35.6 28.3 25.7 31.0 24.9 27.4 27.2 15.6 28.2 Unknown Virtually unexploited 
WC(Area31) 2.1 3.5 5.6 4.3 7.3 6.5 6.5 8.4 3.5 7.7 8.3 I0-0 Virtually unexploited 
EC (Area 34) 134.3 149.7 179.6 192.6 224.8 203.I 179.7 148.7 161.6 124.I 129.3 Squids. 40. Over-exploited 

Cuttlefish 40. 
Octopus 100 

SW (Area41) 2.3 2.6 2.5 5.2 5.5 5.3 9.3 3.4 74.9 124.1 31.l Few hundreds Lightly exploited 
SE (Area 47) 1.7 1.2 1.5 1.6 5.1 6.7 4.3 7.5 JU I 1.8 8.4 Unknown 

Mediterranean and 
Black Sea (Area 37) 43.8 42.9 48.1 41.6 44.8 46.8 47.9 47.4 46.3 44.3 52.5 Un.known 

Indian W (Area 51) 3.4 4.9 7.3 14.3 14.4 I0.4 25.l 26.5 9.8 17.9 18.0 Unknown 
E (Area 57) 0.2 0.3 0.2 1.2 2.1 2.0 2.0 I0.5 IO.I 8.6 13.5 Unknown 

Pacific NW(Area61) 656.4 605.0 726.8 574.5 533.3 639.5 655.4 610.4 669.8 762.9 871.2 Squids 500-600 Fully exploited 
NE (Area 67) 0.2 0.4 0.3 0.7 0.6 4.3 3.8 2.9 4.2 Unknown 
WC (Area 71) 85.4 82.6 87.5 115.7 116.5 128.8 125.5 148.9 157.9 137.4 125.6 Unknown 
EC (Area 77) ! 1.3 14.6 9.3 5.6 13.4 11.5 l0.6 l0.3 19.8 27.4 30.7 Squids 500-1 ()00 Lightly exploited 
SW (Area 81) 0.1 15.5 24.6 19.8 19.7 55.4 36.8 54.6 69.2 Not available Unknown 
SE (Area 87) 0.8 0.9 0.7 I.I 0.1 0.5 u 0.3 0.3 0.3 0.3 Few hundreds Virtually unexploited 

Totml 998.7 982.7 l 192.4 I 068.1 i 073.9 I 182.3 I 2!0.4 I 231.5 I 330.2. I 516.4 I 503.5 

Source: FAO Yearbooks of Fishery Statistics 
Review of the State of World Fishery Resources. FAO.Fisheries Circular No. 710, Revision 2, FAO, 1981 

/llex illecebrosus is mainly harvested off Newfoundland 
by large trawlers, although an inshore fishery utilizing jigs 
and fish traps is locally important in Newfoundland and Nova 
Scotia. (Northwest Atlantic Fishery Organization (NAFO) set 
a precautionary quota of 150 OOO tons on catches in 1981). 

L. pealei is a benthic species which is distributed from 
Cape Cod southward to· Florida and the Gulf of Mexico. 
Catches have been somewhat irregular over the last few years, 
with an verage of 15 OOO tons per annum. 

Although the magnitude of the squid potential has not 
been precisely assessed, it is believed that the resources have 
been relatively moderately exploited. A further modest 
expansion in output. subject to development of marketing 
outlets, is possible particularly in the case of Canada; but 
this will depend on the implementation of national resources 
management. Annual yield also appears very dependent on 
environmental factors which vary from year to year. 

2. North-east Atlantic (Ares 27) 

Although the North-east Atlantic is one of the centres of 
modem fishing development, the cephalopod resources have, 
so far, been only lightly exploited. Annual catches of cepha­
lopods have fluctuated between 25 OOO to 45 OOO tons over 
the last decade. Most of the catch is taken by Spain, France, 
Portugal and Italy; the catch of squid by northern European 
nations is taken incidental to bottom trawling for scalefish 
as no regular fishery is pursued by them. Loligo vulgaris, the 
common European squid and the important species harvested 
in this region, ranges from the North Sea along the European 
coast to Africa. 

The major cuttlefish of the Atlantic coast of Europe is 
Sepia officinalis, production of which represents some 25 per­
cent of the total cephalopod output. Octopus vulgaris is also 
of commercial importance, being chiefly harvested by Spain 
and Portugal off the French coast and the Channell Kslands. 
with a total average catch of 8 OOO tons per annum over the 
last few years. Little work has been published concerning 
the stocks of the cephalopods in this region. However, on 
the basis of the limited evidence available, stocks are thought 
to be only moderately exploited, with a modest potential for 
further expansion. 

3. W esteim Central Atlantic 

There seems no doubt that octopus and squid form a large 
resource in this region, and that their commercial exploita­
tion has just begun. The cephalopod fisheries in this area are 
currently small and landings are in many cases incidental to 
scalefish and shrimp trawling. Annual catches have ranged 
between 2 OOO and 8 400 t over the last decade, with octopus 
being by far the most important species. These are mainly 
harvested by Mexico. It should be noted that if unreported 
landings and discards plus by-catches from the shrimp fish­
eries. were added, the total output would greatly exceed 
pubhshed figures. 

There are six potential commercial squids in this region, 
of which lllex coindetti, Loligo pealei, Lollinguncula brevis 
and Ommastrephes pteropus appear to be the most import­
ant. At least four species of octopus are caught for food and 
marketed. Octopus vulgaris being the most well known. 





Japanese trawlers in the Arabian Sea. which was initiated 
in 1967. In the initial stages. operations were carried out in 
all coastal waters extending from Oman to Somalia. Sub­
sequently, the operations have been concentrated in the 
waters al<:mg the coast of People's Democratic Republic of 
Yemen (PDRY). Four species of cuttlefish are commonly 
found in the fishing grounds off PDRY: they are Sepia pha­
raonis, S. savignyi, S. prashadi and Sepiella inermis. h seems 
that S. pharaonis is most abundant among them and pre­
dominant in the catch of cuttlefish by trawlers on these 
grounds. 

In the eastern Indian Ocean (Area 57) catches have gra­
dually increased, reaching some 13 500 tons in 1981, due to 
the expansion of squid/ cuttlefish fishing in Thailand and 
Indonesia. 

Cephalopods are abundant both in number and species 
throughout most of the coastal waters of the Indian Ocean, 
but in the absence of reliable and comprehensive statistics, 
production potentials cannot be properly assessed, though it 
is at least certain that the cephalopod resources of this region 
remain under-exploited. S. pharaonis Symplectoteuthis 
oualaniensis (in the western area). Nototodarus sloani (in 
the eastern area). are considered to be the promising species 
in the region as a whole. 

9. Northwest Pacific (Area 61) 

In this area is concentrated the world's most important 
cephalopod fisheries, and most stocks are now being fully 
exploited. The total catch from this area reached a peak in 
1980 of nearly 870 OOO tons; the production had ranged from 
between 530 OOO and 870 OOO tons during 1970-80, represent­
ing nearly 50 percent of the total world output. 

Japan is the largest producer of squid in this region, 
whose production accounts for 75-80 percent of the total 
squid output. China, the Republic of Korea, the USSR and 
Hong Kong are other important countries which are engaged 
in squid fishing. 

Almost two-thirds of the squid catch is normally taken 
along the Pacific coast of Northern Japan and Hokkaido and 
the Sea of Japan by Japanese jigging vessels. Todarodes 
pacificus is the most important species from a commercial 
point of view, but Loligo bleekeri, Loligo chinensis and 
Loligo edulus also constitute significantly important species. 
Besides the neritic squids, several oceanic species belonging 
to the Ommastrephidae family have been utilized tradition­
ally. The commercial exploitation of Ommastrephes 
bartrami in the North-west Pacific off Hokkaido has been 
remarkable over the last few years, reaching some 150 OOO tons 
per annum in 1980. Cuttlefish, Sepia esculenta, S. lycidas 
and Sepiella japonica, are also commercially of great 
importance. 

Japan used to be the predominant nation to harvest 
cuttlefish in this region, but the recent emergence of the 
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Republic of Korea is notable; Korean production amounted 
to 56 OOO tons in 1979. Hong Kong has caught approximately 
I 900 tons of cuttlefish per annum over the last five years. 

Another important species is Octopus vulgaris. whose 
production has varied from between 55 OOO and 60 OOO tons. 
accounting for some 25 percent of the world octopus catch. 
More than 85 percent is taken by Japan, the remainder 
the Republic of Korea and Taiwan. 

The cephalopod fisheries of this o.rea have experienced 
large annual fluctuation. In view of the short life-span of the 
animals (one to two years). conventional techniques of stock 
assessment are more difficult to apply than in the case of fish 
populations, but variations in availability seem to be due to 
environmental conditions. although the precise cause and 
effect in the relationship is not well understood. The stocks 
of squid seem to have been fully or even over-exploited in the 
region. The potential of squids alone is estimated to be 
500 OOO to 600 OOO tons. 

JIO. Northeast Pacific (Area 67) , 

Loligo opalascens and Ommastrephes bartrami are 
known to be widely distributed from California to Vancouver 
Island. It is also reported that Todarodes pacificus is distri­
buted further north with a substantial biomass. Because the 
local market landings by Canada and the USA are very small, 
at present Japanese vessels take the majority of the catch 
from the region. amounting to 3 000-5 OOO tons. The octopus 
fishery of the region is practically non-existent. It is estimated 
that there are considerable unexploited stocks of Octopus 
dojleini off Alaska and along the coast of Western Canada 
and the USA. Squid are also believed to form an important 
resource, although not very much is known about it. 

H. Western Cell1ltrai Pacific (Area 71) 

Until 1978. production of cephalopods in this area con­
tinued to increase. This rise can be attributed to the rapid 
growth of the Thai squid fishery, which now stands fourth 
in the world, following Japan. the Republic of Korea. Spain 
and China. The increase in production. however. seems to 
have come to a halt in recent years. 

Catches by other major fishing nations. i.e. the Philip­
pines. Malaysia and Indonesia, have also shown a general 
trend of increase. This region is known to have a number of 
suitable cephalopod species and to provide a rich- habitat. 
The lack of good statistics and biological information has 
made it difficult to estimate the total potential of cephalopod 
resources. The best-studied area is the Gulf of Thailand. 
where two species of Loligo and four of Sepia have been 
intensely exploited. Some stocks of squid have clearly 
increased in the Gulf of Thailand. possibly as a result of the 
reduction in the abundance of species that compete with. or 
prey on, squids5 . Other stocks of squid, particularly offshore 
in deeper water (Oceanic squid) have up to the present been 
little exploited. 

5Report of the Second Session of the I PFC-Standing Committee on Resources Research and Development (SCORRAD), FAO. 1980. 









the most important factor and processors employ a variety 
of techniques to compensate for poor quality in freshness or 
colour and seek the cheapest possible supplies. 

Although smoked fish (or other food) was not very popular 
in the past. production of smoked squid has become import­
ant in recent years. It is now consumed as snacks or in the 
form of squid preparations for consumption with alcoholic 

beverages. 

H should be noted that there has been a move from dried 
squid to smoked squid among processors, due to a higher 
flesh/bone ratio in smoked squid. Increased production can 
also be seen in salted-fermented squid "shiokara ", for which 
19 OOO tons of raw squid was used in 1980. as compared to 
IO OOO tons in 1970. The most common "shiokara" is made 
from squid and the viscera of skipjack. T. pacificus is gene­
rally used as the raw material. and "shiokara" with yeast has 
aained considerable popularity over the last decade. Imported 
;quid. e.g. Illex argentinus are also used to make "shiokara". 

Production of canned squid is at present relatively un­
important, amounting to 4 OOO tons (product weight) in 1980. 
as compared to 5 900 tons in 1970 and 9 OOO tons in 1965. 
Economically, canned squid is an "inferior" product (i.e. 
having a negative income elasticity), and its decline is due 
almost entirely to the rise in living standards and a switch to 
more-preferred food items. 

Size grading and the pattern of consumption of octopus 
are as follows: large sized (Tl-T2) are used for vinegared 
"su-dako ", medium sized (T3-T5) for boiling or steaming 
("Ni-dako" or "mushi-dako"), and small sized (T6-T8) for 
seasoned "ajitsuke-dako ". Roughly, it can be said some 
70 percent of total consumption is used for boiled, 20 percent 
for seasoned, and JO percent for vinegared products. Octopus 
vulgaris imported from Africa and Europe are mostly used 
for boiled or steamed products and to a lesser extent for 
vinegared products. Some 60 percent of 0. oce!latus imported 
from Asia is destined to be boiled. 30 percent seasoned, and 
10 percent for tsukudani. 

2. Republic of Korea 

Cephalopods are used in a variety of forms in the Republic 
of Korea - i.e. fresh, frozen, canned, dried. seasoned. as 
preparations, pickled, salted -· and for reduction to meal. 
Before 1970. the proportion cured was large, representing 
over 65 percent of the total catch of cephalopods. However, 
a decline has been fairly noticeable in recent years. Instead, 
a large increase has been observed in the frozen market. Pro­
duction of frozen cephalopods has grown from 13 OOO tons 
(product weight) in 1975 to nearly 40 OOO tons in 1980. Can­
ning has gradually declined, reflecting a diminishing trend 
both in domestic and export markets; sales amounted to 
I OOO tons (Jive weight equivalent) in 1980. Use for reduction 
to meal has remained static, at around I OOO tons per annum 
since 1977. 

"JETRO, Japan. 1973. 
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3. Thailand 

Much of the catch of Thailand was utilized for curing in 
the early seventies, whilst in recent years the proportion of 
frozen has increased and now accounts for half of the total 
landings. About 30 percent of the disposal for human use is 
now marketed cured. Production of squid preparations has 
remained fairly static over the last decade, accounting for 
only 2-3 percent of the total catch. 

Squid (Loligo edulis and Doryteuthis bleeken) have long 
been eaten dried, boiled, roasted or fried in Thailand. Squid 
dried under the sun for two days are highly valued. but those 
dried for more than three days, and which have generally lost 
all moisture, are graded as inferior as the products are liable 
to be tinted red9. Squid are harvested throughout the year, 
thus drying presents a problem during the rainy season when 
catches generally must be sold fresh. 

Cuttlefish (Sepia esculenta and Sepioteuthis lessoniana) 
has been landed only since the trawl fishery became prospe­
rous in the late sixties. At the landing places. the viscera of 
both squid and cuttlefish are removed, the skin is peeled off 
and the product is packaged in flexible filmy bags for further 
packing in bamboo baskets with ice for shipping. Squid can­
ning is also performed, but the production is minimal. From 
time to time squid sauces are produced in minor quantities. 

4. Philippines 

Squid and cuttlefish are widely eaten in the Philippines 
and are in great demand both fresh, dried and prepared in 
the form of "sakiika ". Most of the squid taken is iced at sea 
and sold fresh. Cold storage facilities for fresh fish in the 
Philippines are very limited, so that squid landings are dis­
posed of immediately to fresh fish markets or to processors. 
In 1979, 78 percent of landings were marketed fresh. The 
most popular method of preserving squid is drying. Dried 
squid command a higher price than fresh squid. Squid can­
ning operations in the Philippines normally take an input of 
some 2 QOO tons per annum of raw squid. Although it is known 
that squid preparations are manufactured, relevant statistics 
are not available. 

Cuttlefish, Sepia pharaonia and S. !atimanus, are often 
frozen for export, but are also dried for domestic consump­
tion. They are split open, the cuttlebone removed along with 
the viscera, and the mantle, head and arms are dried in the 
sun without salt. Squid of 3 to 5 inches in length are pre­
ferred, while smaller squid do not have the viscera removed. 
h should be noted that large cuttlefish caught by harpoon 
are sometimes regarded as a low-value product by the Japanese 
market because of the big holes made by that gear. 

5. Southern Europe 

In Spain cephaiopods are mostly marketed either fresh 
or frozen. In I 980. out of J 29 OOO tons of landings some 
120 OOO tons were consumed fresh or frozen. The quantity 
used for canning has remained statics for years. and that for 
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Table 6 
Imports of Cephalopod Products by Main Importing Countries, 1976-80 

(Quantity: 'OOO tons product weight; value US$1 miilllon) 

1976 1977 1978 1979 19!1@ 

Fresh, frozen 
WORLD Q (Quantity) 251.3 218.2 318.4 359.6 286.5 

V (Value) 347.7 306.1 485.I 735.6 61 i.3 
Brazil Q 0.2 0.3 0.2 2.0 0.2 

v 0.2 0.6 0.3 1.6 0.2 
France Q 0.5 7.3 9.7 i l.5 I0.6 

v 12.1 I0.6 16.l 23.7 22.8 
Germany. Federal Q 1.7 l.7 2.3 2.3 2.9 

v 2.5 2.8 4.7 5.3 6.9 
Greece Q 5.2 4.9 5.l 

v 5.1 5.3 6.0 
Hong Kong Q 1.2 I.I 1.3 1.4 2. 7 

v 1.3 1.3 1.8 1.9 3.3 
Italy Q 32.2 28.7 40.9 45.4 43.6 

v 32.4 29.8 61.9 69.6 81.8 
Japan Q 162.9 138.l 196.6 218.3 157.8 

v 256. l 222.8 328.6 525.9 408.4 
Korea, Rep. of Q 6.0 12.2 12.5 8. l 

v 3.7 11.6 12.9 6.9 
Philippines Q 3 0 

v 12 4 
Portugal Q 3.5 1.9 0.0 1.4 l. 7 

v 3.3 l.6 0.0 0.9 l.8 
Singapore Q I0.4 8.4 

v 6.9 3.2 
Spain Q 34.4 23.2 42.8 41. l 49.5 

v 33.4 24.3 49.6 73.3 85.8 
Thailand Q 0.0 0.3 0.2 

v 0.0 0.3 0.2 
United Kingdom Q 0.4 0.4 0.6 l.O 0.8 

v 0.3 0.5 0.7 1.5 1.0 

Salted, dried 
WORLD Q 5.4 4.0 4.8 5.4 4.5 

v 15. l 17.7 29.0 38.3 30.2 
Hong Kong Q 3.6 2.4 1.9 1.8 l.2 

v 9.5 8.1 8.8 8.6 6. 
Japan Q 0.7 l.3 l.6 1.6 1.9 

v 4.4 9.l 13.7 17. l 16.8 
Korea, Rep. of Q 0.0 0.1 O. l 

v 0.1 0.7 0.8 
Philippines Q 0.0 

v 0.0 
Portugal Q 0.2 0.0 

v 0.2 0.0 
Singapore Q 0.8 l.3 

v 4.2 6.4 
Spain Q 0.6 

v 0.6 
Thailand Q 0.2 0.2 0.1 0.1 0.1 

v 0.3 0.3 0.2 0.2 0.1 

Canned 
WORLD Q I0.8 7.3 8.4 4.6 2.9 

v 3 l.8 18:0 17.4 13.2 9.7 
Japan Q 5.8 3.0 2.5 2.1 1.9 

v 28.3 14.5 i 1.8 10.5 7.8 
Greece Q 2.2 1.2 4.1 

v 1.4 LO 3.9 
Malaysia Q 0.1 0.1 

v 0.1 0.1 
Philippines Q 2.3 2.8 l.6 l.8 

v l.3 2.0 1.2 1.5 
Singapore Q 0.4 0.5 

v 0.4 0.6 
Spain Q 0.2 0.2 0.1 0.2 0.5 

v 0.5 0.4 0.1 0.5 1.3 







proportion of which is re-exported direct to Japan. Exports 
of canned squid have shown a sharp decline from 38 OOO tons 
in 1976 to 19 OOO in 1980. The principal outlets in recent 
years have been the USA and Saudi Arabia, although small 
quantities are shipped to the U.K., France, Singapore and 
Brazil. 

Import duties apply to squid and cuttlefish at the rate of 
6.9 percent of fresh, chilled and frozen products, 12 percent on 
smoked products and 15 percent on other products, such as 
salted or dried preparations, and canned. Import quotas for 
squid are determined quarterly on the basis of the demand 
and supply situation 14• Fresh and frozen "mongoika" are 
liberalized items and thus free from import restrictions. 

The Japanese squid import market is significantly affected 
by the following factors: 

i) Domestic production 

Imports are heavily influenced by the level of domestic 
landings of T. pacificus and its substitute, or 0. bartrami. 

ii) Import quota (IQ) system 

The IQ system is intended to protect local fishermen 
from foreign competition by regulating domestic squid 
supplies in order to maintain a high market price. The quota 
is set twice a year on the basis of estimated landings and 
may subsequently be adjusted as conditions warrant. See 
Appendix 3 for details. 

iii) Income levels 

Imports are also susceptible to the changing fortunes of 
the Japanese economy. Demand for luxury products, such as· 
"mongoika", tends to rise along with increases in real dis­
posable income levels. 

iv) Exchange rates 

Foreign exchange rate movements influence imports very 
basically. Imports are likely to increase when the yen 
becomes strong. Subsequently, speculative buying often 
tends to take place, aimed at obtaining marginal profits from 
the fluctuation of the exchange rate. This occured notably 
in 1978. Recently, government guidance to industries on the 
enforcement of strict self-discipline has been underway. 
Therefore, although abnormally excessive buying competi­
tion is not likely to occur when the yen rate rises, the general 
trend will in any case be oriented towards a rise in imports. 

b. Octopus 

Octopus imports are not subject to quotas, as the domestic 
fishery is a subsidiary operation with no fishermen solely 
dependent on catching octopus. The imports of fresh and 
frozen octopus have fluctuated from between 62 OOO tons and 
94 OOO tons during the period 1976-80. In 1980, octopus 
imports amounted to 64 OOO tons, worth US$ I 96 million, 
ranking fourth in value terms as the single most important 
species following shrimp, tuna and squid. Spain is by far the 

'"See Table A of Appendix 3. 
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the leading supplier of octopus to Japan, accounting for 
some 60 percent of total imports in both quantity and value 
terms. The Republic of Korea, Morocco and Libya are also 
important sources of supply, and the imports from these four 
countries represent 86 percent in quantity and 93 percent in 
value of the aggregate imports of octopus. The great majority 
of octopus imported consist of Octopus vulgaris taken in the 
East Central Atlantic off Morocco and Mauritania. Octopus 
ocellatus is, however, the main species imported from Asian 
countries such as Thailand, North Korea, China, Malaysia 
and the Philippines, quantities of which amounted to some 
4 600 tons, worth US$4 million or 7 percent and 2 percent of 
the total, respectively. In 1980, Japan imported octopus 
from 22 countries. 

Over the past five years, the average unit import value of 
octopus has risen in a striking manner. In 1976, it was 
US$ I 280 per ton, but it increased nearly 2.5 times to reach 
US$3 100 per ton in 1980. Octopus vulgaris taken off West 
Africa is much higher in price than Octopus ocellatus 
harvested in the Asian region. For example, octopus 
imported from Spain averaged US$3 300 per ton in 1980, 
whilst those imported from Thailand averaged only US$870 
per ton. 

As in the case of squid and cuttlefish, the import of octopus 
is sensitive to domestic production and foreign exchange rates. 
Demand is also clearly affected by price levels, particularly 
in relation to those of competitive and substitute products. 

Since octopus grounds are mainly confined to West Africa, 
imports are subject to production trends in that area. Import 
duties apply to fresh/frozen octopus at rates of lO percent 
(the general rat;::) a_nd 5 percent (the preferential rate). 

2. Spai.111 

There has been a rapid growth in imports of frozen cepha­
lopods by Spain (principally squid) over the last decade, rising 
from I 0 600 tons in 1971 to 34 OOO tons in 197 6 and 4 J OOO tons 
in 1979. In the same period, the import value increased 
tremendously, from US$5.5 million in 1971 to US$33 million 
in 1976 and US$73 million in 1980. Japan, the Republic of 
Korea and the USSR used to be among the leading suppliers, 
but imports from a number of developing countries, parti­
cularly Argentina, have risen markedly. The major species 
imported are Lo!igo vulgaris, Jllex illecebrosus and l argen­
tinus; among these L. vulgaris is considered the most valuable. 
Total Spanish imports of L. vulgaris in 1979 were estimated 
to have been of the order of 5 OOO tons, principally from 
Poland, with minor quantities from Japan, the USSR and 
France. In recent years, Illex varieties have been an increas­
ingly important part of the Spanish market because of their 
low prices and because Spanish consumers are gradually 
becoming used to preparing and eating these varieties. The 
average unit value of frozen squid import increased from 
US$2 OOO per ton in 1977 to US$2 650 in 1979. 



Spain is also a substantial exporter of cephalopods -
mainly frozen octopus, which is not widely consumed domes­
tically. The greater part - about 90 percent - of these 
exports go to Japan; this trade has been maintained fairly 
stable with an average of 57 OOO tons per annum over the last 
ten years. In 1979, the quantity of frozen cephalopods 
exported was 66 OOO tons, worth nearly US$192 million, or 
more than 2.5 times the value of imports of such products. 

The movement of the dollar in recent years has reportedly 
brought only short-term advantages since higher returns in 
peseta terms have been soon offset by higher gear and fuel 
costs resulting from the strong dollar. Any strengthening of 
the dollar tends to be offset often by a drop in purchase price 
offers from overseas markets. iFrozen squid imports into 
Spain attract a duty of 8 percent plus an additional Home Tax 
Compensation Levy of 6 percent levied on the duty paid value. 
The latter tax applies only to fresh and chilled product. 

3. Italy 

The predominant cephalopod item imported by Italy is 
frozen squid ( Ommastrephes spp. and Loligo spp.), mainly 
from Japan and Thailand, and to a lesser extent from Poland, 
iFrance and the Republic of Korea. Squid imports increased 
remarkably, from 8 500 tons, valued at US$3 million, in 1971, 
to 30 OOO tons, costing US$45 million, in 1979. In 1980, 
imports fell to 23 OOO tons, but the import value, at 
US$41 million, remained at a high level. 

The market for imported cuttlefish is rather small, with 
an average amount of about 8 OOO tons per annum over the last 
several years. As in the case of squid, the market share taken 
by Thailand has been increasing, although it remains small. 
The import market for octopus has considerably expanded 
over the last few years. reaching 12 OOO tons, worth US$24 mil­
lion, in 1980. The unit import price of octopus is the highest 
of the three, being about US$2 OOO per ton. 

Italian exports of cephalopods are relatively small in 
terms of both quantity and value. Octopus have accounted for 
over a half of Italian cephalopod exports in the last few years, 
but cuttlefish exports appear to be of increasing importance. 

4. Greece 

There was a steady increase in the import of cephalopods 
by Greece during 1970-78, reaching 5 IOO tons of frozen items, 
and 4 JOO tons of canned squid in 1978. Imports came from a 
large number of countries. the most prominent of which was 
China (the province of Taiwan), Italy, Spain, South Africa, 
Thailand and the USA (mainly canned squid). 

5. France 

Imports of squid by iFrance increased from less than 
I 800 tons in 1971 to 4 700 tons in 1976 and 5 300 tons in 1980. 
The species of Loligo and Ommastrephes sagittatus are 
aggregated in iFrench import statistics. Imports of cuttlefish, 
principally from Thailand, have tended to rise, reaching 
2 300 tons in 1980. It is interesting to note that the 1980 
average import price paid by France for cuttlefish from 
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Thailand was US$2 040 per ton, compared with the Italian 
average price for Thailand cuttlefish of US$ I 800 per ton, due 
largely to the fact that iFrench imports are generally in a more 
highly processed form than is the case of imports into 
and Spain. Most imports and exports are in tube or fillet 
form. Imports of octopus are still minimal. 

6. Republic of Korea 

Japan is by far the most important trading partner of the 
Republic of Korea. Some 90 percent of cephalopod exports 
by Republic of Korea are shipped to Japan, consisting mainly 
of cuttlefish. 

Encouraged by the liberalization of cuttlefish "mongoika", 
which took plac'e in the Japanese market in 1979. exports 
jumped to 23 OOO tons in the same year from 14 OOO tons in the 
previous year. Exports of octopus have shown a downward 
trend over the last several years, reflecting the stringent 
quota policy pursued by countries in West Africa where 
Korean fleets fish for cephalopods. The Republic of Korea 
also exports dried, salted as well as canned squid products, 
which amounted to a few hundred tons in 1980. The export of 
these products has been declining, reflecting trends on the 
Japanese market. 

The Republic of Korea is a significant importer of squid. 
During 1978-80, it imported an average of I I OOO tons of 
frozen squid, mainly from Argentina. Until 1976 imports of 
squid were almost non-existent in Korea. The development 
of the Argentinian squid fishery has brought an important 
source of supply to Korean processors. Most of this product 
is reprocessed and exported to Japan. 

7. Thailand 

Over the last decade, there has been a remarkable increase 
in Thailand's cephalopod exports, from 6 OOO tons in 197l to 
21 OOO tons in 1976, and to 39 OOO tons in 1979, worth 
US$4 million, US$12.9 million, and US$30.0 million, 
respectively. Cuttlefish is the major species exported. This 
notable increase has been made possible the development 
of cuttlefish fisheries. Although landings have been stagnant 
in recent years, exports have continued to trend upward. 
In terms of value, Japan takes nearly 60 percent of these 
exports, but recent export market developments in 
should be noted. iFrance, Hong Kong and Spain are other 
important outlets. Marked rises in the unit price have been 
even more noticeable: the average export price of cuttlefish 
to Japan, for example, increased from US$2 600 per ton in 
1976 to US$3 120 per ton in 1981. 

In Thailand, wholesalers purchase cuttlefish from fisher­
men at landing places and partially process them (i.e. removal 
of cuttlebone, skin, tentacles, viscera, etc.) before they sell to 
processors. The great majority of cuttlefish and squid to be 
exported are treated in this manner. h is therefore estimated 
that actual quantities of cuttlefish and squid, when converted 
into a round weight, are three times higher than the present 
level of exports. Thai processors often undertake export 
activities. The highest qualities of semi-processed cuttlefish 



are sold to the Japanese sashimi market. The strong demand 
prevailing among Japanese importers has had a far reaching 
effect upon Thai processors. The latter must be careful to 
avoid excessive competition in the procurement of raw mate­
rials from fishermen to keep prices from reaching extra­
ordinary high levels. 

h has been reported that the individual body size of squid 
and cuttlefish has become smaller over the last several years, 
an indication of over-exploitation of the resources. Presently, 
some 50-60 percent of the total catch is represented by 
41-60 cuttlefish per kg (in a peeled state). These small-sized 
products are not suitable for the Japanese market and are 
mainly exported to haly, France and Hong Kong. 

8. Other courrntrlies 

Exports of squid by Cimada, which until 1975 were almost 
non-existent, rose very dramatically reaching some 36 OOO tons 
in I 978. Japan is the major trading partner and she absorbed 
some 30 OOO tons in that year. Although exports have slack­
ened in recent years, Canada still maintains a high level of 
exports to the Japanese market, ranging from between 15 000-
20 OOO tons per annum. Canada also exports squid, round or 
whole, to European countries such as Bulgaria, Spain, 

haly and Portugal. h is believed that much of the 
trade to Bulgaria is re-exported to Japan. 

exports have fluctuated widely during the 
last several years, but reached a peak of 68 OOO tons in 1979. 
The Government is keen to further develop the squid fishery. 
When fishing takes place within the country's 200-miles 
economic zone, it is conducted under joint-venture arrange­
ments. Most of the joint-ventures are operated with Spain, 

because of the traditionally close relationship with that 
country and because of preferential treatment (i.e. tariff 
exemption) given the Spanish authorities to the products 
produced by joint-ventures in which Spanish partners own 
more than 40 percent of the total share. 

Rn the USA, New England squid landings are mainly 
marketed locally - fresh or frozen - or used for bait. How­
ever, the bulk of the California squid catch is canned or frozen 
and exported to Europe and Southeast Asia. Exports of 
canned squid during 1976-80 averaged 3 700 tons per annum. 
Greece and the Philippines are the principal markets. The 
former country imported some 3 200 tons of canned squid 
from the USA in 1980. 

lin 1981, imported some 3 OOO tons of frozen 
squid and cuttlefish - mainly from Thailand - at a total value 
of US$L2 million. The average unit value of this fresh/frozen 
squid was US$! 600 per ton, which was marginally up on the 
] 980 value. New Zealand product was priced at less than the 
values above, at an average of US$830 per ton. This 
difference was attributed to the state of preparation of the 
product. Exports to Hong Kong are either dressed (e.g. Thai 
exports) or whole (e.g. New Zealand). Imports of squid into 
Hong Kong are not subject to duties or quotas. There is a 
market for both whole and filleted squid, i.e. without wings 
and head. Either block frozen or IQF fish are acceptable and 
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are commonly packed in blocks of 2 kg or 3 kg in 12 kg paper 
cartons. Prices vary according to size and origin of the 
product, the most popular size being 21-40 squid per lb 
(40-90 per kg). 

Recent growth in the cephalopod trade in Sliimgapo!l"e is 
quite remarkable. Imports of fresh/frozen squid and cuttle­
fish have increased from 3 240 tons in 1975 to 7 700 tons in 
1981, indicating a 2.4 times increase. The USSR was by far 
the most important supplier (3 800 tons) followed by Malay­
sia (2 400 tons) and New Zealand (I 300 tons); the Republic 
of Korea also exported a few hundred tons. It is believed that 
the majority of imports from the USSR is transhipped to 
Japan. Singapore also imported salted and dried squid, 
which amounted to I 200 tons in l 981, worth US$6.3 million. 
Major suppliers are Canada, China, Thailand and Hong 
Kong. Imports of cuttlefish canned and prepared amounted 
to 325 tons worth US$950 OOO, mainly supplied by Malaysia, 
Thailand and China. 

There has been a gradual increase in squid imports in recent 
years by the Federal Republic of Germany. In i 981, imports 
of frozen squid and cuttlefish into Germany totalled 4 700 tons 
worth some US$6.7 million. Imported squid must be com­
pletely cleaned, boneless, headless and wingless. Imports 
are preferred frozen in 5 lb blocks, 6 blocks to a carton." 
Main suppliers were Poland, followed by Thailand and USA. 
Some 2 000 tons of squid was reexported to Italy. 

In 1980, the U,K. imported some 800 tons of squid, most 
of which was of the Ommastrephes and Loligo species origi­
nating in the USA. The U.K. catch, at a few hundred tons per 
annum in the last several years, is quite sufficient to meet local 
demand for fresh squid; the excess is exported. However, 
there is interest in importing frozen squid; price is dependent 
on the size of the squid, large sizes being preferred and fetch­
ing about US$1 300 per ton in 1980. The import duty as in 
other EEC countries is 6 percent. 

VI. RECJENT PAST AND PRESENT CONSUMPTION 
PATTERNS 

The consumption of cephalopods, like that of most other 
fishery products, depends largely upon traditional habits and 
consumer tastes. At the same time, in some countries, notably 
Japan, certain species of cephalopods (particularly cuttlefish) 
are regarded as luxury-type food products and per capita 
consumption has risen in response to higher income levels; 
conversely, demand for the more abundant squid species -
regarded as less desirable - has tended to decline. 

Income levels, however, seems to have much less influence 
upon cephalopod consumption than basic consumer 
acceptance. Cephalopods form an important and frequent 
component of the diets of inhabitants of Mediterranean 
countries, e.g. Spain, Portugal, ltaly, France and Greece. 
They are likely to be in demand in increasing quantities as 
population rises. It is also an important menu item in Medi­
terranean hotels and restaurants, and this will have an influence 
on demand outside the area since the tourist trade is expand­
ing in Mediterranean countries. The market for cephalopods 
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Table 9 
Supply of Cephalopods in Major Consuming Countries 

tons live weight) 

1976 1977 1978 1979 1980 

WESTERN EUROPE 

France 
Production JO 264 13 237 IO 893 7 950 7 273 
Imports 8 475 7 328 9 713 l 1 524 !O 647 
Exports 5 276 9 875 6 274 3 773 3 332 
Total supply 13 463 10 690 14 332 15 701 14 588 

Greece 
Production 4 964 4 652 4 070 6 439 
Imports 8 367 6 715 11 251 9 168 
Exports 2 746 3 820 3 290 6 053 
Total supply 10 585 7 547 12 031 4 554 

Production 35 780 42 395 34 756 36 465 47 916 
Imports 33 370 29 495 43 083 45 546 43 400 
Exports I 724 4 312 2 056 2 324 2 400 
Total supply 67 426 68 478 75 782 82 684 88 916 

Poland 
Production 7 623 3 905 6 415 26 077 13 698 
Imports 
Exportsa 
Total supply 7 623 3 905 6 415 26 077 13 698 

Production 6 315 6 OOO 9 466 6 625 11 173 
Imports 3 485 l 936 73 1 407 l 732 
Exports 211 752 243 366 587 
Total supply 9 589 4 184 9 296 7 666 12 315 

Spain 
Production 126 806 105 431 130 094 103 309 128 542 
Imports 34 408 24 891 43 062 41 683 47 826 
Exportsa 75 998 50 813 68 177 69 906 44 340 
Total supply 85 216 79 509 105 789 75 086 132 028 

USSR 
Production 41 905 84 996 28 675 56 744 55 963 
Imports 
Exports 
Total supply 41 905 84 996 28 615 56 744 55 963 

ASIA 

China (excl. Taiwan) 
Production 35 752 40 391 61 955 132 554 135 300 
Imports 
Exports 5 134 2 057 3 419 3 622 3 029 
Total supply 30 618 38 334 58 536 128 932 132 271 

India 
Production 10 826 10 005 15 931 15 032 11 336 
Imports 
Exports l 145 l 695 3 407 3 446 (4 457) 
Total supply 9 681 8 310 12 524 11 586 6 879 

Indonesia 
Production 10 124 9 586 iO 560 14 896 14 061 
Imports 
Exports 
Total supply 10 124 9 586 10 560 14 896 14 061 
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1976 1977 1978 1979 1980 

Ifong 
Production 7 824 6 177 7 131 7 850 5 918 
Imports 5 760 4 178 3 591 3 634 4 304 
Exports 3 008 2 389 I 814 2 259 I 917 
Total supply IO 576 7 966 8 908 9 230 8 305 

Japan 
Production 563 720 558 317 584 921 580 839 73 l 848 
imports 174 430 147 052 205 345 226 422 166 557 
Exports 25 108 12 563 9 199 27 940 6 440 
Total supplyb 713 042 692 806 781 067 763 300 851 965 

Korea, Rep. of 
Production 117 459 69 883 89 255 ! !8 346 127 209 
Imports 6 112 12 764 13 599 8 079 
Exports 39 176 27 302 28 797 41 793 24 678 
Total supp!yb 75 283 47 693 72 222 90 152 l 10 610 

Production 13 802 14 642 17 463 16 749 12 716 
Km ports 276 !14 92 
Exports I 140 I 580 
Total supply 13 802 14 642 17 463 16 749 12 716 

Production 26 384 27 096 32 335 29 252 31 732 
Imports 3 810 4 650 2 675 2 973 
Exports 290 613 928 I 140 
Total supply 29 904 31 133 34 082 31 086 

China, province of Taiwan 
Production 37 051 32 582 33 463 46 920 46 554 
Imports 720 3 059 9 324 13 636 18 128 
Exports 5 5 030 8 705 8 434 6 165 
Total supply 37 766 30 611 34 085 52 132 58 517 

Thailand 
Production 63 952 93 694 93 654 75 102 62 295 
Imports 13 121 594 318 3 2 268 
Exoorts 21 678 34 540 44 865 49 478 43 717) 
Total supplyb 43 278 59 748 49 !07 25 936 18 0!0) 

SOUTH AMERICA 

Argentina 
Production 7 628 2 241 59 246 87 275 9 315 
Imports 6 44 406 
Exports 3 223 913 48 014 68 OOO 9 735 
Total supplyc 4 411 I 372 I I 638 19 275 (-420) 

Cuba 
Production 3 513 4 719 4 !05 4 017 2 003 
Km ports 
Exports 
Total supply 3 513 4 719 4 l05 4 017 2 003 

Mexico 
Production 5 5!2 6 960 9 I lO 25 058 26 91 l 
imports 
Exports 
Total supply 5 512 6 960 9 !JO 25 058 26 91 l 

aExports not identifiable in the national trade classification. 
bu nbalance due to quantities used for reduction or feed. 
cstock accruals and withdrawals not known. 
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Table 111 
Apparent Perr Capita Cephalopod Consumption in Selected Countries 

Country 1976 

WESTERN EUROPE 
France 0.25 
Spain 2.37 

1.20 
Greece 1.16 
Portugal 1.00 
Poland 0.22 

ASIA 
Japan 6.02 
Korea. Rep. of 2.09 
Hong Kong 2.34 
Thailand i.01 
Philippines 0.68 
Malaysia 1.08 
China (M + T) 0.07 
India 0.02 
Indonesia 0.07 

LATIN AMERICA 
Mexico 0.09 
Argentina 0.17 
Cuba 0.37 

USSR 0.16 

been a rise in apparent consumption per capita from 6.0 kg in 
1970 to 6.6 kg in 1980. However. considerable changes have 
occured over this period in the pattern of cephalopod 
consumption. with more being eaten outside the home and 
less cephalopods consumed in households. Annual con­
sumption of fresh squid and other cephalopods, as well as 
octopus. in Japanese households has trended downwards 
from 7.9 kg in 1970 to 6.6 kg in 1979. This decrease may be 
attributed largely to the high level of prices for these com­
modities. Among cephalopods, cuttlefish are least affected 
by the price factor due to increased inclination to eat luxury 
types of fish. Consumption of squid and octopus is, however. 
heavily influenced by price variations. The impact of price on 
consumption in these items is. for example. evidenced by the 
fact that in 1980 squid consumption at household levels was 
20 percent higher than that in the previous year as the price 
dropped by 11 percent; in the same year octopus consump­
tion decreased by 20 percent when the price increased by 
16 percent. 

In any case. squid including cuttlefish. are still among the 
most popular of all fish products eaten in Japan. A survey of 
family income and expenditure conducted by the Prime Min­
ister's Office of Japan in 1980 revealed that squid and cuttle­
fish per household consumption of 7.5 kg per annum represent­
ed 16 percent of total fresh fish consumption, a proportion 
more than double that achieved by other "popular" fish 
species' 7• 

(kg live weight) 

1977 1978 1979 19811 

0.20 0.27 0.29 0.27 
2.19 2.88 2.03 3.50 
1.21 1.34 1.46 1.57 
0.82 1.31 1.03 
0.74 0.96 0.78 l.25 
0.11 0.18 0.74 0.38 

5.98 6.44 6.10 6.82 
1.30 1.94 2.38 2.88 
l.70 l.85 1.86 1.63 
1.36 1.09 0.56 0.38 
0.69 0.73 0.65 
1.12 1.30 1.22 0.90 
O.o7 0.10 0.18 0.19 
0.01 0.02 0.02 0.01 
0.07 0.07 0.10 0.09 

0.11 0.14 0.37 0.39 
0.05 0.44 0.72 
0.50 0.43 0.42 0.21 

0.33 O.li 0.22 0.21 

Household consumption of fresh and frozen cephalopods 
has varied between 190 OOO and 230 OOO tons during 1976-80. 
with a further IOO OOO tons absorbed by the institutional and 
catering sectors. The consumption of dried squid, once sub­
stantial (5.3 kg product weight per annum per household in 
1963) has declined to only 22 grams in 1980. Household con­
sumption of smoked squid has been quite stable at 300-400 
grams per annum. The demand for octopus at household level 
has also varied. but recently it appears to be declining. 

Table 11 indicates that domestic consumption of cuttle­
fish has continued to rise over the last decade. from 29 OOO tons 
to !03 OOO tons in 1980. an increase of 3.5 times. The more 
expensive species of cephalopods. such as mongoika, are 
mainly eaten outside the home - e.g. at expensive restaurants 
and sushi shops. 

b. Effect of price and income changes on consumption 

The main factors affecting the level of demand for 
cephalopod products include changes in the prices of these 
products. changes in the prices of competing products or 
substitutes, as well as variations in income. The latter factor 
affects the demand for cephalopod products both directly and 
indirectly through its effect on the demand for other items. 

The direct effect of income growth on the demand for 
cephalopod products is illustrated in Table 12, where it can 

"e.g. shrimp and crab: 8.0 percent: tuna: 7.4 percent: mackerel: 5.8 percent. 
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Table H 
Supply of Cuttlefish in Japan 

(t live 

1970 1971 1972 1973 1974 1975 l976 1977 1978 1979 1980 

Domestic proaucnon 14 740 15 413 15 090 12 225 17 190 15 517 19 750 20 415 18 772 14 148 12 733 
Imports 8 257 22 187 29 278 28 279 47 439 57 245 63 997 64 030 73 602 94 456 6! 412 
Exports 
Inventories 3 622 -17 681 (-7 735) 14 847 2 704 IO 619 15 612 3 664 6 IOl 13 790(-28 602) 
Domestic consumption 29 375 52 281 52 103 25 657 61 925 62 143 68 135 80 781 86 273 94814 102747 

Per capita annual 0.28 0.50 0.49 0.24 0.56 0.60 0.71 0.75 0.75 0.82 0.88 
consumption 

Source: Prepared on the basis of the Annual Report on Statistics of Fishing and Aquaculture and Statistics on 
Trade of Fishery Products, Ministry of Agriculture, Forestry and Fisheries. 1973-80 

Table 12 
Per Household Annual Consumption of Ceph&lopods by Type of Product and Income Groups - 11980 

Expenditure: Yen 
Quantity: rno g 

Annual income range by group Squid including Octopus Dried squid Smoked squid 
(Yen 'OOO/year) cuttlefish 

Expenditure Quantity Expenditure Quantity Expenditure Quantity Expenditure Quantity 

Average 7 940 95.44 l 647 9.93 692 2.04 I 158 3.96 
Group l < 2 530 6 495 92.13 l 235 9.7! 527 l.59 788 2.77 
Group II 2 530 - 3 340 7 606 92.62 I 517 9.33 644 l.99 094 3.87 
Group IH 3 340 - 4 220 8 090 93.82 I 630 9.9! 681 2.00 l 250 4.28 
Group IV 4 200 N 5 570 8 503 95.56 l 822 !0.93 823 2.36 l 297 4.40 
Group V 5 570 - 9 004 I 0 l.54 2 029 I l.75 782 2.24 l 363 4.49 

Source: Annual Report of the Family and Expenditure Survey, 1980, Office of the Prime Minister. Japan. 

be seen that for all categories purchased quantities and 
expenditures are higher for consumers in the fifth and more 
wealthy group than they are for those in the first and poorest 
group. It can to this extent be said that increased income 
(abstracted from other influences) is likely to bring about a 
rise in the consumption of the identified cephalopod pro­
ducts. Except for dried squid, all other cephalopod com­
modities indicate a substantial growth in purchase and 
expenditure as incomes rise from the numerically important 
groups I, II and HL This suggests that rising living standards 
over a wide range of the Japanese population are likely to be 
reflected in higher consumption of fresh squid and cuttlefish, 
as well as smoked squid and octopus. The strongly rising 
trends in expenditure from low-to-high income groups on this 
latter item suggest that the prospects for this commodity 
are good. 

Table 13 indicates the sensitivity of the consumption of 
various items of fish in relation to meat. Fresh fish exhibited 
income elasticities of 0.56 and 0.15 in the two forms of analysis 
(i.e. cross-section and time series, respectively), much less 
than beef and other meat. This suggests that as incomes rise 
consumption of meat tends to increase substantially more 

than fish, given no change in relative price. Compared with 
high-valued fishes, squid and octopus have relatively lower 
income elasticities, indicating that the prospect for a con­
tinued growth in consumption of squid and octopus is lower 
than that of shrimp/ crabs, tuna, yellow tail, etc. It should 
be mentioned, however, that the relevant statistical classifi­
cation places squid and cuttlefish together as one item, making 
it impossible to identify specific values for cuttlefish. It is clear 
from the analysis in the preceding section that cuttlefish have 
brighter prospects than squid. Price elasticity statistics show 
the responsiveness of consumption to changes in price. The 
table indicates that consumption of squid and octopus will not 
show changes as .notable as other fishes against price varia­
tions. For example, consumption of shrimp/ crab is very 
sensitive whilst that of pork is fairly insensitive to prices. 
In general, price elasticities for fish are quite high compared 
with meat, suggesting a relatively high degree of substitution 
between species. can also be said that meat in general 
has a much more rigidly defined market than fish. 

c .. Prices 

Table 14 shows the average unit import values (CIF) of 
cuttlefish, squid and octopus by country of origin during 



Table 113 
Price and Income Elasticity for 

Cephalopods, Fish and Other Meats 

Tuna 
Horse mackerel 
Flounder 
Saury 
Yellow tail 
Shrimp/crab 
Fresh fish 
Beef 
Pork 
Chicken 

Income Elasticity Price Elasticity 

f:rnss-section Time series 
analysis 
(1979) 

0.40 
0.46 

R 0.42 
R 0.24 
R 1.00 
R 0.08 

0.71 
0.75 
0.56 
1.20 
0.56 
0.40 

analysis 
(1970-79) 

0.92 
1.05 
1.41 
0.36 
1.03 
1.34 
1.58 
3.80 
O.l5 
l.81 
1.58 
1.62 

Time series 
(1970-79) 

--0.81 
-0.78 
-1.17 
-1.37 
-1. I7 
-1.52 
--0.99 
-3.11 
--0.3 I 
-1.0 I 
--0.14 
--0.40 

a As the time series for l 970-79 gave insignificant results statistically. 
the data for 1963-79 were used. 
Note: R indicates the result is of questionable statistical significance. 
Source: food Demand Analysis, Ministry of Agriculture, forestry 

and fisheries, 1981. Japan. 

the period 1976-8 I. It should, however, be borne in mind that 
the table gives only some general indications on price trends 
since factors such as size, species and quality affect prices of 
cephalopods. and these features are obscured in this table. 
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It is quite apparent that cuttlefish are more highly valued 
than squid, and among cuttlefish those from Spain and 
Thailand have fetched higher prices, possibly due to better 
quality. In the case of squid. USA and Argentinian squid 
have received higher prices than others. Most imported squid 
is purchased as raw material for processing and therefore 
brings a relatively low price. It should be noted that squid 
caught by trawl is slightly misshapen and below standard 
quality and it often sells at 20 to 25 percent less than those 
caught by jigging. Jn most cases, import prices of octopus for 
Japan are determined at Las Palmas, where octopus are 
landed by fishing vessels from a number of countries. The 
volume of landings. price trends at Las Palmas. and the 
absorptive capacity of the Japanese market are the major 
factors affecting import prices. It is noticeable that octopus 
prices have increased tremendously over the last several years, 
and the unit price sometimes surpassed that of cuttlefish. 
(1981?). 

Table 15 shows the wholesale prices of cephalopods at 
the Tokyo Central Wholesale Market during the period 1977-
81. The wholesale prices of imported cephalopods are 
influenced by prices of locally produced products. general 
trends in supply and demand, and the price levels of other 
fish. particularly those which substitute cephalopods. When 
comparing the import price with the wholesale price, one can 
make the following observations. 

Cuttlefish have been sold at an average of 50-90 percent 
higher than the import price, squid 120-230 percent. and 
octopus 30-50 percent. This applies to only those products 
which pass through the normal distribution channel, i.e. the 

Table 14 
Average Unit Value of Imported Cephalopods by Country of Origin (CIF) 

(US$/t) 

1976 1977 1978 1979 1980 1981 

CUTTLEFISH 2 265 2 264 2 182 3114 2 846 2 844 
Korea, Rep. of l 716 I 899 l 869 2 502 2 444 2 859 
Spain 2 169 2 269 2 096 3 318 3 172 3 177 
Thailand 2 627 2 277 2 763 4 170 3 235 3 118 
Yemen, PDR of 2 563 2 OOO 3 120 2 942 2 636 
Senegal 2 250 2 611 2 461 2 438 2 682 

670 827 978 l 047 1 177 l 015 
Canada 839 946 I 088 I 006 l 124 I 005 
Argentina 625 0.0 847 I 170 l 224 782 
Poland I 143 l 176 895 
Mexico 750 1 111 968 
lJSA 545 708 I OOO I 167 l 250 I 427 

OCTOPUS 1333 l 756 1 542 2 460 2 894 l 880 
Spain I 258 l 303 I 654 3 254 3 385 I 790 

Korea, Rep. of I 393 I 5l0 I 606 2 500 3 153 1 959 

Mauritania I 349 I 123 I 365 I 625 2 143 i 891 

Source: "Japan Export and Import'". Japan Tariff Association, 1976-81. 
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Table 15 
Average Wholesale Prices of Squid, Cuttlefish and at Tokyo and Osaka Wholesale Markets 

1977 1978 1979 1980 1981 

CUTTLEFISH 
Tokyo 4 296 3 389 4 526 4 556 4 2! I 

SQUID 
Fresh 3 216 3 413 3 413 2 821 2 546 
Frozen 2 698 2 683 2 625 2 604 ! 447 

OCTOPUS 2 405 2 237 3 518 3 826 2 285 

Source: Monthly Statistics of Agriculture, Forestry and Fisheries. Ministry of Agriculture, Forestry and Fisheries, Japan, i 977-8 l. 

wholesale market. There are many wholesalers and agents 
dealing with the import of cephalopods who are not incorpo­
rated into the wholesale market distribution mechanism. 
It is estimated that some 85 percent of the total imports of 
squid and cuttlefish and some 90 percent of octopus are 
marketed through the normal channels. In any case, the price 
difference between the products marketed outside and within 
the ordinary distribution system is not too large. 

Squid has shown a very high rate of increase at the whole­
sale level and this may apply only to expensive squid eaten 
raw, such as Latigo edulis (imported in small quantities). 
The majority of imported squid is sold directly to processors 
by special agents, such as fish processors associations, and 
therefore the above shown high rate of increase is not relevant 
in this case. 

d. Other factors influencing consumption 

In addition to the effects of prices and incomes on con­
sumption volumes, psychological, seasonal, ethnic and 
regional characteristics also influence demand for specific 
products. cephalopods have achieved the status 
of a national food due to the development of freezing at sea, 
and improvements in the transport and storage of perishables 
on land, notable regional differences in consumption trends 
still remain. 

Regional characteristics are often particularly important 
m determining consumption habits. In Japan, the quantity 
of squid consumed differs greatly by region. Per household 
annual expenditures on squid are especially high in large cities 
adjacent to squid landing places. For example, in Aomori 
City which is adjacent to major squid landing and processing 
centres, the household expenditure for squid was Yen I l 874 
per annum in 1979, while in Tokyo it was less than half this 
(Yen 6 691). Taking into account that prices of ·squid are 
generally higher in Tokyo than in any other city, the quanti­
tative consumption of squid in Tokyo is in fact much lower 
than that suggested by the above expenditure. For cuttle­
fish '"mongoika" there is a strong geographical preference 
in central Japan (from Tongo to Nagoya) and the Osaka area. 
ln Kyushu there is not much demand, and in Northern Japan 
demand is rare for this item. 

Squid consumption is particula:iy high m Hokkaidc, 
Northern Japan (Pacific coast) and Western 
Sea side), all areas where large quantities of 
!arly landed. Smaller amounts of squid are m 
inland areas and at ports along the coast is 
not marketed at the port, e.g. Nagasaki. 

Regional factors seem to be more conspicuous in the case 
of octopus; the largest quantities are consumed in Hokkaido 
and central to western Japan. (Pacific coast) and Shikoku, 
where octopus are landed and the expenditure declines 
as distance from points of landing increases. 

Consumption of smoked squid is concentrated 
in Northern Japan where processing of such product is well 
developed. Consumption of dried squid seems to 
be more evenly distributed the country. 

Seasonal factors also affect patterns, espe-
cially of dried squid and octopus. For example, 
in December are normally about seven or nine times those in 
the summer, principally as a result of demand for such pro­
ducts for year-end ceremonial purposes. A similar increase 
in smoked squid consumption can also be observed in 
December. This pattern arises from the fact that people tend 
to purchase more smoked for the year-end and New 
Year holidays as accompaniments to alcoholic dri!lks, intake 

· of which increases in that" 

2. Spain 

Total supplies of cephalopods in Spain have tended to 
fluctuate over the last ten years, but have generally exhibited 
a somewhat declining trend. Domestic has 
recently fallen sharply as a result of divergencies 
with Mauritania over fishing rights in that country's waters, 
and this may have created an opening for further 
Nevertheless, the recent increase in imports was insufficient 
to counterbalance the substantial denease in domestic out­
put. Per capita consumption is now about 2.0 kg per annum, 
compared with 3 kg per annum during the first half of the 
seventies. 

The consumption of squid on the Spanish market is 
apparently larger than that of cuttlefish. About two-thirds 



of the Spanish supplies of squid are estimated to be purchased 
for consumption in the home, where it is usually eaten as the 
main part of the meal, but also as an appetizer; the balance 
being sold through bars and restaurants. The market for 
squid is divided into three main categories. The preferred 
species are Loligo spp., caught in the waters off West Africa 
and Spain. Illex spp. from the USA are regarded as of lower 
quality, as are ''potas" or Todarodes sagittatus, supplied by 
the USSR, Poland and West Germany. 

The major outlets for cuttlefish are the catering sector 
and the canning industry, although certain amounts of cuttle­
fish are used in the home. Squid and cuttlefish are mainly 
consumed in paella, as deep-fried rings, grilled, or cooked in 
sauces. Frozen ready-to-eat food based on squid and cuttle­
fish is a fast-expanding market segment and is expected to 
increase even more in importance in the future. Octopus is 
used as an appetizer and, among lower income groups on the 
Northwest coast, as a main meal. It is cheaper than most 
other fish or meat in 1978 for example, the average price of 
octopus at landing places was less than half of that of squid), 
and its utilization in prepared dishes is reported to have 
increased recently, although not significantly. 

As stated above, Spanish consumption of cephalopods has 
decreased considerably over the last several years, mainly as 
a result of a decline in domestic output. Since there is a 
strong potential demand on the domestic market, recovery in 
consumption and further expansion of the market is believed 
to be possible, depending primarily upon the availability of 
these products. Although no information is available to 
quantify the factors affecting demand, it is the general opinion 
among Spanish importers and distributors that increased 
incomes has resulted in a marked increase in the consump­
tion of squid and cuttlefish. Further expansion of the market 
is likely to be dependent, along with supplies, on the increase 
of real income of the lower socio-economic groups. 

3. 

In Italy. the major market for cephalopods in Europe after 
Spain, there has been little change in domestic output, but a 
marked increase in imports has raised per capita consump­
tion by about 30 percent since the early seventies to reach 
i.6 kg per annum in 1980. There seems to be no preference 
for any particular species of cuttlefish. Among squid, Loligo 
vu!garis is preferred to other types of squid, such as the Illex 
variety, which Italian consumers consider to have a tougher 
flesh than the Loligo spp. However, the lllex share of the 
market has grown in recent years due to the attractive level of 
prices. H is expected that lllex species will gain further ground 
at the expense of Loligo if the price differential continues to 
prevail, since packers and consumers are becoming more 
experienced in preparing and cooking ll!ex species. 

Domestic landings of cuttlefish account for a little over 
half of the total cuttlefish supplies available for consumption, 
and appear to have been stable - at about 18 OOO tons - over 
the last several years. The supplies of octopus available for 
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consumption have increased remarkably in recent years and 
are estimated to be about 20 000-24 OOO tons per annum, a 
nearly two-fold increase compared with the levels of the early 
seventies; a notable rise in imports is a contributing factor 
here. Squid are eaten in Italy primarily by middle- and upper­
income groups, and consequently consumption is highest in 
the north. "Fried squid rings" is one of the most popular fish 
dishes both at home and in restaurants. Octopus and cuttle­
fish are eaten throughout the country. 

4. Greece 

Supplies of cephalopods in Greece have varied consider­
ably over the last several years and per capita consumption 
has fluctuated between 0.8 and 1.3 kg per annum, on a some­
what declining trend. 

Increasing exports are considered the direct reason for 
this. There seems to be no marked preference for any parti­
cular species of cuttlefish in Greece, while the preferred 
species of squid are Loligo vulgaris. The demand for the lllex 
varieties is at present very limited because of the tough con­
sistency of the flesh. The low price of Illex spp. may, however, 
give some impetus to the increase of lllex consumption. 

5. France 

In France, supplies of cephalopods have been relatively 
stable over the past five years and per capita consumption 
has remained between 0.20 and 0.27 kg per annum. Con­
sumption of cephalopods used to be confined mainly to the 
Mediterranean areas and Paris. In recent years, however, 
squid has been marketed in regions outside the traditional 
consuming areas through a larger supermarket chain. 

With regard to cuttlefish. there seems to be no preference 
for any particular species. Among squid, Loligo vulgaris and 
other Loligo spp. are more preferred by the French consumer. 
The market share of ll!ex species is gaining ground due to 
their lower prices. 

The share of squid and cuttlefish used in frozen food con­
venience dishes, such as paella-type and other prepared 
dishes, is estimated to be 20-25 percent of the total market, 
and is expected to grow in the future. Other popular dishes 
are squid rings fried in oil and cuttlefish fillets boiled in tomato 
sauce. Spring and summer are the main seasons for squid 
and cuttlefish consumption. 

6. United States 

In the USA, the market for cephalopods is still very 
limited. About half of the total landings, averaging 16 OOO tons 
during 1976-80, is canned for export. A large portion of the 
remainder is sold as bait for recreational and commercial 
fisheries, and the rest used for human consumption through 
restaurant or retail outlets. Consumption of squid has 
increased in recent years, but is still largely confined to ethnic 
and gourmet groups. The appearance of whole squid and 
octopus is unattractive to many Americans, despite its rela­
tively low retain price (US$1.85 per kg). The average con-



sumer does not know how to clean or prepare whole squid 
for consumption. Sea food restaurants serving squid find 
the demand low and hand-cleaning costs high. 

1. The Feder:ml Republic of Germ:mny and the 
United Kingdom 

In the Federal Republic of Germany, interest in squid has 
grown in recent years as a result of catering for southern 
European workers and holiday makers. Government institu­
tions and the trade consider that there still exists the aversion 
among German consumers to eat cephalopods; they do not 
expect a significant increase in demand in the near future. 
Imported squid must be completely cleaned, boneless, head­
less and wingless. 

Cephalopods are not consumed in large quantities in the 
UK. However, the growing number of Mediterranean and 
other ethnic groups who eat squid as part of their daily diet, 
together with the influence of Mediterranean holidays, is 
causing an increase in consumption and this trend is expected 
to continue. 

Ill. L:mtin America 

In Latin America, a marked increase in per capita con­
sumption has taken place in Mexico and Argentina as a result 
of increased local production, particularly in the former 
nation, where no exports of squid have been recorded. Per 
capita consumption was 0.37 kg per annum in 1980 in Mexico 
and 0.72 kg per annum in 1979 in Argentina. 

9. E:mst and Southeast Asia 

The Republic of Korea is also one of the major markets 
for cephalopods, with an annual total consumption of some 
110 OOO tons (live weight) in 1980. Cephalopods are mostly 
marketed fresh, chilled and frozen, although there is some 
demand for dried and canned squid. Per capita consumption 
reached nearly 3.0 kg in recent years, compared with 1.3 kg 
during the first half of the seventies. Squid prices, however, 
have risen markedly in Korea over the past decade in response 
to strong local and overseas demand. Between 1970 and 1979 
average fish prices in Korea almost doubled, while squid 
prices went up fifteen-fold. 

In Thailand, supplies of cephalopods on the domestic 
market, after reaching a record high of 62 OOO tons in 1973, 
seem to be on a somewhat declining trend. Per capita con­
sumption in 1979 was 0.6 kg per annum, about half of the 
amount available during the first half of the seventies. 
Scarcity of raw materials as a result of declining domestic 
output and increasing exports is considered as the immediate 
cause for this. Cephaiopods are now a widely demanded food 
item eaten by all income groups, and with recent improve­
ments in the distribution system, they can be purchased in 
all areas of the country. Domestic market prices, particularly 
of cuttlefish, are normally boosted when raw materials are 
scarce for processors - who are often exporters as well and 
prefer to export rather than sell on the domestic market. 
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Cephalopods are a common table fish in 
where local production provides 70-80 percent of total 
supplies. Per capita consumption, at about I .8 kg per annum, 
has shown little change over the last five years. 

Supplies in the Plhiliippmes have also remained fairly 
constant, with growing domestic output compensating for 
declining imports and increasing exports, and permitting a 
maintenance of per capita consumption at approximately 
0.7 kg per annum. 

Domestic proauction of cephalopod in Singapore is small 
and demand far exceeds supply of these commodities. Imports 
of frozen squid and cuttlefish have grown in recent years, 
reaching some 8 400 tons in 1980, from J 240 tons in 1975. 
Consumers in Singapore, like those in most other squid-eating 
countries, prefer fresh squid, but the imported frozen pro­
duct finds a ready market, as supplies of fresh product cannot 
satisfy demand. This is particularly true with the increasing 
demand from the hotel and tourist trade. 

Supplies of cephalopods in have fluctuated 
between 13 OOO and l7 OOO tons perannumduring 1976to 1980. 
This represents remarkable growth when compared to the 
4 700 tons of 1970. Domestic supplies are met almost entirely 
from local landings, and much of the demand arises from the 
Chinese community. 

VII. FUTURE TRENDS IN CONSUMPTION 

The worldwide pattern of demand for cephalopods, as for 
food in general, is determined largely by cultural factors and 
tradition as well as by availability and inc:ome. Apart from 
growth in the market brought about by population increases, 
future trends in consumption depend on the one hand on the 
possibility of raising per capita consumption in countries 
where cephalopods are already accepted, and on the other, on 
developing markets in countries where they are as yet 
unfamiliar items. 

A. Prospects :for growth in established national markets 

1. Japan 

The previous sections have given some indication of trends 
in the predominant Japanese market. These include a decline 
in the demand for canned and salted squid, as well as for dried 
squid "surume". On the other hand, demand for fresh or 
frozen cephalopods (especially cuttlefish) of high quality, as 
well as for more elaborately processed products and specialty 
preparations, has notably increased. This shift in consump­
tion to luxury and semi-luxury products is largely the result 
of higher incomes, and can be expected to continue with 
further rises in the Japanese standard of living. 

These factors have been taken into account in the projec­
tions of demand provided in Table 16. The data available 
permits a fairly sophisticated treatment of fresh and frozen 
cephalopods eaten in the home, a sector which accounts for 
about 35 percent of the total market. Projection of a much 
more simple nature are also presented for the institutional 







lenges (e.g. marketable form) will have to be overcome. Trade 
barriers are not likely to be insurmountable in most new 
national markets showing some potential, but attention must 
be devoted to product development. In this context, it would 
be very useful to conduct tests of consumer acceptanct. of 
appropriate product forms in selected, promising countries. 

A major problem to be overcome is the repugnance 
generally felt by most consumers in these markets to the 
peculiar physical appearance of whole cephalopods. A 
market study conducted in the USA revealed that US con­
sumers hold a strong bias against both the name "squid" and 
the traditional method of selling it - in the whole, unpro­
cessed form -- as they are not accustomed to eviscreate and 
dress the squid to make it suitable for meal preparation. The 
study suggests that if squid were processed into fillet-like 
form consumer acceptance would be increased; similarly, the 
use of an alternative name - e.g. "calamari" (Italian for 
squids) - would also increase consumer acceptance. These 
considerations are of course part of the overall consumer 
acceptance picture, which would also include the develop­
ment of products suited to prevailing consumers' taste, such 
as tenderness of flesh, and flavour. 

It seems to be important to promote awareness of cepha­
lopod quality and nutritional value, such as the low-fat con­
tent and high protein content, as this will make the product 
more interesting and appealing to consumers in today's 
market. 

For the entry into the expansion in already-established 
markets, the most important factors to be taken into account 
are the investigation of the acceptability of products with 
respect to consumer familiarity with the product, its quality 
arid specifications. This differs significantly according to 
countries: familiarity essentially means the degree of similar­
ity to species already available in the target markets. There 
is little doubt that quality affects taste, colour, flesh firmness, 
texture and overall appearance; this is of utmost importance 
in countries like Japan, where they are eaten raw. Product 
specifications, such as size-grading, product form, weight 
allowance, packaging and quality standards should be well 
understood by exporters as they have a bearing directly on 
demand and prices. Cephalopod exporting countries should 
place particular emphasis, in this context, on quality control 
and plant sanitation, along with the development of freezing 
plants and distribution facilities. Any export scheme could 
be more effectively implemented through collaboration 
between exporting and importing countries. For example, 
Japanese importers often send experts to exporting countries 
to assist them in improving processing, pack?ging and 
shipping. 

Regarding marketing strategies, the aforementioned study 
suggests two approaches to expand the domestic US squid 
market: ( l) the introduction of the product through large-scale 
consumers and restaurants; and (2) introduction through 
small-scale local seafood and ethnic restaurants as a special­
ity item (in various forms such as stuffed squid and cuttle­
fish, breaded squid rings and. strips, etc.). To overcome con-
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sumer lack of familiarity with squid and gain mass market 
acceptance, promotion programmes by large seafood pro­
cessors or restaurant chains must be initiated. 

C. Global outlook 

An attempt is made below in Table 18 to sketch some broad 
perspectives of possible total world requirements of cephalo­
pods by 1990. The estimates are essentially broad orders of 
magnitude and should be treated as such, but they may serve 
as useful indicators of likely regional and, in some cases, 
national trends in demand. 

Table 111 
General Perspectives for World 

Consumption of Cephalopods in 1990 

WORLD TOTALc 

Africa 

Latin America 
Mexico 
Other 

Asia and Middle East 
Japan 
Korea, Rep. of 
Philippines 
Thailand 
Other Asian 

Europe 
France 
Italy 
Spain 
Other European 

Other developed 
countries 

Approximate 
present con­

sumption (l 980) 

1 447.6 

2.0 

32.0 
27.0 

5.0 

l 127.9 
795.0 
110.6 
33.0 
18.3 

171.0 

265.7 
14.6 
89.1 

132.0 
30.0 

20.0 

'OOO tons 

Perspective 
consumption 

in 1990 
Iowa highb 

l 674 1 946 

3 5 

43 53 
35 38 

8 15 

1 314 1 518 
845 895 
129 157 
42 50 
48 56 

250 360 

284 325 
15 18 
9! 108 

142 151 
36 48 

30 45 

a Assuming no increase in per capita consumption. 
blncluding the effect of income inc1 eases for alL and also for price 
effects in the case of Japan. 

cExcluding bait (approximately 46 OOO tons) and inventories. 

Where possible the prospects for 1990 have been derived 
by multiplying possible per capita levels of consumption 
(globally projected in the light of recent trends in this variable) 
by t.he United Nations Medium variant for population esti­
mates in 1990. 

Overall, total world food requirements of cephalopods, 
on the basis of present trends and 1980 relative prices, will be 
between 1.7-l.9 million tons by 1990, some 227 OOO to 
499 OOO tons higher the present level. Consumption should 
grow to at least the lower limit of this range since this is the 
quantity required merely to maintain present levels of per 



capita consumption. The eventual increase is therefore more 
likely to approach the upper limit of the range. Much of this 
increase will take place in Japan, the Republic of Korea, and 
established European markets (over 40 percent of the total 
increase). Increases will also be notable in developing countries 
where cephalopods are already well known, in farge measure 
owing to the greater rate of population increase. However, the 
expected pace of growth will be somewhat slower than that 
experienced in the recent past. 

Through 1990, the annual rate of growth in world con­
sumption is seen being about 3 percent per annum, which is 
much lower than that which was achieved during the period 
1970-1980 ( 4.8 percent per annum). This can be attributed to 
the slower growth expected in the Japanese market, as well as to 
the static demand postulated for Spain. Consumption could, 
however, grow by more than 499 OOO tons under the impact of 
any of a number of factors -·e.g. if income in the main 
consuming countries were to rise more rapidly than suggested 
by present trends. if there is a decline in the relative price of 
cephalopods, or more particularly, if they become more widely 
consumed in markets where cephalopods are at present not or 
little accepted. 
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Areas where cephalopods are not generally accepted include 
both developed and developing countries. In those high­
income countries where cephalopods are not presently con­
sumed, it may be possible to create a market among the 
affluent through the int:,,Jdction of attractive product forms. 
Increasing opportunities for nationals of these countries to 
travel for holidays to the Mediterranean and Asian countries 
may contribute to an expansion of their home markets (i.e. 
northern European countries and, to a less extent. North 
America). 

In developing countries (e.g. some African and Asian 
countries), where the existing food supply is now quite varied 
and more than meets nutritional requirements. it seems 
unlikely that cephalopods (as such) will become items with 
wide market appeal. But per capita consumption is expected 
to increase more rapidly in developing countries than in the 
developed world. However, present price levels in most parts 
of the world probably make squid too expensive to create a 
similarly widespread market in the poorest of the developing 
countries. However, they could almost certainly be marketed 
at prices within tre reach of urban populations in the middle­
and upper-income range of developing countries. The possi­
bilities of this have already been demonstrated in Thailand, 
the Philippines. Indonesia and Mexico. 



.Scientific Name 

Lo!igo duvaueelii 

Loligo forbesi 
Loligo vulgaris 

Loligo pealei 
Loligo plei 
Loligo opalescens 
Loligo edulis 
Loligo chinensis 
Loligo bleekeri 
Illex illecebrosus 

Jllex coindeti 

llle:x argentinus 
Ommastrephes caroli 
(including O. pteorpus) 
Ommastrephes bartrami 

Todarodes sagittatus 

Todarodes pacificus 
Nototodarus sloani sloani 
Nototodarus sloani gouldi 
Nototodarus sloani phi!ippinensis 
Dosidicus gigas 
Sepia officinalis 
Sepia pharaonis 
Sepia latimanus 
Sepia esculenta 
Sepiella joponica 
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Appendix 1 · 
FEATURES OF MAJOR CEPHALOPOD SPECIES 

Average size 
(length of trunk) 

16 cm 
55 cm 
55 cm 

42 cm (male) 
32 cm (female) 

20cm· 
35 cm 
16 cm 
35 cm 
30 cm 
40 cm 

25-28 cm 

25 cm 

30 cm 
10 cm 
38 cm 
45 cm 

45 cm 
sometimes reaches 

75 cm 
30 cm 
40 cm 
40 cm 
30 cm 
64 cm 
30 cm 
36 cm 
50 cm 
18 cm 
20 cm 

Habitat· 

South East Asia, along the Coast of India and the Arabic Peninsula, 
Eastern Coast Africa 
Around UK - South Africa, Mediterranean 
Northeast Atlantic, UK, South Africa, Mediterranean 

U.S. east coast to the Gulf of Mexico 
Gulf of Mexico, Caribbean Sea 
Off California 
Southwestern Japan, East China Sea 
Off Hong Kong and around Taiwan province of China 
Around Japan 
Atlantic Ocean (Greenland-East Coast of Canada and USA centering 
around Newfoundland, and off New York and Iceland 
Atlantic Ocean (around U.K.-South Africa), Mediterranean Gulf of 
Mexico, Caribbean Sea, Vertical distribution ranges from the surface to 
400 m deep 
Confined to the shelf off Patagonia 
Northeast Atlantic-South Africa, Northwest Atlantic-Brazil, Mediter­
ranean, Gulf of Mexico, Caribbean Sea 
Occurs extensively throughout the world oceans; Largely concentrated 
to North Pacific and off California to Northern Mexico 
North Sea (Barents Sea, Kara Sea, Iceland); 
Atlantic Ocean (Scandinavia, South Africa); 
Western Indian Ocean, Mediterranean 
Around Japanese Islands (Okhotsk-Honshu-Okinawa) - East China Sea 
New Zealand - Fiji Islands, Tasmania 
Tasmania 
Philippine waters, around Sri Lanka 
Pacific Ocean (Mexico - Chile) 
North Sea, France-South Africa, Meditarranean 
West Indian Ocean, largely concentrated off Arabian Peninsula 
South East Asia including north of Australia 
South Western Japan, East China Sea, Republic of Korea and Hong Kong 
Around Japan, Yellow Sea, East China Sea 
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Appendix 4 
JAPAN: OTHER TRADE REQUIREMENTS 

Under the Japanese Food Sanitation Law (Law No. 233, 
December 1941) all incoming foodstaff has to be inspected 
to ensure compliance with standards of freshness, wholesome­
ness and labelling requirements. This inspection is carried 
out by the Ministry of Health and Welfare with the day-to­
day administration conducted by the Food Sanitation Division 
of the Ministry. No imported foods are allowed to pass 
through customs without a written permit issued by a food 
sanitation inspector. When a consignment arrives, the 
importer submits the notification, along with necessary docu­
ments, to the Food Sanitation Office at the port of entry. The 
inspector then decides whether or not to carry out a sampling 
inspection of the product. His decision is based on a sensory 
inspection of the product (i.e. smell, visual), as well as on past 
records of the exporting country for the particular food, 
and on reports of outbreaks of disease, such as cholera. 

Prndm:t form 

Squid and cuttlefish are imported as follows: 

(I) whole, head off, fresh, chilled, frozen 
(2) whole, salted in brine, dried 
(3) fillets or tubes skinned, prepared smoked, canned. 

Octopus is imported as follows: 

(I) whole, frozen. (To be eviscerated) 

Size grnding 

Jigged squid frozen on-board is packed as follows: size 
grading is very important, and in any block the squid should 
be uniform in size. 

Cm.11nt 

iO under 
11-15 
16-20 
21-25 
26-30 
31-35 
36-40 
41-45 
46-50 
51-60 
61-70 
71-80 
81-90 
91 up 

Net weight frozen 

8.5 kg 

Generally, jigged squid in the 16-30 count size range are 
considered most suitable for sashimi or other table uses; 
other sizes and trawled squid are used mainly for processing. 

In Spain, size grading of cuttlefish for shipment to Japan 
is as follows: 

K-0 
K-1 
K-2 
K-3 
K-4 
K-5 

per cuttlefish (!kg) 

over 3 kg 
2.0-3.0 kg 
1.0-2.0 kg 
0.7-1.0 kg 
0.4-0.7 kg 
0.3-0.4 kg 

Size grading for octopus prepared for shipment to Japan 
from Spain and Italy is as follows: 

Classification 

TI 
T2 
T3 
T4 
T5 
T6 
T7 
T8 
R 

Weight per octopus (kg) 

over 4 kg 
3.0-4.0 
2.0-3.0 
1.5-2.0 
1.0-1.5 
0.5-1.0 
0.3-0.5 

less than 0.3 
Mix. (defect) 

Generally, one package of frozen octopus is 10 kg. 

Octopus ocellatus imported by Japan from South East 
Asia are normally put in a package of one kg. The composi­
tion is as follows: 

one package (I kg) 

Presentation 

15-25 octopus 
26-40 
41-60 
61-80 

Squids are arranged in rows cross the trays with their 
tentacles folded along the sides. In the standard tray larger 
squid are packed in two layers, while smaller ones are packed 
in three layers. As the trays are fairly standardized (48 x 30 
x 8 cm), and sizing and laying practice is standardized, the 
finished products (blocks) have a uniform presentation. 



Qull!lity sta1rul\ards 

Cephalopods should meet the following sanitary stand­
ards: 

Number of bacteria should be 5 million or less per 
gram; 

(2) E. coli should be negative; and 
(3) Volatic basic nitrogen should be 25 milligrammes or 

less per WO grammes. 

The product should not have a bad odour and possess 
their natural bloom. It should not be blue or in any other 
way discoloured and should not be smeared with ink. 

Other requirements 

The form - trimmed or untrimmed - should be good, 
having no cuts, splits or any other wounds, and having the 
head and tentacles secrioned; the· cuttlebone, the pin and the 
outer skin should be removed. This applies mainly in cuttle­
fish. as most squid is imported whole. 

(2) Freshness is the most important factor. Cephalopods 
must be frozen immediately after. capture at a temperature of 
-30° to -40°C, and defrosted only once because squid protein 
is easily soluble. The temperatures of the squid and cuttlefish 
should be minus 18°C. 

(3) The package weight should be identical to the dis­
closed weight. Cephalopods should be of the same size and 
should not be packed with the outer skin, cuttlebone, suckers, 
etc. still attached. 

(4) No foreign substance should be attached to or mixed 
with the product. 

(5) Packing material and methods should be sufficient for 
the quality and the use of the foodstuff in question. 

(6) The flesh of the product should be firm. 

1(a) National Federation of Processed Fishery Products Associations. 
(b) All Japan Dried Squid Processing Cooperatives. 
(c) National Federation of Chinmi Seasoned Food Cooperatives. 
(d) All Japan Convenience Food Cooperatives. 
(e) Japan Canned Fish Manufacturers Cooperatives. 
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Commercial practices 

Trading companies or fishing companies do not 
hold their own allocation for import quotas, or which wish to 
import beyond their allocated quantity must acquire alloca­
tion from another party and import (nominally) on their 
behalf. 

The processor associations 1 which administer quota allo-
cations on behalf of their members do not actua!ly carry out 

the importing procedures, but transfer this function to trading 
companies. Imports under processor allocations are in 
practice conducted by traders on behalf of the. associations. 
The practice has become established, however, of trading 
companies paying fees to the processor associations to acquire 
import allocations for .the trading companies' own entrepre­
neurial purposes. The licences held i:ly other trading com­
panies can also be bought for a fee. 

As the importing is done nominally on behalf of the official 
allocation holder, the performance record for imports is 
ascribed to the holder. Allocaiions each year are made on the 
basis of import performance record, so the same holders 
continue to be given allocations whether they actually use 
.them for their own purposes or whether they sell them off 
to other parties. 

Squid for bait 

The main non-food use of squid is bait for distant-water 
tuna operations. Small squid (150-200 grm) are used for this 
purpose. Regular block size (8.5 kg), consistent size and 
grading, and neat packing are essential. Fishermen thaw a 
given number of cartons prior to fishing and must have con­
fidence that they are preparing the right number of squid. 
Inconsistent size grading can mean too many or too few squid 
thawed. Neat laying is necessary so that squid can be quickly 
and easily taken from the thawed block. 
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ppe111.dix 5 
CONDITIONS OF ENTRY OF IMPORTED 

CEPHALOPOD PRODUCTS INTO OTHER MAJOR NATIONAL MARKETS 

Tariffs 

The customs treatment of cephalopods by major importing 
countries seems to have had only a moderate effect on the 
trade. Customs duties levied in fresh, chilled or frozen and 
processed or preserved items are not generally considered 
significant constraints to the expansion of international trade 
in cephalopod products. Tariff levels, by product type, for 
most major cephalopod market countries (excluding Japan -
see Appendix 3 in Table A3-l). 

Within Economic Community (EEC) countries 
there is a common external tariff on squid of 6 percent and 
a duty on other cephalopods of 8 percent, calculated on the 
basis of the CIF value. In addition, certain duties are levied 

on imports of squid and other cephalopods by individual EEC 
nations. For example, France levies a further parafiscal tax 
of 0.08 percent of the CIF value, calculated on the duty-paid 
value. In addition, minor health inspection charges are 
payable. In the case of Italy, there is a tum-over tax of 3 per­
cent .of the ClF value. The Federal Republic of Germany 
levies a turn-over tax of 5.5 percent, and Belgium 6 percent. 
Greece levi.es an import duty of 25 percent, plus a stamp duty, 
expressed as a percentage of the duty paid value of 2 percent. 
In Spain fresh cephalopods are not subject to an import duty 
but are subject to a consumption tax, calculated at the rate 
of 6 percent of the ClF value, and also are subject to the home 
protection tax of Pts. 15/kg (approximately US$250/ton) . 

.. &ble A5-:a 
Tariffs for Cephalopods and Cephalopod Prnducts in Major Importing Countries (as of April 1982) 

Unit: percentage on the basis of CIF value 

Fresh, chilled Fresh, chilled Salted, in brine Canned Preparations 
frozen squid/ frozen octopus dried or salted 

cuttlefish 

Brazil 155 145 155 185 185 
France Auto 1: 8 Auto: 8 Auto: 20 Auto: 20 Auto: 20 

Conven2: 6 Conven: 8 Conven: 20 Conven: 20 Conven: 20 
Greece EEC: 25 EEC: 25 EEC: 20 EEC: 20 EEC:20 

General: 25 General: 25 General: 20 General: 20 General: 20 
Hong Kong 
haly Auto: 8 Auto: 8 Auto: 20 Auto: 20 Auto: 20 

Conven: 6 Conven: 8 Conven: 20 Conven: 20 Conven: 20 
Japan Base: 8.83 Base: 10 Base: 10 Base: 15 Base: 15 

Concesswn: 5 Concession: 5 Concession: 5 Consession: 7 .5 Consess1on: 7 .5 
(Cuttlefish or Sepia ojficinalis is free from duty) 

Korea Rep. of 304 30 30 30 30 
Malaysia 20 
Philippines 100 100 100 20 20 
Portugal Maximum: 4 Maximum: 4 Maximum: 4 Maximum: 36 Maximum: 36 

Minimum: 2 Minimum: 2 Minimum: 2 Minimum: rn Minimum: 18 

Singapore 
Spain General: 8 General: 8 General: 8 Octopus Octopus 

Countervailing: 6 Countervailing: 6 Countervailing: 6 General: 17.5 General: 17 .5 
Countervailing: ll Countervailing: II 
Squid/ cuttlefish Squid/ cuttlefish 
General: 22.5 General: 22.5 
Countervailing: 11 Countervailing: II 

Thailand 30 30 80 80 80 

Uruguay 20 20 20 20 20 

U.K. Auto: 8 Auto: 8 Auto: 8 Auto: 20 Auto: 20 

Conven: 6 Conven: 6 Conven: 6 Conven: 20 Conven: 20 

(for squid) (for squid) 
Auto: 8 Auto: 8 
Conven: 6 Conven: 6 
(for cuttlefish) (for cuttlefish) 

•Autonomous rates apply ro countries which have not concluded any special agreement with EEC. 
2conventional: Convention<:! rates or most favoured ration rates apply to contracting parties of GA TT or countries which EEC has granted a 
favourable rate. 

'The Japanese Government committed to reduce the duty of 8.8 percent to 5 percent by 1988. 
•The product of joint-ventures in which Korean vessels are involved enters at 10 percent tariff. 

Source: Register of Import Regulations for Fish and Fishery Products FAO, 1980, and others. 
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Apperrndb:: 6 
METHODOLOGY EMPLOYED IN JAPANESE CEPHALOPOD DEMAND PROJECTION 

Sm.11rce of data used 

(a) Family Income and Expenditure Survey, Office of 
Prime Minister, Government of Japan, 1980. 

(b) Food Demand Analysis, Minister's Secretariat, 
Ministry of Agriculture and Forestry, Government of Ja:pan, 
1980. 

Period of survey 

1980-1990 (11 years). 

Date pn)ce1>sir1g 

(a) Quantity consumed: annual per household consump­
tion was divided by the number of family members to obtain 
per capita consumption. 

(b) Prices: average price of the quantity purchased by one 
household per annum was divided by consumer's price index 
to obtain relative prices. 

(c) Incomes: annual per househo.ld consumption 
expenditure was divided by the number of family members to 
obtain per capita consumption expenditure. It was further 
divided by consumer's price index to deflate or to obtain real 
consumption expenditure. 

Demand function 

The double logarithmic function was used. 

log y = a + b !og x 1 + c log x2 

a: ·constant 
y: per capita consumption 

(quantity) 
x I: relative pnce 

Results of calculation 

x2: per capita consumpt10n 
expenditure in real terms 

o: pnce elasticity 
c: income elasticity 

(a) Squid (including cuttlefish) 

log y = 3.7440 - 0.8066 log x 1 + 0.9171 log x2 
correlation coexuc1em: 
price elasticity: 
income elasticity: 

(b) Octopus 

-0.8066 
0.9171 

log y = -2.5792 - l.7070 log x 1 + 0.9860 log x2 
correlation coefficient: 
price elasticity: 
income elasticity: 

-l.7070 
0.9860 



WORLD TOTAL 
Squid 
Cuttlefish 
Octopus 

AFRICA 
Squid 
Cuttlefish 
Octopus 

NORTH AMERICA 
Squid 
Cuttlefish 
Octopus 

CANADA 
Squid 
Cuttlefish 
Octopus 

USA 
Squid 
Cuttlefish 
Octopus 

LA 'HN AMERICA 
Squid 
Cuttlefish 
Octopus 

ARGEN'HNA 
Squid 
Cuttlefish 
Octopus 

MEXICO 
Squid 
Cuttlefish 
Octopus 

VENEZUELA 
Squid 
Cuttlefish 
Octopus 

ASIA 
Squid 
Cuttlefish 
Octopus 

HONG KONG 
Squid 
Cuttlefisi 
Octopus 

JAPAN 
Squid 
Cuttlefish 
Octopus 

KOREA, REP. OI 
Squic 
Cuttlefish 
Octopus 

MALAYSIA 
Squid 
Cuttlefish 
Octopus 

PHILIPPINES 
Squid 
Cuttlefish 
Octopus 

1970 

998.7 
735.0 
100.6 
163.1 

6.6 
2.5 
2.0 
2.l 

12.3 
12.3 

0.0 

0.1 
O.l 

0.0 

U2.2 
12.2 

0.0 

5.8 
3.5 

2.3 

1.5 
1.5 

1.7. 
0.2 

1.5 

0.4 
0.4 

825.9 
664.9 
59S 

101.5 

4.3 
3.2 
I.I 

615.6 
487.6 

31.4 
96K 
78.1 
72.1 

3.1 
2.9 

3.5 
0.0 
3.5 

18.1 
17.0 

I.I 

1971 

91!2.7 
714.6 
108.5 
159.6 

5.7 
1.8 
1.9 
2.0 

lll.7 
17.1 

0.0 

1.6 
1.6 

0.0 

17.1 
17.1 

0.0 

7.8 
4.1 

3.7 

1.8 
1.8 

2.6 
0.2 

2.4 

u 
0.8 

774.5 
611.4 

68.4 
94.7 

3.T 
2.4 
1.3 

568.7 
446.8 

35.9 
86.0 

52.5 
40.4 

5.4 
6.7 

3.7 
0.1 
3.6 

18.6 
17.5 

I.I 
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Appendix 7 
STATISTICALANNEX. 

Table A7-l 
Catch of Cephaiopods by Major Fishing Nations -1970-110 

1972 

I 192.4 
850.9 
137.3 
204.2 

6.5 
1.7 
1.2 
3.6 

10.4 
10.4 

0.0 

u 
0.0 

0.0 

10.4 
10.4 

0.0 . 

9.5 
4.4 

5.1 

1.7 
1.7 

3.9 
0.2 

3.7 

L2 
1.2 

\llU 
745.6 

87.6 
77.9 

4.7 
3.7 
1.0 

67@.8 
563.7 
40.0 
67.1 

66.3 
57.2 

4.0 
5.1 

3.4 
0.3 
3.1 

2U 
2.05 

1.3 

1973 

1 068.1 
723.9 
159.0 
185.2 

6.2 
3.3 
I.I 
1.8 

7.0 
7.9 

0.0 

0.6 
0.6 

0.0 

7.3 
7.3 

0.0 

10.4 
7.0 

3.4 

4.1 
4.1 

2.0 
0.1 

1.9 

1.7 
l.7 

744.2 
577.1 

88.0 
79.1 

4.l 
3.0 
I. I 

551.2 
451.5 

35.8 
63.9 

73.9 
56.6 

5.2 
12.l 

5.0 
0.7 
4.3 

22.4 
21.1 

1.3 

1974 

1 073.9 
712.8 
149.4 
211.6 

IU 
5.6 
3.0 
1.4 

15.7 
15.7 

0.0 

O.l 
0.1 

0.0 

15.6 
15.6 

0.0 

13.0 
8.1 

4.9 

5.1 
5.1 

3.5 
0.2 

3.3 

2.2 
2.2 

753.3 
568.5 

90.4 
94.4" 

4.4 
3.3 
I.I 

550.3 
439.3 

34.2· 
76.8 

72.6 
51.8 

6.5 
14.3 

7.7 
1.0 
6.7 

25.6 
24.2 

1.4 

1975 

I 182.3 
802.8 
149.8 
229.7 

H.5 
2.7 
4.9 
2.9 

16.0 
16.0 

0.0 

3.3 
3.3 

0.1 

U.7 
12.7 

O.u 
Il2.4 
8.0 

4.4 

4.2 
4.2 

4.n 
0.5 

3.6 

u 
1.6 

840.6 
649.5 

92.3 
98.8 

6.3 
4.5 
l.8 

608.3 
507.9 

26.4 
74.0 

89.5 
58.9 
10.9 
19.7 

u 
0.9 
7.9 

3U 
29.6 

1.5 

1976 

I 210.4 
826.4 
174.7 
209.4 

13.5 
2.9 
7.6 
3.0 

24.6 
24.6 

0.0 

HUI 
10.9 

0.0 

B.l 
13.I 

0.0 

21.4 
16.I 

5.3 

7.6 
7.6 

5.5 
1.0 

4.5 

1.2 
1.2 

8611.0 
649.0 
117.7 
101.3 

7.8 
6.1 
1.7 

563.7 
466.l 

30.7 
66.9 

H7.5 
73.0 
.16.5 
28.0 

13.l! 
0.6 

13.2 

26.3 
23.6 

0.6 
2.1 

1977 

l 23Il.5 
845.1 
196.0 
190.4 

12.4 
3.1 
5.3 
4.0 

42.4 
42.4 

0.0 

30.5 
30.5 

0.0 

U.3 
11.3 

0.0 

n.2 
11.0 

6.2 

2.2 
2.2 

7.0 
0.8 

6.2 

l.9 
1.9 

850.0 
627.8 
128.3 
93.9 

6.2 
4.2 
2.0 

558.8 
460.0 

30.9 
67.9 

69.9 
38.1 
14.8 
17.0 

14.7 
I.I 

13.6 

27.l 
20.5 

1.4 
0.7 

'OOO tons Rive weight 

1978 

I 330.2 
939.6 
201.1 
189.5 

13.9 
3.6 
5.3 
5.0 

56.3 
56.3 

0.0 

36.0 
36.0 

0.0 

18.7 
18.7 

0.0 

76.Il 
73.6 

2.5 

59.2 
59.2 

9.2 
6.8 

2.4 

0.3 
0.3 

916.8 
691.1 
133.6 
92.1 

7.2 
5.0 
2.2 

584.9 
494.3 

25.1 
65.5 

89.2 
41.8 
30.0 
17.4 

i7.4 
0.8 

16.6 

32.3 
26.1 
4.9 
u 

1979 

i 5Il6.4 
I 161.3 

204.7 
150.4 

Il3.5 
4.1 
5.0 
4.4 

IlB.5 
l 13.5 

0.0 

89.6 
89.6 

0.0 

22.! 
22.1 

0.0 

123.! 
116.3 

6.8 

87.2 
87.2 

25.I 
18.4 

6.7 

®.7 
0.7 

956.6 
693.5 
231.0 

74.5 

7.8 
6.1 
1.7 

580.7 
504.4 

24.3 
52.0 

118.4 
48.0 
55.7 
14.7 

16.7 
12.0 
4.7 

29.3 
25.5 

2.4 
1.4 

I 5@3.5 
l 151.4 

185.5 
166.6 

nu 
3.6 
5.5 
5.0 

48.3 
48.3 

0.0 

30.4 
30.4 

0.0 

16.0 
16.0 

0.0 

4U 
34.3 

6.7 

9.3 
9.3 

26.9 
20.4 

6.5 

®.8 
0.8 

1 145.3 
712.2 
217.9 

81.9 

5.9 
4.1 
1.8 

732.0 
670.0 

16.0 
46.0 

127.2 
69.8 
3B.9 
18.5 

12.7 
9.0 
3.7 

31.7 
27.0 

3.1 
1.6 
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Appendix 7 (continued) 

1970 1971 1972 1973 1974 1975 1976 1977 1978 1979 I980 

'iffl!A!LAND 34.1 37.5 72.!i 61.3 64.6 65.9 64.0 93.7 93.7 75.2 62.4 
Squid 21.4 23.5 44.7 37.5 42.0 37.8 36.2 523 52.1 4!.8 329 
Cuttlefish 12.l 13.3 23.9 22.2 21.0 i5.o· 23.8 34.4 34.5 27.7 23.8 
Octopus 0.6 0.7 4.2 l.6 1.6 3.1 4.0 7.0 7.1 5.7 5.7 

VUE'ifNAM 4.0 s.o 
Squid 

10.7 12.9 12.9 12.9 12.9 12.9 12.9 12.9 12.9 

Cu1tlefish 4.0 5.0 1.07 12.9 12.9 
Octopus 

12.9 12.9 12.9 12.9 12.9 12.9 

YEMEN, DEM. .u 2.!i 
Squid 

3.6 5.3 7.li 5.8 15.5 15.5 5.0 9.(1 9.6 

Cuttlefish 3.2 2.8 
Octopus 

3.6 5.3 7.1 5.8 15.5 15.5 5.0 9.0 9.6 

CHKNA 56.6 73.3 47.11 35.!I 4().4 62.0 90,i 79.5 
Squid 56.6 73.3 47.8 35.8 40.4 62.0 90.l 79.5 
Cuttlefish 
Octopus 

IEUROJPJE 125.4 132.3 207.6 230.9 233.6 232.5 203.ili 191.1 202.8 197.9 206.6 
Squid 39.l 46.2 55.2 75.3 75.5 67.9 68.6 67.9 75.4 92.4 85.7 
Cuttlefish 29.7 29.3 37.3 56.5 47.7 4l.7 36.0 45.6 44.l 41.9 48.3 
Octopus 56.6 56.8 115.l 99.I I I0.4 122.9 99.0 77.6 83.3 63.6 73.3 

FRANCIE 8.0 12.S 9.1 13.11 II.II 12.9 10.2 B.2 10.9 7.9 7.2 
Squid 8.0 12.5 9.1 13.8 3.6 4.4 4.8 5.0 5.5 4.8 3.5 
Cuttlefish 4.2 6.9 4.1 7.0 4.4 2.2 2.7 
Octopus 1.0 1.6 1.3 1.2 1.0 0.9 1.0 

GREECE S.4 6.4 5.4 5.5 S.7 4.0 5.® 4.6 4.2 6.3 6.3' 
Squid 0.9 1.2 1.0 l.l 2.1 I.I 1.2 0.7 0.9 0.8 0.6 
Cuttlefish 3.0 3.3 2.8 2.8 2.1 1.8 2.9 3.0 2.2 4.4 4.4 
Octopus 1.5 1.9 1.6 1.6 1.5 I.I 0.9 0.9 I.I LI l.l 

UAL\' 30-9 29.3 63.6 32.4 36.0 35.3 37.0 42.4 34.8 36.5 47.9 
Squid 7.6 7.l 7.1 9.6 11.8 11.7 13.2 18.5 12.0 16.I 20.6 
Cuttlefish 12.l l l.6 14.3 12.0 13.2 ll.8 11.9 12.3 10.3 9.7 15.3 
Octopus 11.2 !0.6 12.9 10.8 11.0 l l.8 11.9 11.6 12.5 10.7 12.0 

PORTUGAL 4.@ 4.2 5.8 8.9 5.1 6.4 6.3 6.0 9.5 6.7 U.2 
Squid O.&, 0.6 1.5 l.3 1.2 0.8 0.9 l.l 1.4 2.8 4.8 
Cuttlefish l.4 1.3 l.3 1.2 1.4 I.I 0.9 1.2 l.5 I.I 1.0 
OctoJ?US l.8 2.3 3.0 6.4 2.5 4.5 4.5 3.7 6.6 2.8 5.4 

SPAIN 74.8 77.l 145.2 156.6 169.3 159.0 126.7 105.4 B0.9 Hl3.2 US.4 
Squid 20.0 22.3 29.0 36.Z 48.4 35.5 29.4 23.6 43.3 30.9 35.8 
Cuttlefish 12.9 12.9 18.7 40.3 26.5 19.8 17.l 21.7 25.5 24.3 2!.9 
Octopus 41.9 41.9 97.5 80.I 94.4 103.7 80.2 60.! 62.I 48.0 57.7 

OCEANIA 0.4! @.4 0.4 u 0.4 0.3 0.3 0.9 2.2 8.1 1.4 
Squid 0.3 0.3 0.3 0.7 0.3 0.2 0.3 0.8 2.2 8.0 l.3 
Cuttlefish 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 0.0 
Octopus 0.1 0.1 O.! 0.1 0.1 O.l 0.1 0.1 0.0 0.1 0.l 

AUSTRAUA il.3 0.3 ®.3 0.7 0.3 0.2 0.2 0.3 0.4 u 1.1 
Squid 0.3 0.3 0.3 0.7 0.3 0.2 0.2 0.3 0.4 0.6 l.O 
Cuttlefish 0.0 0.0 0.0 0.0 0.0 0.0 0.0. 0.0 0.0 0.0 0.1 
Octopus 

USSR 5.6 28.4 23.2 29.8 26.2 39.6 41.9 85.0 28.6 56.8 56.0 
Squid 4.6 28.4 23.2 29.8 26.l 39.6 41.9 75.3 2!.4 55.8 51.0 
Cuttlefish 1.0 0.1 1.9 l.2 0.9 2.4 
Octopus 7.8 6.0 0.1 2.6 

O'ifflllERS I6.7 16.5 23.7 37.9 21.7 30.4 37.1 32.5 33.5 46.9 46.6 
Squid 7.8 5.3 IO.! 22.8 13.0 18.9 23.0 16.8 !6.0 30.0 26.5 
Cuttlefish 8.4 8.9 1 l.2 !3.4 8.3 10.9 13.4 14.9 16.9 16.0 !9.0 
Octopus 0.5 2.3 2.4 l.7 0.4 0.6 0.7 0.8 0.6 0.9 l.l 

Source: FAO Yearbooks of Fishery Statistics. Catches and Landings Series. Vols. 40-50 
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Table A7-3 
Japan: Imports of Cephalopods l:iy Country of Origin 

Quantity ('000 I i;ro.:lud weipi) Value (million US$) 

1976 1977 1978. 1979 1980. 1981 um; 1977 1978 1979 198@ 1981 

SQUm AND CUTTLEFISH 
Fresh, frozen 68.5 74.7 nu 155.9 94.4 68.8 134.9 l4B.4 204.5 347.31 212.6 196.7 

Canada 3.1 7.4 27.2 15.5 18.5 3.1 2.6 7.0 29.6 15.6 20.8 3.1 
Korea. Rep. of 21.8 19.9 27.5 3 !.7 17.8 16.0 37.4 37.8 51.4 79.3 43.5 45.7 
Spain 7.7 7.8 13.6 15. l 9.9 12.0 16.7 17.7 28.5 50.1 31.4 38. l 
Thailand 7.5 8.3 IO.I I0.6 8.L 9.3 19.7 18.9 27.9 44.2 26.2 29.0 
Yemen. !'.D.R. of 3.2 5.3 2.2 2.5 5.2 7.3 8.2 0.5 4.4 7.8 15.3 6.2 
Argentina 0.8 0.0 9.8 22.3 4.9 0.3 0.5 0.0 8.3 26.1 6.0 0.0 
Cuba 2.8 4.1 0.0 2.6 3.2 0.0 
Poland 8.4 3.4 o." 9.6 4.0 3.3 
Mexico 0.0 1.2 U.8 1.7 0.9 2.0 1.7 
France 0.7 2.4 l.8 1.9 1.7 0.4 1.5 4.1 2.0 1.8 2.0 5.9 
Senegal 2.0 1.8 1.3 1.6 2.2 4.5 4.7 2.6 3.2 3.9 5.9 
USA I.I 2.4 1.9 3,0 1.6 2.2 0.6 1.7 1.9 3.5 2.0 3.2 
Others. n.e.s. 20.6 19.4 24.0 39.6 15.8 18.9 43.2 49.0 47.9 102.6 52.3 54.6 

Prepared or preserved excluding 
smoked or in airtight containers 5.11 3.0 2.5 2.1 1.9 1:6 28.3 14.5 n.s l®.5 7.8 7.9 

Thailand 1.3 0.7 1.2 0.9 0.6 0.8 6.0 2.8 6.7 5.7 3.7 5.0 
Korea. Rep. of 3.9 1.5 0.3 0.4 0.4 0.5 20.7 9.1 3.3 3.3 2.2 2.4 
China 0.0 0.1 0.0 0.3 0.4 0.0 0.0 0.0 0.0 0.2 0.7 0.0 
Yemen. !'.D.R. of 0.3 O.l 0.3 0.4 0.3 0.1 0.8 0.2 0.7 0.7 0.3 0.0 
Argentina 0.1 0.0 0.0 0.0 0.1 0.2 0.1 0.0 0.0 0.2 0.5 0.0 
Others, n.e.s. 0.2 0.6 0.7 0.1 0.1 0.0 0.8 2.4 I.I 0.4 0.4 0.5 

Salted or dried u 1.3 1.6 Mi 1.9 l..ii 4.4 9.1 13.7 17.1 16.8 l9.4 
Thailand 0.6 0.8 1.0 1.2 1.2 1.6 4.0 6.5 I0.3 13.8 12.4 18.2 
Korea. Rep. of 0.2 0.4 0.6 0.4 0.6 0.1 0.4 2.0 3.4 2.9 4.0 0.0 
Others, n.e.s. 0.0 0.1 0.0 0.0 0.1 O.l 0.0 0.6 0.0 0.4 04 1.2 

OCTOPUS 
Fresh, frozen 94.4 63.4 711.S 62.4 63.S 100.S !21.2 81.5 124.l 1711.6 195.9 llli.2 

Spain 59.6 39.3 49.7 40.I 36.4 54.8 75.0 51.2 82.2 130.5 123.2 98.2 
Korea. Rep. of 17.3 !0.4 I0.4 6.2 7.2 15.7 24. I 15.7 16.7 15.5 22.7 30.7 
Morocco 1.0 1.0 5.2 4.1 5.8 I0.6 1.6 l.5 8.7 11.3 19.2 20.l 
Libya 0.2 1.9 4.5 4.1 0.3 7.5 14.3 8.3 
Thailand 2.8 4.3 3.0 6.0 4.3 4.5 2.2 3.1 2.3 5.4 3.8 3.6 
Mauritania 4.3 5.7 6.3 0.8 2.8 9.1 5.8 6.4 8.6 1.3 6.0 17.3 
Others, n.c.p. 9.4 2.7 3.7 3.3 2.5 1.7 12.5 3.5 5.4 7.2 6.7 3.0 

Source: Japan Exports and Imports. Japan Tariff Association. 1976-80 
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Table A.7-4 
Japan: Imports of Fresh am.I Frozen Squid and Cuttlefish 

(tons live weight) 

1970 1971 1972 1973 1974 1975 1976 1977 1978 1601979 1980 1981 

Total 15 225 21 330 27 884 28 980 44 762 58 580 68 533 74 732 118 142 155 868 94 375 687 
(100) (100) (100) (100) (100) (100) (100) (100) ( 100) (100) (100) 

Squid 2 284 5 482 6 971 8 781 10 877 17 691 22 821 28 996 65 569 94 456 52 095 
(15.0) (25.7) (25.0) (30.3) (24.3) (30.2) (33.3) (38.8) (55.5) (60.0) (55.2) 

Cuttlefish 13 041 15 848 20 913 20 199 33 885 40 889 45 712 45 736 52 573 61 412 42 280 
(85.0) (74.3) (75.0) (69.7) (75.7) (69.8) (66.7) (61.2) (44.5) (39.4) (44.8) 

Note: Parenthesis indicate the percentage of the total 
Source: Japan Exports and Imports. 1970-80. Japan Tariff Association 

Table A, 7-5 
Spain: Imports of Cephalopods by Country of Origin 

Quantity t product weight) Value ('OOO US$) 

1976 1977 1978 1979 1980 1976 1977 1978 1979 Jl.980 

Fresh, froien 35.0 24.6 46.8 43.8 34 174 25 739 56 109 73 977 
Italy 0.8 0.8 0.3 0.3 I 454 532 310 637 
France 0.8 2.6 4.1 1.2 I 669 2 673 2 386 2 335 
Japan 2.9 0.8 0.7 1.8 3 696 I 244 I 150 4 934 
USSR 8.7 4.0 2.0 0.5 3 783 I 639 I 141 390 
Korea, Rep. 7.8 6.3 1.9 0.9 9 134 8 638 3 001 2 463 
USA 1.0 0.5 0.0 1.0 I 352 723 65 I 537 
Thailand 1.3 0.9 0.8 1.2 2 486 I 468 915 I 242 
Argentina 1.5 0.5 9.9 8.2 l 825 682 14 228 JI 253 
Panama 1.2 0.4 6.1 7.5 I 421 718 9 040 19 038 
Poland 2.1 2.0 3.9 3.1 727 587 2 573 2 673 
Others. n.e.s. 6.9 5.8 17.i 18.1 6 627 6 835 21 300 27 475 

Others (dried, 
salted and 
smoked) 0.5 0.6 0.7 0.3 579 9176 l 125 520 

Italy 0.0 0.0 0.0 0.0 12 0.2 I 0.0 
Korea, Rep. 0.3 0.1 0.1 0.0 144 264 299 0.0 
Netherlands 0.4 0.4 0.4 0.1 32 586 539 263 
Others. n.e.s. 0.2 0.1 0.3 0.2 390 I 93 289 257 

Source: Direcci6n General de Aduanas 
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Table A7-6 
Italy: Imports of Cephalopods Country of Origin 

Quantity t product weight) Value US$) 

1976 1977 1978 1979 1980 1976 1977 1978 1979 1980 

SQUID 
frozen 19.5 15.6 23.0 30.3 22.5 20 861 12 329 41 574 45 213 40 618 

.Japan 5.5 1.9 2.7 2.9 6.8 5 829 2 539 6 923 7 312 13 496 
Thailand 1.9 2.2 6.3 7.3 5.4 2 180 3 040 JO 692 13 096 JO 642 
Korea, Rep. of 2.2 1.3 1.2 0.0 0.0 2 798 2 250 2 447 0.0 0.0 
Malaysia 0.0 0.3 0.0 0.7 0.8 0.0 464 0.0 I 457 I 643 
Panama 0.0 0.0 1.0 1.4 0.9 0.0 4 2 859 4 723 2 888 
South Africa 0.0 0.3 0.8 1.3 0.6 0.0 388 I 555 3 011 I 912 
France 0.5 0.8 0.9 0.5 0.3 799 l 579 I 388 637 983 
Germany, F.R. 0.0 0.0 0.0 2.2 0.0 0.0 0.0 0.0 0.0 I 915 
Poland 0.6 2.4 0.0 2.5 0.7 232 960 0.0 2 043 786 
Others, n.e.s. 8.8 6.4 10.I 3.7 4.8 9 023 l 105 15 210 12 934 6 353 

CUTTLEFISH 
Fresh, frozen 6.1 8.3 9.4 7.5 9.0 6119 g 964 u 376 l2 467 17 397 

Thailand 1.5 2.2 1.8 3.1 4.2 l 814 2 732 2 290 4 838 8 078 
Panama 0.0 0.0 1.7 2.0 1.2 0.0 l3 2 116 3 795 3 604 
France 0.4 2.3 1.6 0.4 0.6 513 2 222 I 598 836 I 426 
Tunisia 0.0 0.4 0.4 0.6 0.4 0.0 359 481 976 870 
Korea, Rep. of 2.3 1.7 2.7 0.1 0.0 l 916 I 684 3 277 157 0.0 
Others. n.e.s. 1.9 1.7 1.2 1.3 2.6 I 876 I 954 I 614 I 865 3 419 

OCTOPUS 
Fresh, frozen 6.3 4.8 8.5 7.6 11.9 5 382 3 956 8 966 11 873 23 806 

Spain 0.0 0.7 0.0 0.0 2.8 0.0 498 0.0 0.0 6 395 
Tunisia 0.0 0.3 1.2 2.1 0.8 0.0 326 I 683 3 894 2 324 
Panama 0.0 0.0 1.5 2.2 3.9 0.0 14 I 628 4 582 8 794 
Thailand 1.6 1.0 2.4 2.4 2.3 l 254 826 2 OOO 2 267 2 616 
Malaysia 0.0 0.0 0.0 0.0 0.4 0.0 0.0 0.0 0.0 460 
Korea, Rep. of 3.0 I. 7 1.8 0.1 0.0 2 569 I 395 I 928 200 0.0 
Others. n.e.s. 1.7 I.I 1.6 0.8 1.7 I 559 897 I 727 930 3 217 

Source: Italian Foreign Trade Statistics 
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Table A7-10 
Thailand: Exports of Cephalopods Country of Destinatiollll 

Quantity t product weight) Value ('1100 US$) 

1976 1977 1978 1979 19811 1976 1977 1978 1979 N9811 

Fresh, flrozellll :ZJ.3 25.7 34.1 39.4 l2 892 u 517 211 773 211 773 30 1128 
Hong Kong 0.6 1.0 0.8 1.0 198 409 403 399 
Japan 10.5 12.9 14.0 16.1 8 141 8 296 12 280 18 195 
France 2.7 1.3 3.1 2.9 I 299 519 I 318 I 322 
Germany, F.R. 0.1 0.3 0.5 0.3 86 178 344 272 
italy 6.4 6.3 11.4 15.9 I 996 2 547 4 938 8 680 
Netherlands 0.4 2.4 1.8 0.1 173 I 044 918 WO 
Spain LI 0.5 0.5 1.0 751 274 167 300 
Others, n.e.s. 0.5 1.0 2.0 2.1 248 I 750 d05 760 

Source: Foreign Trade Statistics of Thaila-nd. Department of Customs. Bangkok 

Table A7-U 
Republic of Korea: Exports of Cephalopods by Coulllltry of Destination 

Q!.Banlity ('OOO I prnd!.Bci weight) Vail.Be ('OOO US$) 

1976 1977 1978 1979 1980 1981 !976 !977 1978 !979 1980 1981 

CUTTL!EIFISIHf/SQUID 
!Fresh, chiilled, frozen 14.9 I0.5 13.5 22.l !2.5 9.2 17 503 13 379 24 309 49 540 27 554 25 922 

Japan 12.0 9.2 13.0 20.5 10.0 8.5 14 004 12 117 21 279 43 005 20 344 21 614 
China 0.4 0.6 0.2 474 463 145 
Hong Kong 0.0 0.0 83 28 
France 0.7 0.3 0.0 1.2 1.0 0.4 I 409 487 142 3 450 2 468 I 025 
Italy 0.2 0.3 0.0 0.2 0.4 0.0 184 92 591 396 851 Ill 
Spain 0.1 0.2 0.0 0.8 0.0 263 879 647 2 680 19 
USA 0.2 0.0 0.0 0.2 0.1 0.0 238 33 I 013 I 959 987 2 591 
Others, n.e.s. 1.3 0.1 0.3 0.0 0.0 848 187 377 83 79 758 

OCTOPUS 
Fresh, chilled, frozen 2.6 0.7 0.5 0.3 0.4 1.2 2 305 l 054 874 971 l 393 41 850 

Japan 2.1 0.5 0.4 0.3 0.3 1.2 I 778 632 570 885 I 353 4 850 
Spain 0.1 94 
USA 0.0 0.0 0.0 2 38 

CUTTLEIFHSIHf/SQUm 
Dried, smoked L9 l.5 u u o.6 ®.3 6 982 7 998 <Ii 619 7 518 3 731 Il 587 

Japan 0.6 0.7 0.5 0.4 0.5 0.1 I 545 3 295 2 673 3 018 3 225 730 
China 1.3 0.8 0.5 0.5 5 256 4 580 2 480 3 393 
Others, n.e.s. 0.0 0.0 0.1 0.1 0.1 0.2 181 123 I 466 I 107 506 857 

CUTTLEFISH 
Smoked, seasoned 0.3 l 495 

Source: Department of Customs Administration, Republic of Korea 
















