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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 FAO. 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 Ifo!lg, 
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 lndo-Pacific Fisheries Commission 
F AO Department of Fisheries 
Other interested nations and international organizations 

THE REGIONAL MEMBERCOUNTRIESOFTHEASIAN 
DEVELOPMENT BANK'. The first report was accomplished 
through the cooperative efforts of the Asian Development 
Bank and the Food and Agriculture Organirntion of the 
United Nations (FAO), and was coordinated 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 198 l, 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 FAQ Headquarters, Dr. W. Krone of 
INFOFISH, Mr. A. Woodland of the South China Sea Pro­
gramme, and Dr. R.C. May, Senior Aquaculturist of ADB. 

The main objectives of the study are to analyze the present 
market situation and projeeted 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. 

Bibliographic Entry 

lnternatiolial markets and future export prospects for key 
fishery products, and profiles of national fishery industries 
and markets of regional member countries of the Asian 
Development Bank. 9 vols. Manila, FAO/UNDP South 
China Sea Programme. 1983 
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SUMMA.UY AND CONCLIJSHON§ 

The trade volume of dried fish products from and to t.he countries 
surveyed in this market study represents the smallest part compared to 
trade in frozen and canned fish commodities, but consumption and 
production of dried fish exceed by fat the latter preservation methods, 
Cured fish products, besides· fresh flsh, are of prime importance fo the 
diet of the Asian population and domes tic demand is so strong that 
prices to be obtained in the local market leave and 
international trade with its necessary export procedures . mostly 
unattractive, Therefore the biggest producers are not necessa1·ily the 
biggest exporters. Thailand is the leading exporter followed 
by Singapore and Malaysia. The two d ty states of Hong Kong and 
Singapore are of course in a special situatton and lead as lmporters of 
dried flsh in the group of countries covered in this study, 

Some higher prlced ty 1 terns like shark.fins, 
Hshmaws, dried abalone, dried shrimp and dried squid and cuttlefish 
account for the lion 1 s share of trade in the reg:lon and are products 
whlch at any time find an excellent demand. 

The reason for the high consumption of dried fish in this area is, 
of course, that this was the only preservation method for fish over many 
centuries and a variety of traditional dishes include cured fish 
products sometimes as species like fish sauce but often as the main 
protein part. 

In ·many remote areas, drled fish ls the simplest solution to 
preserve the wealth of the sea and any effort should be taken to improve 
an effective and hygienic processing. Simple drying equipment is a term 
always mentioned in the countries visited, as high spoilage rates are 
caused by insect infestation and seasonal weather changes. Dried fish, 
often regarded as poor people food, has maintained its importance in the 
major producing countries and production has even increased. However, 
consumers have become more quality conscientious and improvement in 
product processing and presentation are becoming more important. With 
this process already taking place Le. in the Philippines where dried 
fish stalls in shopping centres are no exception, and market prices and 
requirements becoming more transparent, there is a t'ising interest in 
international trade. 

Countries being in a position to provlde exactly the products ln 
favour at a competltive price should find increasing demand, This refers 
especially to the high priced items, whereas lower priced, poor quality 
fish will diappear more and more and be replaced by fresh fish as the 
example of Sri Lanka shows. 



South Eaot Aoi.a has long been one 
of the world's leading production v.nd 
eorwumptfon areas for dri.ed fish products. 
This study explores that industry, country 
by country, takes up the question as to 
why this product is so popular in Asia, 
and looks at some .statisticc1J data on 
production, consumption and foreign tr·ade., 
Countries covered - are the Philij)pines, 
Hong Kong, InclonesiR, Malaysla, 
Thailand, Sri Lanka and Pakistan. 

P1:oduct :l<>tl and C.011i:;umption 

Total production of d:ded fish 
products in the countries covered was· 
779 OOO tons (dried weight) in 1980 
about 20 percent of total world 
production. (See also Table· 4, page 6 ) • 
Indonesia accounts for 57 percent of the 
total with OOO tons followed by the 
Philippines· with 216 OOO tons or 28 
percento Thailand processed 80 OOO tons 
(10 percent). The runners-up in order were 
Malaysia - 21 OOO tons ( 3 pe.rcent), Sri 
Lanka 9 OOO tons, Hong Kong 6 200 tons and 
Pakistan 2 800 tons. No figures were 
available for Singapore but the total is 
modest. 

''.!fable l 

D1·ied Fish Production by Count;ry 

Tot<'Ll LandingE-: Total Product 
Country (Percent) (Dry Wei.ght 

iu MT) 

Philippines /16. 0 216 OOO 
Hong Kong 10.0 6 200 
Indonesia 58.0 l138 300 
Singapore na na 
Malaysia 12.0 21 300 
Thailand 11.6 80 OOO 
Sri Lanka 4.6 9 OOO 
Pakistan 3.5 2 800 

Consumption (see Table 2) varied 
widely within the region. Not surpris·-­
ingly, two most densely populated coui'l­
tries, Indonesia and the Philippines, 
consume the greatest total volume and also 
show the highest per ea put .usage. Total 
consumption , exceeds production because 

Hong Kong and SL!. Lanka are both net 
importero, 

Table 2 

Dl'ied llish Com:;ruupt1on by Countl'y {1980) 

In<lones ia 
PhilippJnes 
Malaysia 
Hong Kong 
Thailand 
Sri Lanka 
Singapore 
Pakistan 

'Jlotal (MT) 

/134 900 
215 OOO 

21 l100 
19 OOO 
73 600 
13 100 

1 SOO 
400 

The low figure for Singapore may 
not be realistic since information on 
local production is not available and 
because some product may reach the market, 
unrecorded, from nearby Sumatra and 
Malaysia.· The guess is, however, that 
additforial inputs from these sources are 
not large; 

Production and consumption trends 
differ in interesting ways within the 
region. Sri Lanka now shows a definite 
preference for fresh fish, and between 
1970 and 1980 imports of dried fish 
products fell from 37 OOO to 4 OOO tons. 
Meanwhile, · domestic production has 
increased very little. On the other hand, 
Indonesia and the Philippines have both 
increased dried fish production and per 
capita consumption 

Fi.gut'<:! I 

Per Ca.pi ta ConsUlllption of Dried Fish 1980 

Per of 
5kg drien fish rnao 

4 4.4 

:ui 
3 

2.9 

2 

Ill tl\·. 1.4 
Ill .. ,2l 
'§. Cl 

I ·a 

I ii' fJl .. 
&: i:: ·!l 
(!.. ,; : 31 



Production methods and quality 
standards vary from country to country. In 
Sri Lanka, processing is done in a 
primitive manner with no regard for 
hygienic practices. The fish are often 
butchered, salted and dried on beach 
sands, which are often contaminated with 
human faecal matter. Weight is discounted 
as much as 10 percent at wholesale level 
to allow for sand and dirt adhering to the 
dried product. 

Quality is more important in 
South East Asia with fish being dried on 
elevated. split bamboo trays so that the 
final product remains clean and free from 
foreign matter. The main problem in that 
area is spoilage due to weather changes 
during the drying process, causing soft 
spots and mold on the partially dried 
product •. Some producers in the Philippines 
now overcome this problem by using 
mechanical drie.rs. The University of the 
Philippines at Los Banos has developed a 
simple and inexpensive food drier which 
can use either s.olar power or simple non­
fossil fuels such as wood or biogas. Use 
of this equipment should improve quality 
as it protects the product from insects 
during processing. 

Processing methods are simple. 
Most smaller species such as anchovy 
(Stolephorus spp) ,. small sardines (Clupea 
spp), small shrimp, cuttlefish and squid 
are :;mn dri.ed without salting. Medium size 
fin fishes such as Indian Mackerel 
(Rastrelliger spp), round scad (Car>anx 
spp), small grouper (Epinephelus spp), 
rabbit fish (Siginidae spp) and smaller 
breams (Nemipteriidae spp) are split, 
gutted and soaked in a saturated brine 
solution before being laid out to sun dry. 
The· brining time varies 'from country to 
country. ln the Philippines, where 
inventories are kept in cold storage 
chambers, it is only 20-30 minutes. In 
Indonesia, where preservation depends on 
this processing method entirely, brining 
takes several hours. 

Larger fish such as snapper 
(Luthianus spp), spanish mackerel 
( Scomber>omorus spp), thread fin (Potynemus 
spp), leather jacket (Chor>enemus spp) and 
rayfish (Dasyatis spp) are . most often 
split, gutted, dry salted and stacked, 
then re-salted and sun dried. Altern­
atively, these species may be filleted, 
dry salted·· and sun·. dried. Thread fin is 
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cured that way and the resulting meaty 
product commands high prices and market 
acceptance in Malaysia, Thailand and 
Singapore. 

One product which is almost 
exclusive to Java, Indonesia, is locally 
knm•m as "pindang". A total of 55 000 tons 
of this product is prepared and consumed 
annually in Java. The process consists of 
boiling almost any species of finfish in a 
saturated salt solution. The brine is 
poured off and the fish is tightly packed 
in wooden tubs, tautly-woven, lined 
baskets or clay pots. Shelf life is about 
six months at ambient temper&ture. 

Another regionally popular 
product is a freshwater species 'called 
guarami (Tl'iahogaster> spp). In Thailand, 
this fish has no fresh market appeal but 
as a salted/dried product, the demand is 
high and the price is good. Invariably, 
this small (average 15-20 cm) fish is 
simply headed, gutted, brine soaked and 
sun dried but retains with a relatively 
high moisture content estimated, to be 
about 40;50 percent. This product is also 
popular in Singapore and Jakarta. It was 
not seen in other Indonesian markets. 

3. Product Handling and Transport 

The entire region uses similar 
packing materials and packaging methods. 
Shippers use large woven palm leaf 
containers (often containing up to 300 kg) 
to transport the dried product to urban or 
intra-regional markets. India uses the 
same type of container but encases it in 
burlap cloth. Cane baskets containing 
25-30 kg are also used often throughout 
the region. Wooden boxes are employed for 
inter-island shipments as well as export 
shipments in the Philippines. These are 
standard-sized units\ containing about 25 
kg of products. 

Trucks are the most commonly used 
transporf vehicle for local distribution 
in Malaysia and Singapore where dried fish 
is brought in from Thailand or Burma. In 
Indonesia, dried fish is often transported 
between islands by small motor vessels of 
200-300 tons burden. In the Philippines, 
inter-island · shipments travel by commer­
cial cargo vessels and containerised cargo 
is coming into use from major out-ports 
such as Cebu, Iloilo, Zamboanga City, 
Davao and Cagayan de Ora. Intra-regional 



and foreign shipments move by commercial 
shipping lines. 

So far as we could determine, 
there are no transport bottlenecks in the 
flow of dried fish products in the region. 

4a Marketing Practices 

Production of dried fish is 
always at or near important fish landing 
areas or fishing villages. Here, either 
fishermen and their families or people in 
the fish processing bus.fness produce· the 
dried/salted/smoked fish product and added 
value invariably results. I,n remote areas 
and :Ln glut seasons, drying 'or other 
processing methods, such as fish s.ciuce 
manufacturing, are the only way to produce 
a marketable product. 

In South East Asia, the market is 
nor: cons.traint ,to production - .all dried 
fish products find their buyers. Mqre 

products such as dried squid, 
cuttlefish, beche-de-mer, scallops, 
oysters .and • abalone are always in short, 
supply. Even products that sour or are 
otherwise spoiled for human consumption 

utilized for animal Spoiled 
salted fish for instance,, makes. good pig 
feed while the unsalted product is 
used as poultry feed. 

5. Purchasers 

The middleman often receives ,cash 
advances from the wholesaler and he may' 
in turn, finance processors who supply him 
regularly. It is his important duty to 
keep the wholesaler well informed and .to 
package and arrange shipments ordered by 
the wholesaler. He is usual:j.y paid by the 
wholei;;aler on a commission basis although 
some finance their own operation :rnd 
on a margin basis. 

The next link in the chain and 
the pivot of the trade is the wholesaler. 
In the Philippines, Malaysia and Hong Kong 
where inventories are kept in cold storage 
chambers, wholesalers make a very · good 
margin by holding large quantities of· the 
more high priced product purchased at• low 
prices during glut seasons and selling 
when higher prices can be fetched. 

In Jakarta artd Manila; 
salers handle very large quantities of 
fish and dispose of their inventories by 
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auction. They are visited by distributors 
coming in to see lots of product on 
display. When the wholesalers feel enough 
buyers have gathered thJ:s way, they start 
the auction" Lots are generally quite 
large, 300 to 500 kg. 

In addition to advancing money to 
middlemen, wholesalers often extend 
buyers' credi.t •. In Manila, they accept 

cheques from buyers before 
removing purchases from the auction floor. 

The distributors 
retailers and ·often operate 
retail shops of their own. 
commonly extend credit to 
owners on a short term basis, 
days. 

sell to 
one or more 
Distributors 
retail shop 
a week to 10 

Most retailers are ih public 
market. In Jakarta, many operate · as 
bicycle vendors. In areas 
such as the Philippines, Indonesia and 
Hong Kong retailers sell dried fish exclu­

In other Malaysia, 
Thailand,' Singapore and Sri Lanka), they 
handle dried fish product along with fresh 
fish and other food items. 

Fish exporters often work outside 
of the marketing· chain. Generally, they 
are traders who: have direct connections 
with processors/producers of certain 
products such as dried squid, beche-de­
mer, sharkfin, etc. and usually deal in 
only one or two commodities. In some 
cases, however, the wholesaler also 
exports directly. 

The foregoing descriptiorl applies 
to the typical high volume marketing 
chain, but there are many variations to 
this system, especially in provincial 
areas where a retailer, may buy direct from 
the processor (see also Figure page ). 
In Sri Lanka, some imported products are 
handled by a Government· agency at 
controlled prices. In Hong Kong, the 
Governemnt 1 s Fish .Marketing Organisation 
(FMO) acts as auction agent for nearly all 
of the locally processed product, The 
majority of Hong Kong dried/ salted/ smoked 
fish supply is imported and distributed by 
private traders. 

The ,profit margins retained by 
each entity iri the marketing chain varies 
from country to country, In Hong Kong, a 
300 percent· spread between processor and 



retailer is possible. In the Philippines, 
the spread is slightly smaller, Sri Lanka 
has the lowest margins with an estimated 
average of less than SO percent between 
landed import price and consumer purchase. 

6. Consumer Preferences and Buying 
Habits 

The countries surveyed show some 
common product preferences, namely, dried 
anchovy, dried small shrimp and. dried 
squid and they can all be found in markets 
from Colombo to Hong·Kong. In the more 
quality-discriminating countries such as 
Thailand, Singapore and Hong Kong, these 
varieties can be separated into as many as 
eight categories according to quality, 
grade and size. 

Other species are common to all 
countries in the area but differen.t 
consumer preferences can be noted. Sri 
Lankans as noted are showing a preference 
for fresh fish. The Philippines is going 
the opposite way, each year a greater 
percentage of the national catch is pro­
cessed into dried fish0 

Pakistan is not a dried fish 
consumer but has, in the past, been a 
major producer of dried fish product 
mainly to Sri Lanka. Although this trade 
has greatly diminished, Sri Lankans still 
favour the large fin fishes such as 
Spanish mackerel, jewfish and threadfin, 
produced by Pakistan over smaller 
varieties locally produced. These large 
species are not processed in Sri Lanka 
because their value is much greater on the 
fresh fish market. Pakistan finfish 
product is very low priced because of the 
lack of domestic market. 

In Thailand, the most: ravourea 
species is the freshwater guarami. Oddly, 
this fish has no appeal on the fresh 
market but brined and dried, the first 
quality retails for. as high as US$5.00 per 
kg. It is also popular, though to a lesser 
extent, in Singapore and .Jakarta. Dealers 
complained that this specie is always in 
short supply. 

Although quite expensive, salted 
dried threadfin fillets (ikan kurau) are a 
favourite. in Malaysia and Singapore. This 
thick, meaty product is prepared in large 
quantities in Burma, and reaches neigh-
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bouring foreign markets via informal trade 
routes. It is also popular in Thailand. 

Java's favourite is "pindang" 
which can be made from any kind of finfish 
with medium-large species preferred. 
"Pindang" is not a dried product but fish 
boiled in heavy brine. In Java, it is more 
popular than either dried or fresh fish. 
Apart from "pindang", Indonesians seem to 
prefer dried and salted dried small and 
medium sized pelagic species. In the 
Sulawesi area of North Central Indonesia. 
smoked fish is preferred. 

Hong Kong is the most selected 
market in terms of product type and 
quality. Over US$98 million worth of 
dried/salted/smoked fish product is 
imported annually, 70 percent of it made 
up of products such as dried abalone, 
dried scallops, beche-de-mer, dried 
shrimp, dried sharkfin and dried squid. 
Only the very best quality of any product 
is sold in the markets. Neighbouring 
mainland China absorbs any surplus or 
grades sub-standard to Hong Kong's demand. 

Most' areas covered by the survey 
are affected by seasonal production peaks 
as well as by pedods of short supply. 
This is particularly · true in the 
Philippines which experiences two annual 
monsoons, the Southwest from June to 
September and the Northeast through 
February. Dried fish market prices fluc­
tuate to extremes between the lean and the 
glut seasons. 

In Hong Kong, Singapore and 
Malaysia, there are peak demand seasons 
for the 'gourmet' dried fish products. 
These occur in areas where ethnic Chinese 
population reside and come during Chinese 
holidays (especially Chiriese New Year) 
in popular Chinese wedding season, July 
through September. 

7. External Trade. 

Except for Hong Kong, very little 
dried fish product is imported from 
outside the region. Also intra-regional 
trade is modest except for Thailand where 
annually over US$30 million in foreign 
exchange is earned mainly by the export of 
high quality dried squid and cuttlefish, 
and Singapore which canned more than US$16 
million through exports of dried fish in 
1980. 
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Fish Elite1n1al ·rrade ( 

IMPORTS ID!]?ORTS 
MT 1000 US$ nf 1000 US$ 

Philippines 8 72 J OOO 2 122 
Hong·Kong 15 800 98 398 L100 1 25L1 
Indonesia None stated 3 l+OO 7 800 
Sfo.gapore 8 100, 17 82.0 6 700 16 750 
Malaysia l1 900 9 554 L1 800 9 220 
Thai.land 700 1 
Sri Lanka 9. OOO 3 
Pakistan None stated 

Most of the trade, both intra·" 
regional and foreign, is in more exotic 
and high priced products such as beche-de­
mer, squid, cuttlefish, abalone, sharkfin, 
shrimp and top grades of anchovy. Imports 
noted for the Philippines and Thailand are 
mainly gourmet products such as smoked 
Atlantic salmon or smoked oysters for the 
international hotels and airline kitchens. 
Thailand imports some high quality salted­
dried threadfin fillets from Burma. 

The Philippines and Indonesia do 
not import any dried fish product for 
their regular domestic markets. Malaysia 
imports shark.fins, threadfin fillets and 
other dried fish products mainly from 
Thailand ·and Burma. Singapore imports 
consist mainly of dried squid and guarami 
from Thailand, fish maw and sharkfin from 
India, finfish from Malaysia and Indonesia 
and dried oysters from Korea. Much of this 
product is re-exported. 

Hong Kong imports total US$98. 4 
million annually about 7 5 percent of the 
value of all imports in the area. The 
actual quantity is not great, about 16 OOO 
tons, averaging about US$6.15 per kg 
landed price. These imports account for a 
large share of the intra-regional trade 
and also involve dried fish exporters 
worldwide. 

Exports throughout the region are 
mainly to other countries in the general 
area, Nearly all of Pakistan's dried fish 
production goes to Sri Lanka. Indonesia's 
export consists mainly of dried fish roe 
which goes to Japan and an emerging dried 
anchovy export trade is aimed at Sri 
Lanka. Sharkfin from all the regional 
countries goes to Singapore and Hong Kong. 

780 7 100 32 135 
945 None stated 

2 800 2 233 

2 

Fish 1980 

MioUS$ 
100 98.Li 

80 

60 

40 

20 18.0 

15 

10 9.5 

5 

4 4.0 

3 . 

2 
1.8 

D 
Thailand's dried squid production is 
absorbed by Japan, Hong Kong and 
Singapore. The Philippines ship large 
quantities of to Hong Kong as 
well as some dried abalone. 
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of l}cied Fish 1980 

32.l 

16.7 

7.8 9.2 

0 
With the exception of Pakistan 

and Singapore, none of the regional 
countries surveyed are very export 
oriented. The larger producers, Indonesia 
and the Philippines, cater to an 

insatiable local demand and dealers do not 
seem interested in developing new markets. 
The large export volume of squid in 
Thailand is handled and controlled by 
traders who have little to do with 
domestic marketing activities. 

Pakistan could greatly expand the 
dried fish trade, especially from the 
remote Baluchistan areas where getting 
ea tch to fresh markets is virtually 
impossible because of the absence of 
highway systems. Pakistan has the ideal 
climate for sun drying. To make such a 
project viable, the processors would need 
to be trained on sanitary techniques of 
processing and handling as well as under­
taking foreign promotional work. 

8. General Comment 

It can be assumed that the dried 
fish production in South East Asia will 
continue to be an important source of 
protein as well as a base ingredient for 
food deli.cacies pleasing to the Asian 
palate. The producers easily find added 
value for their product and it is a handy 
form of food to store for reasonable 
lengths of time. Marketing systems are 
well established and quality is improving 
to suit the more discriminating demands of 
an increasingly more educated and sophis­
ticated society. 
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ChanneJ.s for Dried Fish 

lAl 
Importer 

LA] 
Producer 

Processor 

LA] 
Dealer 

Exporter 

L!l 
Agent 

Wholesaler 

00 
Trader 

Retailer 

Indonesia Sri Lanka Philippines 

Auction Warehouse Consumer 
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table 4 

Fish, Oried, Salted or Smoked Production Worldwide 
(Crustaceans and Molluscs not included) 

Country 

GRAND TOTAL 
Africa 

Algeria 
Benin 
Cameroon 
Chad 
Ethiopia 
Gambia 
Ghana 
Ivory Coast 
Kenya 
Madagascar 
Mali 
Mauritania 
Mauritius 
Morocco 
Niger 
Senegal 
Sierra Leone 
Somalia 
South Africa 
Sudan 
Tanzania 

America, North 
Belize 
Canada 
Greenland 
Guaterna 1 a 
Mexico 
USA 

America, South 
Argentina 
Brasil 
Chile 
Colombia 
Ecuador 
Guyana 
Peru 
Uruguay 
Venezuela 

Asia 
Burma 
China 
India 
Indonesia 
Japan 
Korea, Rep 
Malaysia 
Maldives 
Pakistan 
Philippines 
Sri Lanka 
Thailand 
Yemen, Dern 

Europe 
Belgium 
Bulgaria 
Czechoslovak 
Denmark 
Faehoe Is 
Finland 
France 
Germany, FR 
Greece 
Iceland 
Ireland 
Italy 
Netherlands 
Norway 
Po 1 and 
Portugal 
Romania 
Spain 
Sweden 
UK 
Yugoslavia 

USSR 
USSR 

Other nei 
Other nei 

1977 
MT 

3 986 531 
222 762 

l 905 
2 600 
1 998 

20 OOO F 
211 

2 OOO F 
64 700 
18 OOO 
4 240' 
1 960 
5 800 
l 250 

299 
158 

1 956 
19 791 
21 050 

94 
7 300 
3 820 F 

43 630 
76 455 

5 
52 349 
l 514 

300 
287 

22 OOO 
63 853 
4 257 

35 287 
121 

8 900 
800 
100 

7 500 
l 021 
5 867 

2 445 716 
45 600 

1 100 OOO F 
4 508 

264 197 
727 100 

44 059 
3 665 
1 766 

19 300 
159 700 

9 224 
56 403 
10 194 

484 523 
3 700 
3 600 
6 255 

10 200 
21 071 
4 OOO 
2 OOO 

22 675 
6 422 

69 180 
7 722 

10 100 
30 OOO 

101 307 
55 232 
33 825 

5 400 
52 176 

4 358 
32 700 

2 600 
669 090 
669 090 

24 132 
24 132 

Source: Yearbook of Fishery Statistics 
Fishery Vol 51 

1978 
MT 

577 292 
214 744 

576 
2 300 
1 998 F 

20 OOO F 
211 F 

2 OOO F 
64 700 F 
15 OOO 
4 042 
1 630 
5 859 
1 250 F 

254 
173 

2 700 F 
19 181 
15 400 

1 199 
9 730 
3 820 F 

42 721 
83 708 

2 
60 979 

2 647 
500 
380 

19 200 
59 068 
1 951 

33 633 
65 

8 900 F 
800 F 
211 

7 500 
270 

5 738 
2 516 499 

47 400 
1 050 OOO F 

6 734 
313 008 
793 OOO 

59 500 
3 771 
1 825 

13 300 
160 100 

9 358 
53 076 
5 427 

452 711 
3 820 
4 50D 
6 924 

11 100 
17 039 
4 OOO 
1 500 

21 244 
5 605 

62 832 
8 468 
7 500 

35 600 
87 565 
54 898 
27 184 

5 100 
53 911 

5 621 
26 700 

l 600 
629 150 
629 150 

21 412 
21 412 

1979 
MT 

3 881 541 
209 313 

247 
2 300 F 
3 607 

20 OOO F 
211 F 

1 500 F 
64 700 F 
15 OOO 
4 980 
1 530 
7 157 
1 250 F 

226 
449 

2 700 
19 848 
19 605 

1 199 
8 743 
3 820 F 

30 241 
87 784 

1 
60 374 

7 874 
611 
524 

18 400 
69 449 

1 951 F 
36 658 

37 
8 900 F 

800 F 
100 F 

16 900 F 
103 

4 OOO F 
2 373 881 

49 670 
880 OOO F 

4 101 
339 026 
811 769 

41 780 
3 859 
2 046 

14 700 
168 OOO 

9 268 
44 060 
5 602 

447 525 
3 940 
4 500 F 
7 399 

12 800 
15 804 
4 OOO F 
1 100 

20 700 
5 739 

71 194 
8 818 
7 500 

35 400 
82 035 
58 768 
18 429 
12 886 
53 911 F 

5 102 
15 100 
2 400 

672 177 
672 177 

21 412 
21 412 F 

1980 
fiT 

4 048 144 
224 027 

247 
2 300 F 
3 607 F 

20 OOO F 
211 F 

1 500 F 
64 700 F 
15 OOO 
4 980 F 
1 530 F 
7 785 F 
1 250 F 

261 
558 

2 700 F 
22 336 
16 700 F 

1 199 F 
8 743 F 
3 820 F 

44 600 
84 472 

56 940 
8 478 

227 
427 

18 400 F 
70 110 
3 648 

36 658 F 
161 

8 900 F 
127 
112 

13 200 F 
42 

7 262 
2 454 634 

51 410 
900 OOO F 

3 478 F 
375 902 
829 544 

41 780 F 
4 046 
2 861 
7 500 

176 400 
12 051 
44 060 F 

5 602 F 
510 509 

2 455 
4 500 F 
7 610 

12 800 F 
16 908 

4 OOO F 
1 179 

19 900 
5 739 F 

101 100 
10 175 

5 500 
44 900 

112 519. F 
58 326 
18 429 F 
15 732 
53 911 F 

3 776 F 
8 450 
2 600 

682 980 
682 980 

21 412 
21 412 F 



A. MALAYSIA 

;i.., Introduction 

Dd.ed fish is a product .used by 
all sectors of the Peninsular Malaysian 
popula Uon, Markets in the provincial 
to\'ms as well as those in the urban 
centres display a broad range of product 
from the lowest cost salted··dr:led scad,, 
which sells for about US$0.30 per kg to 
shredded sharkfin retai11.ng at about 
US$15.00 per kg. The buying public is very 
di.scr.·j.minating as to quality which prompts 
the industry, from procesor to retailer, 
to follow good handling 

By a slight margin, Peninsular 
Malaysia is a net exporter of dried fish 
product. Imports mainly come from neigh­
bouring Thailand. A 1i1ajori ty of exports 
are destined to the East Malaysian States 
of Sabah and Sarawak. One of the most 
important market items, salted-diied 
threadUn fillets, (Polynemus spp) called 
ikan kurau, comes in from Burma, most via 
Thailand. 

Due to high market demand for 
fresh fish the majority of dried fish 
product is produced in areas remote from 
major markets. Langkawi, an island in the 
extreme northwes t corner of the country; 
is the single most 1mportant production 
area. In the East Coast States, Kuala 
Trengganu and Kuan tan are smaller 
producers of this product, 
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The most important dried fish 
product in Malaysia is unsalted-sun dried 
anchovy O:kan bilis) ma5.n1y produced along 
the northwes t: coast of the country. During 
1980, the dried wefght production of this 
product amounted to about 9 500 tons or 45 
percent of all dried fish product produced 
5-n the country. Other important species in 
terms of volume include dried·-boiled 
shrimp, salted dried r:e<l snapper and 
Indian mackerel. 

The marketing system is fairly 
direct, start:tng with the fisherman­
processor over the dealer to the whole­
saler and ':o the reta:l.ler. 'I'here are some 
variations of thJs chain, mafnly that the 
dealer is often involved in processing. 
The product is transported by truck to the 
wholesalers at the distribution points. 
Imports mainly t:ome in by truck from 
Thailand and Burma. 

Wholesalers maintain cold storage 
facilities to keep their inventory of 
dried product in top quality condition. 
Sub-dealers and retailers generally keep a 
very small inventory so that the product 
does not deteriorate before being sold. 

There does not seem to be any 
particular trend in the market. Production 
in the country remains about level. 
Imports and exports were at a five year 
low in 1980 for undetermined reasons. 
Product supply is adequate to meet market 
demands except during monsoon season, 
December through February. 

This study relates mainly to 
Peninsular Malaysia. Statistical data 
relating to the East Malaysia States of 
Sabah and Sarawak is limited, 

Table 5 

Year 

1976 
1977 
1978 
1979 
1980 

Salted/Dried/ 
Smoked Fish 

0 300 
6 800 
8 OOO 
7 500 
8 OOO 

Peninsular Malaysia 
Dried Fish Production, 1977-1980 

(Dried Weights in MT) 

Anchovies 

5 800 
6 600 
7 OOO 

11 200 
9 500 

Shrimp 

5 300 
1 200 
1 500 
1 lf00 
1 300 

Fish/Shrimp 
Crackers 

1 400 
1 600 
2 500 

600 
700 

Squid & 
Cuttlefish 

200 

Cockles & 
Shellfish 

10 
20 
20 

1 600 

Total 

22 800 
16 230 
19 02lt 
20 720 
21 300 



Production Areas aoo 

62 percent of the dried fish 
product comes from two west coast States, 
Kedah (37 percent) and Perak (25 percent), 
Selangor produces 28 percent and the East 
Coast only 10 pecent including the State 
of Trengganu which produces 8.5 percent of 
the national total. 

Malaysia Government statistics 
indicate that about 77 OOO tons (or 12 
percent) of total annual Peninsular 
Malaysia production of about 624 OOO tons 
is utilized for dried/ salted/ smoked fish 
processing. (Tables 6 and 7). 

Table 6 

Jllarine Fish Utilized For 
Dried/Salted/Smoked 
(Wet Weights in MT) 

Year Wet Weight 

1977 49 OOO 
1978 47 OOO 
1979 64 OOO 
1980 77 OOO 

Table 7 

Percentage Disposition By Preservation 
Method Of Marine Fish Landings 

Preservation 
Method 

Fresh Market 
Dried/Salted/Smoked 
Other Cured 
For Reduction 
Other Usage 

Percent 

61% 
12% 

3% 
21% 

3% 

100% 

The same source notes that this 
input produces 21 300 metric tons of 
dried/salted/smoked product, about a 28 
percent recovery which is a low average. 
However, about 45 percent of that consists 
of dried anchovy which has a rather low 
yield of finished product weight. Other 
species of marine finfish account for 28 
percent of the production while shrimp (6 
percent), shellfish and others make up the 
total. (Tables 6 and 7). 
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About half of the production in 
the country is unsalted, sun dried, whole 
fish. This product is mainly anchovy and 
some small sardines (Ctupea spp). Most of 
this sun drying is done at sea by simply 
spreading the ea tch on the deck and pilot 
house roof for two to three hours. This 
method of curing produces a very high 
quality product processing is 
initiated while the fish are very fresh. 

is quite often 
processed in some areas by boiling the 
whole fish in salt w4ter and then sun 
drying it on split bamboo mats for a shor.t 
time. Sometimes this product is packed in 
shipping containers without being sun 
dried. 

Other finfish are proGessed by 
traditional methods. Since most of the 
other input stock consists of small 
pelagic varieties as scads, Indian 
mackerels and herring, the method of 
processing usually employed is splitting, 
brine soaking and sun' ,drying. Thes.e fish 
are mainly landed by small ring net or 
purse seine vessels engaged in day 
fishing. Ice is not used so the fish are 
processed immediately after landing. 
Malaysian dried fish merchants consider 
the best quality product is from fresh 
catch which has not been iced. 

Shrimp is shelled, boiled and sun 
dried. Processing of this product is 
confined to the small grades, nearly all 
below 7 5 to 100 count per pound. It was 
noted in the market that this product is 
sorted into small, medium and large sizes 
and the larger size is the most expensive. 
Other shellfish such a1:1 mussels, cockles 
and clams are sun dried unsalted. 

4. Marketing Chain and Practices 

In its simplest form the 
marketing chain in Peninsular Malaysia for 
dried fish product involves four entities 
before consumer purchase, viz: 

1. Fisherman/processo1 
2. Dealer/processor 
3. 
4. Retailer 

Of course, 
combinations of this 
location and access 

there several 
chain depending on 

to the source. For 



example, in Kota Be.hru and Kuala Trengganu 
on the Ea[;(: Co;rnt:, i:he publie 
retailers of ten buy directly from the 
fish01:111an/proeessor as well as acting as 
wholeaaler to fish vendui:s a.rid shipping 
stock to urba.n In the urban 
areas nud1 as Lumpur and Penang, 
th:'!1:e ;u·e several wholesalers/reta.ilers 
1·1ho have supply connections in provincial 
area.a. These men:hants may also engage in 
processing. Their sou:r:ce of raw product: ls 
mainly from the Kuala Lumpur wholesele 
t:l!ih market from produc.t surplus to fresh 
market demand. 

The turnover of product is faLcly 
fast, especially during the lean 
product ion months of December !:ht·ough 
March. The fisherman/processor never keeps 
e.n inventox·y of product because i:he agent 
buys i.i: irnmediat8ly after procJucU.on, The 
agents only hold product unt:i.1 thr:!y have 
a.cc.urnulated a shipment. Many of them ship 
daily during glut season. 

The wholesalei; is the only me.mber 
of chain who accumula teG inventory. 
'1.'here are twenty large wholesalers in 
Kuala Lumpur.· who maintain cold storage 
space up to capacities of 300 tons each. 
There are others in Penang with the same 

During the months preceding 
the lean season (December - March), the 
wholesalers start accumulating to fill 
storage capacities in order to profit from 
higher prices paid during lean season. 

ci:·edi t is extended at all levels 
of the chain to some extent. The producet'/ 
processor usually is paid fairly promptly 
and often muy receive cash in advance of 
delivery for operating or personal 
expenses. During lean the 
producer's income is practically nil the 
amount of advances may accumulate to an 
appreciable sum. 

The wholesalers seldom advance 
money to the dealers, in fact, they often 
defer pay1nent on a shipment for as long as 
2-3 weeks. This gives them an opportunity 
to sot't and grade the sh:l.pments, turn over 
some product to retailers and help defray 
the cost of maintaining an inventory. 
Ho1·rever, the wholesaler, in turn, gives 
credit to his retailer customers. The term 
is most often 10 days or less, '£here are 
some credl t losses at all levels but they 
are minimal. 

The wholesalers are also engaged 
in the import and export of dr:l.ed fish and 
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are thus Che distributors of types of 
product not pr·oducod in Malay1>i.;1. Thi.s 
would include ftsh maw, d:r.:ied 
rner, sharkfi.n, du:ee.dHn Hllet:s and 
others. 

It is di.ffic<tlt to estab11.sh 
trade pt'ofit: 1ua:rgtn a.t the various levels, 
A.t least t:hree provincial dealers inter"• 
vtewed "guessed" their gross margin would 
average about 10 percent but quickly 
pointed out that they had high overhead 
items such as packing and shipping. A net 
of about 5 percent. margin may be 
indicative. 

At the wholesule level those 
interviewed declared that they try to 
opetate at a 20 percerit gross margin but 
it is very difficult to hold to a:ny margin 
goal. Their two largest expense Items are 
the cost of storage facilities and the 
cost of inventory. In addition, they 
sometimes have to sell at a loss dux·ing 
depressed market. Also, there are always 
spoilage losses and that product must be 
sold at very low price for animal feed. 

In the process of fol.lowing price 
J.evels, it: :ls estimated that gross maegins 
at the vatious levels would 

L Dealer -· 10 percE:!nt 
2. Wholesaler - percent 
3. Retailer - percent 

1'his marketing chain appears to 
operate efficiently with each link in the 
chain assuming important roles in the 
various stages of distributing at fair 
profit margins. 

5. Tt:ansport aoo H.andling Nethud2 

Fish processors practise sanitary 
methods of curing and packing theit' 
produc.t. A large of the 
unsalted-sun dr:l.ed product (anchovy and 
sardines) are dried at sea and not subject 
to insect infestation. Those same species 
which are sun dried ashore are spread out 
on plastic sheets and are never in contcict 
with dirt or sand. The salted dried 
product is sun dried on elevated split 
bamboo mats. 

Three different methods of 
packing are employed, basket of bt·aided 
palm leaf are most often used. Lesser 
grades of produc.t are shipped in jute bags 



and the better grades are 
wooden boxes, 35 kg capacity. 
ly noted, the product moves 
processor to wholesaler so 
remains very good. 

shipped in 
As 
quickly from 
the quality 

Nearly all of the product is 
moved to market by motor truck. This 
includes exports to Singapore and imports 
from Thailand. 

The wholesalers receive fish from 
the processor and dealers separated and 
packed as to species. The wholesalers then 
sort each species shipment into three 
grades mainly as to size but also 
sidering quality. Table 8 illustrates the 
breakdown and price differentials for each 
species. Final payment for each shipment 
is made on the basis of the wholesalers' 
grading of the product. 

Table 8 

Peninsular Malaysia 
Dried/Salted/Smoked Fish l"P-Orts and Exp-Orts 

IlliP-Orts Exports 
Quantity Value Quantity Value 

C!llWZTIOOlty Vear IIT Hal $ OOO l1T Hal $ OOO 

Flshmeal. fit {or 1976 na na 
human consumption 77 na na 

78 16.0 5. 7 1.8 I. 2 
79 35.0 28.0 0.8 0.5 
BO 41.0 43.3 3.0 10.0 

- dried 1976 15.0 102.0 0,5 2.4 
77 18.0 170,0 7.3 6.0 
78 17 .o 116.0 22.2 110.2 
79 34.0 198.0 1.1 3.0 
80 47 .o 328.0 0.9 6.0 

Sharkfin - Dried 1976 200.0 1 408.0 14.0 60.2 
77 200.0 1 752.5 10.8 39.6 
78 402.0 1 559.0 22.9 133.0 
79 241.0 l 860.0 15.4 242.0 
80 413.0 1 771.0 40.0 348.5 

Marine fish - 1976 3 684 .o 3 049.8 6 226.0 6 684.0 
Dr led/ sa 1 ted/smoked 77 3 576.0 3 176.3 3 945.0 5 822 .o 

78 4 522 .0 4 265.4 3 928.0 6 104.0 
79 3 370.0 3 550.0 3 679.0 6 599.0 
80 2 880.0 3 424.0 4 250.0 6 260,0 

Freshwater fish M 1976 na 50.0 77 .o 
Dr 1 ed/ salted/ smoked 77 0.4 2.2 75.0 65.6 

70 21.0 31.4 95.0 155.0 
79 16.0 25.0 91.0 151.0 
80 40.0 34.4 43.0 55.0 

Beche-de-mer 1976 391.0 500,8 3.0 3.1 
Dr led 77 328.0 423.0 14.3 24.4 

78 468.0 595.0 2.1 2.2 
79 310.0 538.5 1.6 1.6 
80 350.0 595.0 1.6 1.9 

Crustaceans - 1976 656,0 1 241.0 293.3 284.0 
Dr le.d/ salted/smoked 77 627 .o 1 189.0 171.3 310.4 

78 82.0 112.0 2.7 3. 9 
79 39.0 72.0 3.0 2.5 
80 20.0 56.0 0.8 2.4 

Molluscs - 1976 4 300.0 3 290.0 3 609.0 7 849. 0 
Dr led/.sa 1 ted/ smoked 77 1 687 .o 2 673 .o 740.0 2 453 .o 

78 1 022.0 2 180,0 8 125.6 11 878.0 
79 6 902.0 8 371.0 6 837 .2 35 926.0 
00 l 113.0 3 303.0 487.3 2 536. 6 

Total Peninsular 1976 9 246.0 ·9 671.6 10 283.3 14 968.5 

Malaysia 77 6 436.4 9 306.0 4 963.0. B 721.0 
78 6 550.0 B 864. 5 12 200.3 18 306. 9 
79 10 947 .0 14 642.5 10 629. 2 42 925.6 
80 4 909 .o 9 554.7 4 826. 6 9 220 .4 

Tota 1 - Sabah 1980 400.0 1 336.0 65.0 130.0 

Total - Sarawak 1980 1 975.0 5 368.0 40.0 57 .o 

Source: Department of Fisheries, Kuala Lumpur 
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There is no question about 
anchovy being the number one . consumer 
preference. It accounts for almost half of 
the dried fish marketed in Malaysia and is 
a favourite in all markets, urban or 
provincial. It also has a wide variety of 
u13es and is purchased by all sectors of 
the society. In the more affluent house­
holds, it is mainly used as snacks. House­
wives of al 1 sectors recognize it as a 
highly nutritious supplement to a largely 
rice diet. Mothe'rs grind it and add it to 
a rice porridge to feed their babies. 

Although on the more expensive 
side, dried squid is used to some extent 
in most households. Actually it is more of 
a flavouring for soups and other food 
preparations than a protein staple. This 
would also apply to dried shrimp which 
appears in all markets in substantial 
quantities. Although relatively expensive 
a small amount goes a long way in food 
preparation. 

Gold banded scad (Se fop spp) and 
Indian mackerel (RaEtJ:>elligeJ:> spp) 
prepared as split salted-dried product 
could be considered the choice of the 
middle income sector _of the population, 
especially in the urban areas. Sea bream 
(NemipteJ:>US scad (Camnx spp) and 
sardines ( Sa.rdinel la spp) appear in the 
markets in good quantity at lowest prices 
and are assumed to be the choice of the 
lower income groups. 

The upper income levels and 
higher class would be the 
buyers of the more expensive dried product 
such as imported dried oysters, beche-de­
mer, mussels, fish maw and sharkfin. 

There appears an obvious dif­
f.erence in quality between dried fish 
product appearing _in the urban retail 
i:µarkets (Kuala Ll-lmpur and Penang) as 
compared to the provincial towns. Obvious­
ly dealers ''high grade" their shipments to 
the urban wholesalers and Singapore mer­
chants where income leve.ls are higher and 
better pricei;; can be paid. It was noted 
that retail prices in the Kota Bahru 
public market were substantially lower 
than the same product wholesale in Kuala 
Lumpur markets. -For example, in order of 
gr_ade, the Kota Bahru price for salted 
dri.ed Indian mackerel was M$2.00, 1.60 and 



1 .L+O compared to wholesale Kuala Lumpur 
prices of M$3.30, 2.80 and 2.20. 

Another product fast gaining 
popularity in Malaysia is threadfin 
fillet. This is a large fish mainly 
imported from Burma via Thailand. It is 
normally sold in 1, 2 or 3 kg squares 
about 2.5 cm thick. The trimmings of the 
fillet, after being cut into squares, are 
packaged in poly wrap in small 'pieces. 
This product is used as a protein food 
staple, usually in curries. Import of this 
product has doubled in 1981 from the 
previous year to an estimated 1 OOO tons. 

Market demand stays about level 
at more or less 20 OOO tons of dried fish 
product per year. 

7. External Trade 

Taking an overview of the import­
export activity during the years 1976 
through 1980 (see Table 9), Peninsular 
Malaysia appears to be a net exporter of 
dried fish product or at least close to 
even. High figures for the years of 1976 
and 1979 seem to be caused by a rise in 
the dried mollusc trade with other product 
divisions remaining about the same. 

An accurate accounting of the 
quantities and origin of imported dried 
fish product is difficult because of the 
casual trade style. Fish dealers near the 
Thai border regularly buy from Thai fish 
traders both from boats or trucks crossing 
the border. These transactions may or may 
not be officially recorded. Likewise, some 
of the exports to Sabah, Sarawak and 
Singapore are handled on a casual basis, 
Buyers from those areas purchase product 
from Kuala Lumpur and Penang wholesalers 
and make their own shipping arrangements. 

Nearly all of the dried/salted 
smoked finfish, which accounts for about 
60 percent of the imports, comes in from 
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Thailand or Burma. Again, it is difficult 
to know exactly how much of that total 
would originate in Burma. Dried fish is 
one of the principal mediums of exchange 
in a brisk barter trade at the Thai­
Burmese border. However, it is known that 
the 1 OOO tons of threadfin fillets 
imported are a product of Burma. 

Other important dried fish 
product import sources include India (fish 
maw and beche-de-mer), Bangladesh (finfish 
product), Indonesia (shark.fin) and Korea 
(sharkfin and molluscs). Other sources are 
China and Taiwan. Although Burma is a 
known source of much of the imported 
product there is very little trade direct­
ly with that country. Wholesalers state 
that they have tried in the past to deal 
directly with the Burmese Government owned 
fish trading company but have been dis­
couraged because of higher than market 
price quotations and "red tape" which 
would be involved in completing a 
transaction. 

One Penang wholesaler believes 
that Bangladesh could be a more important 
source of dried fish product if quality 
could be improved. He is sending some of 
his people there to teach the proper 
method of drying and handling anchovy for 
export. 

Exports are mainly confined to 
four markets, Singapore, Hong Kong, Sa bah 
and Sarawak. Technically, Sabah and 
Sarawak are states and 
should not be considered foreign trade 
partners. Exports mainly consist of dried/ 
salted/smoked finfish and dried molluscs. 
Of the finfish exports dried anchovy would 
account for the largest percentage. Dried 
molluscs would be mainly cockles and green 
mussels. Total dried fish exports in 1980 
were valued at US$4 million. This was the 
lowest figure of any of the preceeding 
five years. 
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Table 9 

Peninsular Malaysia 
Fish Product 

and Indicative Wholesale Prices 
During March• 1982 

Scientific Local Wholesale Price per kg 
English Name Designation Name Grade Mal. $ US$ Eqmv 

Threadfin (fillets) Polynemus spp Kur au Av 10 12. 4 - 5. 
Spanish Mackerel Seomber>omorus Tenggiri· Av 5.00 2.20 
(split) spp 

Anchovy stolephol'Us/ Bilis 1 12.00 5.26 
Anehoviel Za 2 9.50 4.17 
spp 3 8.00 3.50 

Shrimp/Prawns Pen®us spp Udang 1 11.00 !r. 82 
Met apenaeus 2 9.00 3.95 

spp 3 7.50 3.30 
Squid Loliginidae So tong l 24.70 10.83 

2 20.00 8. 77 
3 17.00 7.46 

Snapper Lutianus spp Merah Av 10.00 4.39 
Indian Mackerel Ras tr>el Uger> Kem bong I 3.30 1.45 

spp 2 2.80 1.23 
3 2.20 1.00 

Sardines Clupea spp Tam ban l 2.50 1.10 
Sa:t'dinel la spp 2 2.20 LOO 

3 1. 90 .83 
Gold Banded Scad Selar> spp Selar 1 3.30 1.45 

2 2.90 1.27 
3 2.30 1.01 

Hardtail Scad Megafospis Cencaru 1 3.00 1.32 
eor>dyZa 2 2.70 1.18 

3 2.20 1.00 
Scad Cwanx s pp Pela ta 1 1.10 .48 

2 .90 .40 
3 .75 .33 

Threadfi n Bream NemiptePUS spp Kerisi 1 1.35 .60 
2 1.10 .48 
3 .90 .40 

Mussels GastPopods/ Si put 1 6.50 2.85 
Bivalves 2 5.00 2.20 

3 4.00 1. 75 
Cuttlefish Sepiidae 1 16.00 7.00 

(shredded) 2 15 .oo 6.60 
3 13.00 5.70 

Sea Cucumber 1 42.00 18.42 
Beche-de-mer 2 35.00 15 .35 

3 27.00 11.84 
Sharkf in (shredded) Av 28.00 12.28 
Fish Maw Av 98.00 43.00 



B. THAILAND 

l. Introduction 

The principal importance of the 
dried fish industry in Thailand is its 
export earnings of about US$30 million per 
year. Domestic consumption of these 
products amounts to only 1.5 kg per caput. 
A large percentage of the fish drying 
industry is located near fish landing 
centers within easy land or sea transport 
distance of major urban population 
centers, with most of the finfish 
processed likely from landings surplus to 
fresh market requirements. This would not 
hold true for other dried product, 
specifically shrimp and squid, which have 
a high export market demand. About 12 
percent of all fish landings, both marine 
and fresh water catches, are utilized for 
dried/salted/smoked fish product. 

Very small quantities of dried 
fish product is imported. In 1980, the 
total import value was US$1.78 million of 
which US$1.37 million was high value dried 
sharkfin. During the same period, exports 
totalled US$32.13 million, eighteen fold 
more than the imports. Ninety percent of 
the exports consisted of only two 
products, boiled-dried shrimp and dried 
squid/cuttlefish. 

Domestic dried fish consumption 
favourites include Indo-Pacific mackerel 
(RastreZZiger spp), croaker (Saiaena spp) 
and a fresh water species, guarami. Dried 
anchovy is also in abundant display in all 
the retail markets. It would appear that 
Thai consumers are very quality conscious 
because of the separation into several 
grades of each species of product in the 
retail markets. 

The chain of product marketing is 
difficult to identify. The Bangkok whole­
sale market is very small volume which 
starts about 1400 hours daily and is over 
at 1600. Retailers patronizing this market 
would, collectively, not buy more than 4-6 
tons per day. Other wholesaler-retailer 
dealers buy directly from provincial 
processing sources. The open wholesale 
market seems to specialize more in salted­
dried freshwater and smoked fish product. 
Exporters have direct connections with 
producers and do not engage in domestic 
market transactions. 

15 

Processing methods are simple. 
Smaller species such as anchovy are cap­
tured by day-fishing ring net boats. Fish 
are landed and are either laid out on 
plastic sheets to sun dry or delivered to 
fish sauce factories. Squid are generally 
landed iced. They are split, cleaned and 
either hung on a line or spread on 
elevated split bamboo mats or screens to 
dry. Other species of finfish are general­
ly split, soaked in brine and then spread 
on elevated racks to dry. Finished product 
is generally of good quality. 

The turn-over of product from the 
producer/processor through the chain to 
the consumer is fast. Large inventories 
are not maintained at any level. 

There is no particular market 
trend to note. Volumes seem to be 
decreasing but this is consistent with the 
lower catch rates in Thailand. The follow­
ing comments under appropriate subject 
headings will further illustrate the dried 
fish trade practices in Thailand. 

2o Production 

Thailand 1 s dried fish production 
is principally along the northern and 
western coasts of the Gulf of Siam from 
Chon Buri to Songkla where about 7 5 
percent of the country's fish drying 
facilities are located (Table 10). 

This area has easy access to the 
principal population centers where major 
export and domestic market distribution 
facilities are located. Also, this area 
accounts for 7.5 percent of all marine fish 
landings. Freshwater fish are mainly 
produced in the Northeastern and Central 
plain areas of the nation. About 11 
percent of the marine catch and 22 percent 
of the freshwater fish production is 
converted to dried/salted/smoked fish 
product. The over-all figure is about 11.6 
percent (Table 11). 

Possibly, the reason the fresh-
· water production notes a higher percentage 
of processing is because the species 
guarami is a market favourite prepared as 
a salted-dried product. This species has 
no fresh market sales appeal. Another 
popular method of processing freshwater 
species is smoking. Small carp and catfish 
are favourites for this process which 
causes a high added value at the market. 
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le l 0 

fish l"..ictot'len by huv!uce 

1);;'1_,;d s 111ked Ddcd 
P>:ov:l.nce D;:ying Shd.mp FJ.uh S(jl•ld 

Region 1 
Chant ha burl. 1,1, ?,l 

Royong 3 9 11, 
Region 2 

Chon Buri /11 16 611 

Chachoengsao 8 
Samut Sakhon 112 2 
Samut Songkhram 21 2 5 
PP. tchaburi 5 [11 6 

Region 3 
Prachuab Khit'i l<han 17 5 9 
Chumphon 3 
Surat 'l'hani 13 3 
Nakhon Si Thammarnt 16 17 
Phatthalung 2 
Songklu 1,5 27 
Narathtwart 31, 111 

Reg Ion 1, 
Ronong 27 
Phangn.ga 1 
Phuket 5 
Krabi 2 
Trang 2 l 11 11 
S'ltun 6 6 

Total 3110 J 21 9 125 

Source: Fisheries Record of Thailand - 1979 

Gatch Utilized foE" ilried/Saltcd/Smoluid Iliah l'rnduet 
1976 th;:ough 1979 

(Het Weightn in !H) 

::ipec:lc.s 1976 l9Tl 197ll 

1. l!iAJ h Eaw.iingo 
Marine l'infish 72 079 .09 202 78 500 
Squid/Cuttlefish 18 463 27 045 27 OOO 
Shrimp na na 32 OOO 
Shellfish 6 122 3 1165 10 OOO 
Jellyfish 22 138 74 .480 62 600 
Others na na 31 
Steamed or Smoked Fish3 na na 'LA 630 

Total Marine l'ish 119 402 214 192 234 1176 
.. 1''t'e.f1 hwte1' Fish 

Snake head 3 09l1 2 031 2 736 
Catfish 535 579 635 
Climbing Perch 370 337 505 
Carp 1 028 879 1 394 
Guarami 14 920 16 361 18 011 
Shrimp 17 24 
Steamed or Smokedb na na 5 982 
Other Species 3 299 -1.J!!L 4 434 

Total l'reshwater Fish 23 263 23 334 '.l3 771 
3. 9.'ot<it Fish Lartdiriga 

a, Marine Fish 551 792 2 067 533 957 785 
b. Freshwater Fish 147 294 122 3711 141 496 

Tota.I 699 086 2 189 907 2 099 281 
=:;;;;:ot:::::!:::;!"";'=;;;; 

!I. for fh.•ied/ 
t:Jalted/Blllolwd Fish 8.4% 10, 9% 12.8% 

a About 65 percent Indo-Pacific and Indian mackerel 
b About 30 percent catfish 

Source: Thai Oepartment of Fisheries 

'fotul. 

65 
31 

l21 
8 

11!1 

213 
25 

31 
3 

25 
33 

2 
7'), 
1,3 

27 
1 
5 
3 

11 
12 

595 

1979 

70, 2611 
13 388 
18 306 

3 31,9 
5/i 952 

164 
- 30 830 

197 253 

2 520 
610 
404 

l 1167 
16 951 

17 
11 96( 

__LE_?_ 
;>9 15 l 

813 158 
133 17 6 

946 334 
,;:::=i=:::====r:== 

11.6% 
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Table 12 

Estimated Total Dried/Salted/smoked Fish 
(Dried Weight in MT) 

Source 1976 1977 1978 1979 

Domes tic Productiona 55 OOO 84 OOO 93 OOO 80 OOO 

Imports 500 690 230 465 

Total Available 55 500 8l1 690 93 230 80 465 

Less: Exports ':ta 

Total for Domestic Consumption 

a Domestic production estimated 
percentages 

Table 12 illustrates the dried 
weight of all fishery product processed in 
this manner, both marine and freshwater 
varieties. Species in order of wet input 
to produce this total include: 

(i) 
(ii) 

(iii) 
(iv) 
(v) 

(vi) 

finfish, dried/salted 
finfish, smoked/steamed 
squid/cuttlefish, dried 
shrimp, boiled/dried 
shellfish, dried 
jellyfish, dried 

42% 
16% 

8% 
8% 
2% 

24% 

The over-all dried weight yield 
is estimated to be 35 percent, taking into 
account the low yield quantity of jelly­
fish involved. 

J. Processing Method 

About 15 percent of all the 
edible fish produced in Thailand, or 
120 OOO tons, consists of Indian mackerel 
and Indo-Pacific mackerel. It follows that 
this is the most consumed salted dried 
fish. Preparation of this type of small 
pelagic as well as croaker is done in two 
ways, viz: 

( i) 
(ii) 

split, brined, dried 
headless, gutted, brined 
dried. 

and 

The freshwater species (guarami) 
appears headless, gutted, brined and dried 
in the market. The larger fin fishes such 
as Spanish mackerel, snappers, grouper, 
carp, catfish, etc. are nearly always 
prepared as split, brined, and dried 
product. Spanish mackerel is also prepared 

on 

8 288 10 252 13 035 

76 402 82 978 67 430 

basis of accepted product yield 

as salted whole fish. In the market, it is 
cut into steaks and sold by the price. 

Squid is always split, cleaned 
and flat dried in the sun, unsalted. No 
dried squid tubes were observed in the 
various markets visited. To dry, the 
prepared squid is laid out on wire mesh 
screens or split bamboo mats in the sun. 
Often it is also hung like laundry on a 
line for drying purposes. This is an 
excellent product in Thailand. Quality is 
very good as evidenced by the fact that it 
is accepted in great quantities by the 
quality-strict Japanese market. 

Shrimp is boiled but unsalted. 
The resulting product is of good quality 
and is second most valuable dried fish 
export commodity, behind squid. It also 
enjoys domes tic market popularity. In one 
market, the dried shrimp display was 
observed to have 8 different grades, 
sorted as to colour and size, to please 
the discriminating Thai buyers. 

Smoked fish is an important 
product in the domes tic market. About 
18 OOO tons (finished product weight) is 
marketed in the country annually. The 
product is prepared mainly by small 
processors as a type of cottage, however, 
there are some commercial type smoking 
kilns in operation. Favourite species for 
this type of processing include rayfish 
and threadfin as well as freshwater 
species of catfish, carp and snakehead. 

It appears, from inspection of 
the dried/salted/smoked fish product in 



the markets, that quality processing 
methods are employed, There was no 
evidence of mold or insect infestation and 
no signs of dirt, sand or other foreign 
matter on the product. 

Cbain and Practices 

So far as can be ,determined, 
there are no large inventories of dried 
fish product maintained by any level of 
the marketing chain, It must be . assumed 
that the wholesalers and dealers kn.ow the 
demands of the various marketing centers 
and deliver only quantities which can be 
quickly absorbed by the market, This may 
be possible considering that fish landing 
volumes are fairly constant throughout the 
year, It must also be remembered that the 
consumption of dried fish is modest in 
Thailand in comparison to other Asian 
countries. 

These same factors may also 
account for the lack of a strong wholesale 
sector in the marketing chain. Inves­
tigation failed to indentify a true mar­
keting pattern. 
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Of course, the producer-processor 
or the agent who collects from the 

is the basic entity of 
the trade. In Thailand, the processor is 
often the wholesaler as well. He may have 
clients in the marketing centers who 
depend on him for supply of product, These 
clients may include retailers, wholesaler­
retailers or exporters. 

A small informal dried fish 
wholesale market operates in Bangkok. The 
site for this activity is on the open­
broad concrete sidewalk outside the wall 
of one of Bangkok's s plendorous Wa t Po 
temple compound, At 1300 hours, there is 
no evidence of a fish market, At 1400 
hours, the market is in full scale 
activity with 15-20 small trucks unloading 
baskets of dried fish product and about 
100 buyers crowding in to do business, 
This occurs daily, The market accommodates 
retail shop owners and bicycle vendors, 
also wholesale prices were noted, See 
Table 13. 

Tuble 13 

Dried/Salted/Smoked Fisb Product 
Popular Market Species and Indicative Bangkok Wholesale Prices 

(March 82) 

English Name 

Guarami 

Indo-Pacific 
Mackerel 

Sole 

Longtail Tuna 
Marine Catfish 
Croaker 

Spanish Mackerel 

Spanish Mackerel 
Squid · 
Round ,Scad 
Freshwater Catfish 
Small Carp 

Dried Shrimp 
Thread fin 
Sc: ad 
Anchovy 

Rayfish 

Scientific 
Designation 

Triiahogaster spp 

ROJJtreZZiger spp 

Cynoglossus spp 

Thunnus spp 
F'lotosus spp 
Saiaena spp 

Saomberomorus spp 

Saomberomorus spp 
Loiiginidae 
DeaaptePUs spp 
Ar>ius thaZessinus 
Barbus sarana 

Penaous spp 
PoZynemus spz; 
Cal'anx spp 
IJnahovieZ Za spp 

Gymnurru spp 

Form of 
Prepara1:1on 

Wholesale Price per kg 
Equiv 

Headless, gutted, 
salted-dried 
Split, salted-dried, 
Headless-split, 
salted-dried 
Skinless, bonelesi 
Fillet, strips, dried 
and light-smoked 
Split, salted-dried 
Split, smoked-dried 
Headless 
Split-salted-dried 
Whole fish salted­
dried 
Split, salted-dried 
Sun dried 
Brined wholE. 
Heavy smoked split 
Smoked on a wooden 
skewer 10 pcs to 300 g 
Boiled-dried · 
Fillets salted-dried 
Split, salted-dried 
Sundried Ill 
Sundried 112 
Sundried 113 
Fillet strips smoked 

Baht US$ 

45 
18 

20 

75 
27 
50 

18 

60 
65 
50 
26 

260 

170 
110 

90 
8 

40 
30 
20 
35 

2.15 
D.86 

1.00 

3 57 
1. 29 
2 • .38 

0.86 

2.86 
3 .10 
2.38 
1. 24 

12.38 

8.10 
5.24 
4.29 
0.40 
1. 90 
1.43 
0,95 
1.67 



The sellers appeared to be small 
scale entrepreneurs who own a truck and 
would buy from processors in the 
provincial areas. Some obviously ea tered 
to marine fish and others displayed only 
freshwater varieties, mainly guarami. A 
fair amount of smoked fish product is also 
displayed at this market. 

The total volume of the product 
offered was perhaps 4-6 tons. It was all 
sold by 1600 hours. 

Dried fish product exporters 
usually are large traders dealing in a 
variety of product other than dried fish. 
They have developed their own sources of 
supply. Some operate their own trucks and 
send buyers into the processing areas to 
buy direct from the source. This is parti­
cularly true of dried squid exporters. 

There is no regular pattern of 
credit practice within the marketing 
chain. The agents may defer payment to the 
producer-processor or may take product on 
consignment. Export buyers pay cash for 
product purchases. It is believed that 
wholesaler-retailers and retailers pay 
cash because they purchase of ten and the 
quantities are small. 

Dried fish product is invariable 
packed in woven baskets for transport to 
market and moved by trucks. The packing is 
neatly done in precise layers. The baskets 
seem to be of variable sizes but most 
contain 25-35 kg of product. As observed 
in the wholesale and retail market sales 
are made on the basis of actual scale 
weights. 

Often product displayed in retail 
market stalls is packed in clear plastic 
bags, neatly arranged, with the weight and 
price noted on the outside. Bulk fish 
displays are always neatly arranged. 
Seldom is a stall owner specializing in 
dried fish product only. Most are a com­
bination of fresh and dried fish product. 

Exporters receive fish in 
baskets. These are carefully inspected 
with non-export quality pieces put aside 
for sale to local markets. Export packing 
is done 'in wooden boxes. 
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The largest volume of dried fish 
product in the Thailand markets is various 
forms of Indo-Pacif ic and Indian mackerel 
(Rastr•elliger' spp). This product is 
modestly priced and within the budget of 
most households. There are also abundant 
displays of dried anchovy (Anchoviella 
spp) in the market. These are sometimes 
separated into as many as 8 quality grade 
classifications ranging from small dark 
coloured broken pieces at about US$0.60 
per kg to prime quality silver side-cl fish 
about 5 cm long selling for about US$2.50 
per kg. The prices of this product are 
reasonable compared to most other South 
East Asia markets. 

Probably the most popular salted­
dried p1:oduct is the fresh water species, 
guarami. These are seldom marketed in 
fresh form and invariably appear on the 
market headless, gutted 1 brine soaked and 
dried, This product is graded in the 
market according to size, the larger fish 
bringing the highest price. The drying 
process leaves the product with a fairly 
high moisture content estimated to be 
35-liO percent. Market size (head-off) 
ranges from 12 cm to 25 cm, 

Larger species of dried fish in 
the markets were not in quantity and do 
not appEji'lt' to be in great demand by the 
Thai consumer. This would not be because 
of price. Except for the more expensive 
threadfin fillets (Polynemus spp),, other 
species such as Spanish mackerel 
(Scomber>omo'f'Us sppJ and tuna ('J!hunnus spp) 
sold for about the same prices as the 
smaller species (Table 13). 

The Thailand market demands a 
fairly large quantity of smoked fish 
product. Statistics indicate that 30 OOO 
tons of marine and fresh water landings 
are utilized for smoked fish product. 
Catfish, both marine and freshwater 
species, are favourites for smoked 
product. 

Another product on display in 
abundance ls boiled-dried shrimp. The 
markets keep a wlde range of sizes and 
grades ranging from a live weight tail 
size of 110 per kg to 265 per kg. In some 
markets as many as 12 grades were noted on 
display. 



Squid and cuttlefish (dried) are 
also abundant on the market. Although the 
quality appeared good, it is likely that 
the premium grades are exported. 

It is concluded that, although 
dried fish is an important item in the 
Thai markets, it is not used as a major 
source of protein in the Thai diet. The 
preference is for fresh fish which is 
usually available throughout the year. 

7. External Trade 

Thailand imports a very small 
quantity of dried/salted/smoked fish 
product. 75 percent of import values 
consist of dried sharkfin which is brought 
in from Hong Kong. Other imported product 
includes dried octopus (imported as 
squid), sea cucumber and a few varieties 
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of dried finfish. Total import values only 
amount to about US$1.S million per year. 

Thai exports, however, amount to 
over US$30 million per year for dried/ 
salted/ smoked fish products thus, indic­
ating a substantial balance of trade in 
favour of exports. Over 80 percent of 
export values are accounted for in two 
products, dried squid (US$18.9 million) 
and dried shrimp (US$10.5 million). Other 
export product of this type include 
sharkfin (re-export), finfish and jelly­
fish. Table 14 illustrates the variety and 
quantity of imports and exports. 

Over 80 percent of Thailand 
exports are consigned to two countries, 
Japan (45 percent) and Hong Kong (35 
·percent). -e;ight other consignee countries 
make up the remainder of the list as 

Table 14 

Dried/Salted/Smoked Fish Imports and Exports 

Imports Exports 
Quantity Value Quantity Value 

Commodity Year Mr US$ OOO Mr US$ OOO 

Sharkfin 1977 300 1 800 10 60 
78 90 1 100 20 22 
79 120 1 400 27 200 
80 110 1 330 34 645 

Finfi f'lh 1977 160 360 1 075 1 600 
78 30 180 3 700 2 1•20 
79 20 100 2 410 2 230 
80 500 220 1 930 1 850 

Shrimp 1977 1 950 5 450 
78 2 139 7 640 
79 2 854 11 470 
80 2 457 10 430 

Squid/Cuttlefish 1977 200 300 2 196 10 440 
78 100 160 2 543 16 OOO 
79 100 180 2 792 18 565 
80 110 190 2 457 18 880 

Sea Cucumber 1977 30 110 
78 
79 
80 10 40 

Jellyfish 1977 2 060 2 470 
78 1 850 2 600 
79 4 952 2 770 
80 212 330 

Total 1977 690 2 570 8 288 20 020 
78 220 1 440 10 252 28 682 
79 240 1 680 13 035 35 235 
80 730 1 780 7 093 32 135 
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Table 15 

Important Markets for 
Dried/Salted/Smoked Fish Products (1000 US$) 

Country 1977 

Japan 16 640 
Hong Kong 4 970 
Singapore 1 350 
U S A 455 
Europe/U K 860 
N Zealand/Australia 785 
Malaysia 300 
Taiwan 600 
Canada 130 
South Korea 135 
Middle East 60 

Total 27 OOO 

ill us tra ted in Table 15. Thailand's high 
quality standards in the preparation of 
dried fish product cause a good demand 
also by quality-conscious markets such as 
Japan. 

It is possible that a, sizeable 
export trade by West Coast Thailand 
processors to Malaysian buyers is carried 
out on an informal basis and not included 
in official Thailand fishery statistics. 
Malaysia import statistics indicate that 
over 2 500 tons of dried/salted finfish 
are imported from Thailand. Thailand 
statistics show only a small amount of 

1978 1979 1980 

15 420 16 640 14 lf20 
6 560 9 100 11 275 
1 665 1 770 1 970 

755 1 810 1 395 
1 650 1 770 1 415 

300· 1 235 850 
135 1 025 685 
700 370 200 
155 300 230 
535 500 
115 120 10 

28 700 35 330 32 450 

exports to Malaysia. This may be for 
reason that lot of dried fish 
ginating in Burma pass through Western 
Thailand on the way to Malaysia markets. 

Imports and export seem to main·­
tain a fairly steady volume over the past 
five years except that there was a sub­
stantial decrease in the volume of 
jellyfish exported to Japan in 1980. 
However, because of increased value of 'the 
other\ major exports, total value of trade 

'remained about the· same. Accordingly, 
•trends in the import/export trade in 
Thailand are not discernible. 



Co SINGAPORE 

lo Introduction 

Singapore is an active regional 
trading centre for dried fish. The 1980 
data available from the Singapore 
Department of Statistics indicate that 
imports of dried fish product only exceed 
export quantities by about 1 500 per 
year. There is no data available to show 
production of dried fish product in the 
City State but it is expected that the 
volume would be small. 

Consumers preference is for fresh 
fish. Dried fish is mainly used in 
Singapore kitchens as a flavouring agent 
besides such products as dried squid, 
shrimp, shaxkf in, abalone and oysters. 
Singapore buyers are very quality 
conscious and there is no evidence of any 
poor quality product in any of the. 
markets. 

Dried fish importers/exporters 
all store their inventories in refri­
gerated warehouses as the product awaits 
export or local distribution. Inventories 
are small and turnover is fast. Dried 
product imports are mainly from regional 
countries and totalled slightly over 8 OOO 
tons in 1980. Exports are mostly to Asian 
countries with small amounts going to 
Europe. 

2. Production and Processing Methods 

A very small amount of fish 
landed in Singapore is processed into 
dried fish product. As a consequence of 
having several shrimp processing factories 
operating in the Jurong Industrial area 
there is an unrecorded quantity of small 
shrimp processed into dried product. 
During glut season it is possible that 
some small quantities of finfish, surplus 
at the fish auction, is used for salting 
and drying. In any case, fish drying is 
not an important activity in Singapore. 

3. Marketing Chain 

There are three levels in the 
Singapore dried fish marketing chain. 
Their identity and functions are described 
as follows: 
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There are 
said to be about 10 operating in 
Singapore and they account for 
the la,rge majority of the dried 
fish external trade. They have 
established contacts in product 
source countries as well as solid 
connections with buyers in other 
countries. The product they 
import is mainly 
some sold to Singapore fish 
dealers and a small portion finds 
its way to buyers in Sa bah and 
Sarawak. . They have some credit 
arrangements with their buying 
sources, usually pa,rt cash and 
the balance in 30-60 days. This 
same arrangement is passed along 
to export buyers who have proven 
credit reliability, otherwise, 
exports are made o.n a letter of 
credit or sight draft basis. 

To fish dealers in Singapore 
product is mainly consigned and 
payment is collected in 15-30 
days. The wholesalers do not sell 
to retailers and their product is 
sold to dealers in quantities 
over 300 kg. There are no credit 
losses. Profit margins are 
declared to be at ,least 10 
percent, net after all expenses. 

Fish DealeY': There are an estimated 20 
dried fish dealers operating in 
Singapore. Many of them are also 
engaged in the wholesale­
di stributors hip of other food 
product. Also, some do retail 
sales from their shop house 
business locations. 

The dealers mostly get their 
product from dried fish whole­
salers but also buy from sources 
in nearby Malaysia and Indonesia. 
Besides a smal 1 vo 1 ume sold to 
retail buyers, their trade is 
entirely with retail shops and 
markets. They do not keep large 
inventories and buy 2-3 times per 
week to meet distribution demand. 

The dealers also do business on a 
credit basis. Some of the smaller 
dealers work on a commission 
basis but most are well 
established with their wholesale 
sources of supply and get 15-30 
days credit extended to them. In 



turn, they give credit to the 
retailers who buy from them. 

RetaiZe1•s: Most retailers occupy stalls in 
public markets. Many of them sell 
other market goods as well as 
dried fish. Also, some of the 
fresh fish dealers display and 
sell packaged dried fish product. 

They buy their product in small 
quantities from the dried fish 
dealers because there is very 
little space for inventory in 
their small market stalls. The 
dealer extends credit for short 
terms, 10-15 days. 

4. Transport and Handling 

A large quantity of dried fish 
product comes into Singapore by truck from 
Malaysia or even as far as Thailand. The 
remainder arrives by transport 
from more distant origins. Local distri­
bution is by truck. Export packing is done 
in wooden boxes. Imported fish arrive in a 
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variance of packaging modes, mainly cane, 
woven palm leaf or jute bag containers. 

5. Consumer Preferences 

There are three main dried fish 
products that appear in every retail shop, 
dried squid, dried shrimp and dried 
anchovy. These are obviously in greater 
demand than any others of dried fish 
product. Table 16 gives indicative figures 
for local volume of sales of the most 
important dried fish forms and species. 

Quality is of utmost importance 
to the discriminating consumer and they 
are quite willing to pay for it. Table 17 
illustrates wholesale and retail prices 
which are much higher than in any country 
in the area except Hong Kong. 

Salted/dried threadfin fillets 
are another important item in the market. 
This is an expensive product selling for 
as much as US$20/kg for top quality 
product. The freshwater salted dried fish 
product from Thailand, "guararni" is also a 

Table 16 

Imports and Exports of Dried/Salted/Smoked Fish - 1980 
(Weights in MT) 

Species 

Sea Cucumber 
Fish Maw 
Sharkfin 
Freshwater Species 

Anchovy 
Misc Marine Fish 
Smoked Salmon 
Other Smoked Fish 
Prawns/Shrimpa 
Oysters 
Cuttlefish/Squid 
Abalone 
Other Molluscs 

Scientific Name 

Ho tothu"t'ia spp 

GaZeorihinidae 
Various 
Stolephor>Us spp 
AnohovieZZa spp 
Various 

Various 
Pen(lOus/Metapeneaus 

LoZiginidae/Sepiidae 

Various 

a An unrecorded quantity produced by local 
are IMPORT/EXPORT only. Debit quantity as 
tive of the foreign trade. 

Local 
Imports Exports ConsWll.ption 

467 389 78 
97 85 12 

822 600 222 
377 125 252 

2 046 1 529 517 
2 408 2 190 218 

24 15 9 
70 70 

172 782 (610) 
278 278 

1 298 913 385 
20 9 11 
53 32 21 

8 132 6 669 l 461 

processors. Figures noted here 
local consumption only indica-

b Based on a 1980 population of 2.44 million, Singapore's dried/salted/ 
smoked fish consumption is about 600 gr per caput. 
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Table 17 

Indicative Prices for 
(Prices Per 

Cured Form 

Fish Product 
) 

Wholesale Retail 

Snapper (Medium Grade) 
.Snapper (Choice Grade) 
Hair tail 

Split, Salted/Dried 
Split, Salted/Dried 

3.10 
11.90 

Salted Round Large 2.15 2.70 
Small 0.95 1.12 

Anchovy (5 Grades) Dried 6.66 9.05 
5.50 7.20 
4.76 6.66 
lf. 29 4.76 
2.86 Lf .28 

Guarami 
Croaker 
Squid 

Headless-Salted/Dried 
Split-Salted/Dried 

3.10 3.80 
1.43 1.90 

Dried Large ll.lf3 18.09 

Oyster 
Shrimp (3 Grades) 

Dried 
Dried 

Small 
Canadian 

3.81 

2.86 
3.33 
4.29 
4. 76 

13. 33 
6.66 

14.28 
8.09 
7.62 
6.66 

Indian Mackerel 
Threadfin (Choice Grade) 

(Lesser Grade) 
Sardine 
Scad 

Split-Salted/Dried 
Fillet-Salted/Dried 
Fillet-Salted/Dried 
Dried 
Split-Salted/Dried 

1.43 
13.33 
3.57 

2.14 
15. 87 
5.20 
1.90 
l. 71 

very popular though expensive product in 
the market. 

The cheaper grades of fish such 
as sardine, scad, Indian mackerel and 
hairtail are in the markets in limited 
quantities and not all retailers sell 
these species. No poor quality fish can be 
observed in any of the markets. 

Singapore consumers b'uy dried 
fish more for flavouring food dishes than 
for main dish consumption. Per capita 
dried fish consumption appears to be about 
600 gr annually but this is difficult to 
judge as tourist consumption would account 
for some percentage of total volume 
consumed. 

6. External Trade 

. About 10 dried fish .wholesalers 
do almost all . of the importing and 
exporting of dried fish product. Statis­
tics indicate imports of slightly more 
than 8 OOO tons annually and exports of 
6 670 tons as per Table 16. 

as it 
volumes 
islands 
keting 

The actual trade may be greater 
is likely that some unrecorded 
come in from nearby Indonesian 
and Malaysia on an informal mar­

basis. 

Singapore imports dried fish 
product from about 30 different countries, 
all in Asia and most are regional neigh­
bours. The greatest volume comes in from 
neighbouring Malaysia. Other important 
sources are China, Japan, Thailand and 
Indonesia. (Table 18). 

Hong Kong is the most important 
export market for transshipped dried .fish 
produet from Singapore. Sabah and Sarawak 
buy substantial quantities ·of salted-dried 
marine fish. Malaysia also buys a sub­
stantial volume, especially sharkfin, 
salted-dried freshwater species and fish 
maw. (Table 19) • 

The fact that Singapore is not a 
dried fish producer and yet carries on a 
substantial export trade is indication of 
that City State's traditional role as a 
distribution centre. 
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Table 18 

Imports of Dried/Salted/Smoked Fish Products 

Species 

Sea Cucumber 
Fish Maw 
Sharkfin 
Freshwater Species 
Anchovy 
Misc Marine Species 
Oysters 
Squid/Cuttlefisr 
Musseli:-
Abalom 
Other Molluscs 

12 Sabah 35%, Sri Lanka 25% 
9 India 63%, Pakistan 10% 

27 India 20%, Japan 18%, Pakistan 11% 
5 China 67% 
1 Malaysia 

13 Malaysia 77% 
4 Korea 80% 

11 China 30%, Canada 28%, Thailand 22% 
2 China and Korea 
8 Japan 50%, Sabah 20%, Australia 15% 
5 Japan 77% 

Table 19 

Exports of Dried/Salted/Smoked Fish Product 

Species 

Sea Cucumber 
Fish Maw 
Sharkfin 
Freshwater Species 
Anchovy 
Misc Marine Species 
Shrimp/Prawn 

Squid/Cuttlefish 

Noa of Cowitries 

7 
5 
5 
4 
9 

12 
17 

6 

Country 

Malaysia 77%, Korea 13% 
Hong Kong 60%, Malaysia 30% 
Hong Kong .63%, Malaysia 34% 
Sri Lanka 45%, Malaysia 40% 
Sarawak 88% 
Sarawak 4Lf%, Hong Kong 10% 
Malaysia 35%, Japan L3%, 

Hong Kong 9% 
Malaysia 7Lf%, Sarawak 10% 



Do INDONESIA 

l. Introduction 

Over half of Indonesia's total 
fish landings are converted into cured 
products before they reach the consumers. 
Java, with two thirds of Indonesia's 
population is producing only 40 percent 
(172 OOO tons) of that amount and has to 
bring in another 110 OOO tons from 
Sumatra, Riau (Malacca Straits), 
Kalimantan and Bali, The per caput 
sumption in Java as well as on the other 
islands . is 2. 9 kg. Over the five year 
period from 1976 to 1980, the percentage 
of fish caught in Indonesia and used for 
dried/salted/smoked products rose from 36 
percent to 58 percent, with wet weight 
input increasing from 463 654 to 713 618 
tons, This is significant because it is a 
reverse trend compared to most countries 
in the region, 
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Indonesia are similar to those employed in 
other South East Asian countries with the 
exception that the Java consumers use a 
large quantity Of "pindang", fish boiled 
in a heavy salt solution. 55 OOO tons, out 
of a total of 64 OOO tons, are produced on 
this island. Smoked fish products find 
good market in most sections of the 
country but in North Sulawesi markets the 
demand for smoked fish is higher than that 
for the salted/dried products. Most areas 
prefer the salted dried products which, 
nationwide, account for over 70 percent of 
all cured fish products. 

The dried fish market now handles 
about 440 OOO tons annually in the 
country. Dried fish products are landed 
mainly at the Java cities of Jakarta, 
Ceribon and Surabaya and distributed to 
the various Java markets by trucks. 

The marketing chain generally 
consists of' five links between the 
producer through the retailer. The three 

Processing methods employed in middle links consist of the buyer/agent, 

Table 20 

Catch Utilized for Dried/Salted/Smoked Fish Product 
(Wet Weights in MT) 

Product Usage 1976 1977 1978 1979 

1. Ma:Pine Landings 
Dried/salted 316 809 384 109 435 738 470 343 
Boiled/Salted 52 044 69 600 65 985 76 151 
Smoked 18 829 22 384 24 461 27 986 
Others (Salt Pack etc.) 6 972 8 525 5 895 8 449 

Sub-Total 394 654 484 618 532 079 582 929 
Percentage of 

Total Landings 37% 42% 43% 44% 
2. Inland Open Wa:tero Landings 

Dried/Salted na na na 67 035 
Boiled/Salted na na na 284 
Smoked na na na 5 939 
Others (Salt Pack etc.) na na na 2 385 ---
Sub-Total 69 oooa 69 oooa 69 oooa 75 643 
Percentage of 

Total Landings 30% 
3. Total Marine & &eshuatero 

(a) Total Fish for Dried/ 
Salted/Smoked 
Processing 463 654 553 618 601 079 658 572 

(b) Percentage of 
Total Landings 36% 40% 42% 42% 

a An average of the two years of recorded statistics 

1980 

521 710 
82 510 
32 068 
9 676 

645 964 

63% 

63 678 
603 

1 864 
580 

67 725 

33% 

713 689 

58% 



wholesaler and distributor. These middle 
level links are mainly of Chinese origin 
and they have usually had long and solid 
connections with their business contacts. 
Accordingly, a rather extensive credit 
system is used with very few defaults, 

Dried/ salted/ smoked fish imports 
are negligible, less than 100 tons per 
year and mainly smoked fish gourmet 
delicacies used by international hotels, 
restaurants and airlines. Exports are 
mainly dried jellyfish and salted .fish roe 
shipped to Japan. Total export volume in 
1979 amounted to 3 370 tons valued at 
US$7.8 million. 

As noted, the trend seems to be 
toward greater production of dried fish 
product in spite of a nationwide declining 
catch volume. The following comments under 
appropriate subject headings will further 
illustrate the dried fish trade practices 
in Indonesia. 

2. Production and processing methods 

Indonesia's dried fish production 
(and related products) reached an all-time 
peak of 438 OOO tons in 1980. Of that 
total, 77 percent was in the form of dried 
or salted dried fish, 15 percent salted 
and boiled, 7 percent smoked fish and 1 
percent in the form of dried foods such as 
fish or prawn crackers. 

The utilization of marine fish 
landed in Indonesia illustrates that dried 
fish is a very important product and is 
increasing in volume each year. The 
combined ea tches from marine and fresh­
water show that the percentage used for 
drying, salting and smoking increased from 
36 percent to 58 percent, Consumer pre­
ference seems to be the main reason for 
this trend. 

Fish curing methods in Indonesia 
include sun drying (with or without 
salting), boiling in heavy salt brine, 
light smoking and hot smoking. The salting 
is almost always by soaking the fish in a 
salt brine · solution. Salting is seldom 
done at sea because nearly all fishing 
trips are of one-day (or night) duration 
and, as a general practice, ea tches are 
auctioned at the landing site. Smaller 
varieties such as anchovy, sprat, jelly­
fish and squid are sun dried without salt. 
Most other dried fish products are 
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Produetion of DT!ed/Salted/Sllloked Fish Product by Region 
(Dric-<l Weights in !IT) 

l!eg1on 

fie. t Sumatra 

8aJJt Swnatra 

Mataaca/Nol't1i 
Swnatra 

South Java 

North Java 

Bati-Nusa­
Tettggal'a-1 
Timar> 

P'roduc.t Type 

Salted/Dried 
Boiled 
Smoked 
Others 

Total 

Salted/Dried 
Boiled 
Smoked 
Others 

1976 

8 682 
429 

66 

9 177 

12 711 
958 

1977 

13 228 
553 

59 

13 840 

16 317 
78 

1970 1979 

8 409 12 183 
'•26 80 

436 
_ill 
9 066 12 868 

21 790 24 676 
159 15 

2 
_1lQ _Qi 

19!!0 

10 236 
81 

160 
207 

10 684 

23 400 

285 

Total 14 005 16 774 22 317 24 947 23 685 

Salted/Dried 
Boiled 
Smoked 
Others 

48 047 
I OOO 

80 

71 208 
848 

53 237 
25 
51 

61 371 
12 

436 

75 934 
36 

191 
_ill 

Total 49 127 72 056 53 313 61 907 76 306 

Salted/Dried 
Boiled 
Smoked 
Others 

10 709 
2 708 

168 
_J_QQl 

15 709 
7 9l3 

602 

11 631 
3 620 

692 
___'.lQl 

11 786 
3 173 

236 
__ 2_9 

19 204 
4 262 

849 
_ill_ 

Total 14 586 25 616 16 246 15 224 24 566 

Salted/Dried 
Boiled 
Sm<>l<.ed 
Others 

43 526 60 854 68 396 82 909 86 1112 
33 240 32 865 36 125 46 939 51 230 

2 158 2 119 3 223 3. 323 5 549 
.....L?1! ---2.._Q.Qi _}!_J£ __l__ill. 

Tot'!t 80 986 98 576 110 748 138 138 147 127 

Salted/Dried 
Boiled 
Smoked 
Others 

Total 

17 952 
4 668 

77 
_ill 

15 640 
6 363 

28 

12 277 
5 654 

360 

13 215 
6 424 

23 

-ill. 

13 722 
5 984 

ll5 
_!_ill 

23 139 22 518 19 291 20 377 20 840 

Soutl1 West Salted/Dried 4 671 10 489 13 308 15 227 15 990 
Kalimantan Boiled 278 79 22 30 

8ast 
Katimantan 

llorth 
Sulahleai 

Malaoca/ 
Irian Jaya 

Total 

Smoked 
Others 

Total 

Salted/Dried 
Boiled 
Smoked 
Others 

Tot at 

Salted/Dried 
Boiled 
Smoked 
Others 

----22. __ !_2 __ 7_0 _lQ! 

11 767 10 779 13 457 15 450 16 020 

13 631 

13 631 

20 174 
354 

l 795 

13 736 

13 736 

22 883 
l 793 
I 573 

23 773 
21 
11 

__ I 

23 806 

22 261 
l 806 

887 

16 927 
4 

11 
__ 3 

16 945 

27 773 
2 164 
I 991 

21 337 

7 
__ 2_6 

21 370 

28 405 
2 177 
l 320 

Total 22 323 26 249 24 954 31 928 31 902 

Salted/Dried 
Boiled 
Smoked 
Others 

Total 

Salted/Dried 
Boiled 
Smoked 
Others 

2 841 5 723 

4 476 6 777 
_!.il. _ill. 
7 459 12 636 

3 205 
394 

3 903 

5 296 
500 

4 885 
__ 2 

5 541 7 208 

5 687 7 305 
_ill 

11 228 14 924 

6 429 
645 

5 487 

8 448 
517 

5 292 
__ 3_4 

7 075 
27 

9 807 

16 909 

4 930 
594 

3 599 

Total 7 502 10 681 12 561 14 291 9 123 

Salted/Dried 
Boiled 
Smoked 
Others 
Freshwatera 

190 386 
43 751 
12 643 
4 159 

41 400 

251 083 
51 113 
16 043 
5 1311 

41 400 

248 052 
48 558 
16 398 
3 979 

41 400 

281 723 
59 350 
18 698 
6 871 

41 400 

306 645 
64 421 
21 597 
5 869 

39 748 

Graoo Total 292 333 364 773 358 387 411 642 438 280 

Estimates are noted for 1976, 1977 and 1?78 as actual figures are 
not available. 

butchered to some extent before they are 
.soaked in salt brine and sun dried. 

The boiled-salted product known 
as "pindang" is prepared by placing about 
50 kg of whole-ra.w fish in a large pot to 
which 12 kg of rock salt is added, the pot 



filled t·rl.!:h wal.:F>t' and rhro?n bo:f.J.ed OVPt' a 
wood fot about'. 6 hou1'G. 'l'hP.. 
fish is allowed to cool, the liquid 
jJOl!l'ecl off <i.nd then :tt: 1,s >:ighHy p<\<:k"'d 
J.n a lined cane bi.isket.. '!:tie cop of the 

is and the product iu t•eady 
for the market" Shelf Hfe of tld.s produet: 
is s1.1-:f.d to be a:J long as sh:. 111onth:10 

Production methods saelll i:.o employ 
hygJenic st<rndards. Dr:ying was 

observed to be done on elevated racks, 
Pr;11.::kJ.n3 or Hnished productG 
generv lly :ln woven cane or palm lea i 
baskets except fo1: some of the 
grades which are shipped to market in jute 
bags. 

Ttle qua.iu:y or tne ar:i.ea;0a.1.i;eu 
pL·oduct :l.s generally good, eGpe.t'.iall.y Jn 

urban ma.rkets such <is Jakart.;i and 
Banclung, HowQve1·, :ln some ma1·keto the 
lower grades of fish had obvfouu deter·· 
iorar;ion due to insect infestatj .. on, 1nolc1 
and The wholesale.rs re<.:eive 
their stocks from dealers in l&rge mixed 
lots ano sort: the fish before it is sold 
to diAtributors or retailers. Thus, at 
t:hat level the bad quality is set 
aside and, if it is not fit for con sump"• 
tion, is sold for animal feed. Except for 

11 few of the larger wholesalei.·n in 
Jakarta, refrigeration is not \Jsed fo1· 
dr:i.ed fish storage. Obviously, some of the 
shipment accumulated· fox· sh1pment by 
provincial dEialers deteriorates befote 
teaching the market. 

"Pindang", the boiled/ salted 
product, and smoked fish always appeared 
to be in excellent: quality condition in 
the retail markets t:hroughout the country .. 
It is that these products are 
produced and distributed in su1allet· 
quantities than dr1ed fish and thus, have 
a quicker delivery time to retailers. 

J,. Harketing chain aud p:i:aetices 

Indonesia's dried fish marketing 
chain generally consist of the following 
listed ent1ties who assume fuuctions 
described as follows: 

( i) PX'oduoer: The fisherman who lands 
his c.atch at auctton t::enters 01· 

may, on small scale., process par·t 
of his catch into dried products; 

(ii) DeaZer-Proaessor: This entity 
will buy dried fish products from 

7.H 

(i:U) 

f i hf:! r:111Em awl n 1 uo op1n·a tc 
fish oc,ennlug fncili U.es, 
buying fic;h f1.0 om th'.' lv.n(U.ngs or 
atH:t:lcins. lfo uwy sell cowe r>f h:l.s 
p1: od uc t s to locu l :;1ge nt G or 

hul: his pr:l.nr.::Jpal 
mr.1rker.: io the m:ba.11 wholesaler; 
vlholeso:te.Y':. loo1ted in a 
1najo:t.' urban center of a port 
reeularly receiving dried fish 
::;hipmentn from othe1· of the 
country's island provtrwes. The 
Hholesalet· rece:lves shi.prncnts 
from the dealer-processor in 
large shipment, up to 400 tony at 
one tJrne. The fish are received 
tn mlxed grade) sot·ted and 

for auction to agents, 
ot' large 

retaile1·s; 

(:1.v) llgeni; Buyei large quant:J.ties of 
cfrj.ed fisti from wholesalers and 
disti:lbutE?S the p1·oduct t;o 
retailers., This eriti.ty often 
opera tee one or more retail 
stalls. 

(v) Retailer>: ·Who is a market stall 
concessionaire receiving product 
from the agent, preparing it fox· 

and selling to the 
puulk. 

'rhe heart of this system operates 
on an extension credit system of vihich the 
dealer-processor seems to have the largest 
amount of money at rtsk because he must 
pay cash :for his i:aw product and occasion­
ally even given advance money to fisher­
men, The wholesaler on the basis. of 
a 50 percent advance payment for each 
shipment. The remainer ia paJcl aftet· the 
fish has been. received and . the outt:urned 
quantity and quality lws been determined. 
Th:ts may take as long as one month. 

The wholesaler auctions to agento 
in lots of 300 kg. Credit is extended to 
the agents for 2 to 4 weeks. The agents, 
in turn, extend week credH to 
retaUers and sometimes, give them 
inventory on consignment. 

The princ:i.pals in the market:lng 
chain are the wholesalers and 
agents who deal in large quantities, have 
a sizeable amount of investment at risk as 
well as the usual credit risk to theil· 
trading partners, This section of. the 
chain is invariably people of ethnic 
Chinese origin who have done business with 



the same families for Y(O'ai:s oi: aven 
generations. Accui::dingly, the middle link, 
o;: wholesaler:, has less credit risk where 
else deale:i:·s and agents indicated that 
they expertence is mue.h as 5 percent 
credH losses. Obviously, they allow fot· 
this contingency in their operating 
margins. 

Inventories of product are not 
maintained for long periods of time by any 
of the marketing chain participants. Only 
one or two of the large Jakarta whole-· 
salers use cold storage to preserve 
pt·oduct and this is mainly dont! to 
accumulate a specific spee:l.es in quant:l.ty 
enough for export orders. 

Profit mai:·gins in the marketing 
chal.n are variable. The dealer would 
expect to clear about 10 percent 
cost which would include purchase of raw 
product, salt, plant labour and transport 
to market. The wholesaler makes a margin 
on his costs ph1s an auction fel'.'l which 
varies from l to 5 percent. A l percent 
government: tax is applied to dried fish 
auction proceeds •. Agents probably 
on a 10 to 25 percent gross margin as 
indtcated by interviews w1th sevet·al of 

).9 

this typ(1 of mei:·chant ln Jaka:aa. The sallle 
general mar:gJ.n percentage would apply to 

judging fr·om a c01npurison of 
wholesale to t'etail prices. (See Table 
22). 

The major1 ty of the import in 
Java (l 10 OOO tons) comes from the Sumatra 
provinces, mainly the Riau island group 
and other Malacca Straits fishing centers. 
The Sumatra product is sh:lpped to either: 
Jakarta or Ceribon which is about 6 hours 
by truck from Jakarta on the North Coast 
of Java. Sea transport is usually via the 
traditional prayah vessel, u large two or 
three masted wooden hull sailing sh:l.p, ol'.' 
a small motor vessel of 400-500 ton cargo 
capacity. Packaging is in large cane 
baskets, each weighing 300 kg. These are 
del:i.vm:ed to the wholesaler who sorts the 
product by species and grade. Agents 
supply their own basket containers and 
t:r:ansport their auction purchases by u·uck 
to retail buyers. Retailers often package 
the bettet• grade product in plastic 
consumer packs. 

Table 22 

Engliuh Name 

Indo-Pad fie 
Mackerel 

Inda-Pacific 
Mackerel 

Squid 
Ca·rp (Small) 
Anchovy 
Sea Catfish 
Shrimp 
Sardine 
Hair tail 
Tongol Tuna 

(Long tail) 
Guarami 

Indoneaia 
Indicative Wholesale a.ud Re.tail Prices 

Dried/Salted/Smoked Fish Product 
. in Jakat:ta during Marcla 1902 

W'hliJe 
Sc i enU.f ic Name Pr.oduct form US$ Equiv 

Ro.stPeZ Uge'f! spp Salted/Dried Whole 1. 4l1 

Rae tr>e'l Uger spp Salted/Bol.led 1. 28 

Lo Ug-i,nidae Round/Dried 2.70-4.00 
(Buvbua Savo.na) Split-Salted/Dried 2.08 
AnehovieZ. 'la Dried 1. L14 
Arius spp 3.20 
Penaeus spp Dried 1.10 
Sar•dineZ. fo spp Dried/Salted Whole o. 72 
2'rfoh iuvus spp Dried/Salted Whole 0.56 
Thunnus spp Dried/Salted Whole o.so 

'1.1riehogastev spp Headless, '•· 30 
Salted/Dried 

Reu.U 
pex· ltg 

2. L1Q 

3.10 

3.20-5.00 
'• .oo 

2.50-5.00 
4.80 
4.00 
2.00 
1.22 
1. 92 

7.00 

Note: These indicative prices noted during glut season. Lean season prices are 
about 50 percent higher. 



The fish landed at Ceribon is 
distributed to major consumer centers in 
Java including Jakarta. Large quantities 
are shipped by motor truck daily to such 
urban centers as Semarang, Jakarta and 
Bandung. 

Another important Java dried fish 
receiving port is Surabaya in East Java. 
Product is shipped there from Kalimantan, 
Sulawesi and Irian Jaya. Some are 
purchased by Jakarta wholesalers who need 
two days to bring the product by motor 
truck to Jakarta. 

Export product is packed in 
wooden bo:x;es. All other product is trans­
ported through all phases of the marketing 
operation in woven cane or palm leaf 
baskets except "pindang" which is either 
packed in very tightly woven baskets with 
leaf · or liner, covered wooden tubs or, 
sqmetimes, large porous clay pots. 

5. Consumer Preference 

Several different species·of fish 
are· used for preparation of "pindang". 
Along the South .Java Coast, the "pindang" 
factories abound. Fish up to 75 cm in 
length are processed into this product as 
well as many smaller species down to the 
size of sardines, about 10 cm. It is 
estimated that about 60 OOO tons of this 
are consumed on Java annually, about 600 g 
per caput or 25 percent of all dried/ 
salted/smoked/boiled fish consumed there. 

Smoked fish plays a minor role in 
the Jav:a market so the most important are 
the various forms of drfed/ salted finfish 
and crustaceans. Nearly all the dried fish 
is marketed in public markets by vendors 
specializing in that kind of product. 
There is vast difference in the kind and 
quality of product displayed in the public 
markets in the more affluent neighbour­
hoods in Jakarta as compared with that 
noted in the. poorer sections of that city 
as well as the smaller towns in the pro­
vincial areas. It is quite obvious that 
Jakarta gets the better grades. 

Indo-Pacific mackerel (Rastrei­
Uger spp) is the most abundant fish in 
all the markets and probably the consumer 

considering price and avail­
ability. This species is abundant in 
nearly all Java fisheries. It is prepared 
in many forms including pindang, whole 
salted-dried, headless salted dried but 

30 

mainly as split head-on, 
brined and sun dried. Large displays of 
sun dried anchovy are always present in 
all markets and said to be a household 
staple throughout the country. Larger 
species such as split salted dried 
grouper, snapper, jacks and sand shark are 
available but not in great quantities. The 
market seems to prefer the smaller species 
in varied fish form. 

Squid and shrlmp are tavourl tes 
but usually beyond the 'budget of most 
Indonesians. This would al so be true of 
guarami (Tl:'iahogastep spp) which is valued 
almost double the price of most grades of 
dried shrimp. 

In North Sulawesi and Irian Jaya, 
the consumption of smoked fish is equal or 
greater than salted/dr.ied product. In 
nearby Kalimantan, little or no smoked 
fish are prepared for the market. 

6. External Trade 

Imports of dried/ salted/ smoked 
fish product by Indonesia are negligible, 
only amounting . to less than 100 tons 
during 1980 which m:akes· the country self 
sufficient in dried fish. Nearly all of 
the imports are gourme't class foods such 
as smoked salmon, tinned smoked oysters 
and similar product used by international 
hotels and airline kitchens. 

Exports are less than 1 percent 
of total annual dried fish production, 
3 370 tons in 1979 valued at US$7.8 
million (Table 23). One product, dried 
jellyfish, accounts for over 40 percent of 
the export volume by weight (1 463 tons) 
and 34 percent of the value. 52 percent of 
total export values consists of a small 
quantity of high value dried/salted fish 
roe. Both of these products are consigned 
to Japanese and Taiwanese buyers. 

Other types of product making up 
the export list include dried shark.fin, 
dried beche-de-mer, dried shrimp and dried 
anchovy, all relatively high value 
product, Most of these products were 
shipped to Singapore or Hong Kong. The 
other market for Indonesia exports is 
Malaysia which purchases other types of 
salted-dried marine finfish, especiaJly 
snapper produced . in the Riau islands near 
the Malacca Straits. 
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Table 23 

Trade in Dried/Salted/Smoked Product 
(Volume in MT; Value in 1000 US$) 

1978 1979 
Commodity Quantity Value Quantity Value 

A. Fin Fish and Fish Roe 
Finfish Dried/Salted 972 113 607 208 
Roe Dried/Salted in Brine 163 l 256 121 4 064 
Shark.fin Dried 134 155 186 202 
Other Fish Dried/Salted 15 25 19 40 
Smoked Fish ---
Total 1 248 4 549 933 4 514 

B Crustaceans and Molluscs 
Shrimp, Prawns, Salted/D.ried 552 218 503 203 
Sea Cucumber (Beche-de-mer) 350 380 365 257 
Jellyfish, Dried 1 860 3 982 1 463 2 651 
Others 47 41 106 74 --- --- ---
Total 2 809 4 62 2 437 3 285 

Grand Total 4 057 9 170 3 370 7 799 
===== ===== ===== ===== 

c Principal Export Consignee Countries 

1. Japan 52% 
2. Republic of China 38% 
3. Malaysia 4% 
4. Singapore 3% 
5. Hong Kong 3% 

IMPORTS Imports of dried/ salted/ smoked fishery product are. negligible. 
1979 figures show a total of which 12 tons consisted of 
gourmet smoked fish products. 

During the past two years, there 
has been some export activity to Sri 
Lanka. Private buyers there have found 
Indonesian product to be of good quality 
and are buying some quantity of dried 
anchovy, sprat and other salted-dried fin 
fishes. One Jakarta exporter stated that 
he ha:d shipped over 1 200 tons of dried 

anchovy and sardines during the year 1981 
to Colombo buyers .and his volume was 
increasing during 1982. Prior tQ 1980, 
there were no dried fish exports from 
Indonesia to Sri Lanka because Sri Lanka's 
Government owned import company purchased 
all their products from Pakistan, India 
and Maldives. 



HONG KONG 

l. Introduction 

Dried/ salted/ smoked fish is a 
highly important food i tern in Hong Kong. 
Per capita consumption (dried weight) is 
about 3. 8 kg annually which is greater 
than in any other South East Asian country 
or region except the Philippines. 

In Hong Kong, quality is of prime 
concern and price comes second. Extreme 
care goes into making attractive displays 
of dried fish product in the retail 
markets. The lowest grade of the least 
popular . species retails for equivalent 
US$3.75 per kg. Prices up to US$L175.00 
per kg are paid for premium grade dried 
abalone. 

A very modest amount of dried/ 
salted fish is produced locally, about 22 
percent in terms of volume and only 6 
percent of the market value. Nearly all of 
the local product is salted-dried f infish. 

The trade is brisk with very 
little seasonal change in price and avail­
ability of product, mainly because most of 
the product is imported and not subject to 
influences of local. weather patterns. 
Inventories are modest mainly because of 
the high expense of storage space in the 
country. Most inventories are kept in cold 
storage spaces to preserve quality. 

The marketing chain is. very 
direct, starting with the Fish Marketing 
Organization's (FMO) daily auction at 
Aberdeen for locally produced product to a 
processor or dealer. Importers act as 
wholesalers but most of them also maintain 
retail premises. 

More detailed aspects of the Hong 
Kong market are noted in the following 
paragraphs. 

Production and Processing Methods 

Local production of dried and 
salted dried fish was 4 344 tons in 1980 
and seems to be about static for the 
previous 5 year period. Of this amount, 
4 256 tons (99 percent) was produced from 
finfish species and the remainder was 
squid and cuttlefish. (Table 24). 
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rroduet 

Finfish 

Sl111rkf1na 

Oysters/ 
Huaaela/ 
Abalone 

Squid/ 
Cut tlefi ah/ 
Oc.topui;! 

Beebe-de-

Shriap/ 
Praun 

Othf?ra 

Total 

Table 24 
DI!ed/Sn.!tc-A/Sru:>lr.ed Fiob Ioporta & E:Kporta And Loc.nl Production 

(Uelghto la hl, Vnh.80 in US$ Equiv) 

(1) (ii) (iii) (i +ii+ Ui) 
DofileDtiC 

Tulpon;a E:i!porta Pi'odu-ctfon DlMppenr1rnce 
Year M1' US$ OOO M1' US$ OOO lfi' US$ OOO l!f US$ OOO 

1976 4 288 6 813 B 152 9 726 
17 4 669 8 520 8 686 lJ 982 
78 5 074 10 ll3 9 014 13 433 
79 4 405 10 160 9 151 14 575 
80 5 193 12 438 9 080 17 369 

1976 2. 2l+9 12 278 2 238 12 166 
77 2 484 18 160 2 liBl 18 178 
78 3 334 27 930 ·} 333 27 905 
79 2 644 23 927 2 641 23 735 
80 2 742 26 267 2 737 26 035 

1976 l 060 7 335 1 062 7 357 
77 762 9 014 764 9 058 
78 568 6 725 568 6 737 
79 1 143 14 626 l 143 14 639 
80 l 383 15 lls 1 382 15 710 

1976 3 642 8 ;60 3 763 8 871 
77 2 635 7 684 2 880 8 092 
78 2 561 9 848 2 639 10 059 
79 3 536 16 211 3 645 16 320 
80 2 853 11 171 2 920 11 471 

1976 570 l 439 570 1 439 
77 770 l 867 769 1 0;s 
78 I 028 2 086 1 028 2 086 
79 971 2 698 968 2 690 

r 962 J 566 962 3 566 
1976 l 699 3 700 l 692 3 685 

77 l 314 3 038' 1 302 3 013 
78 l 572 t+ 090 1 554 4 035 
79 1 501 4 899 l li85 4 808 
80 l 920 7 OOO 1 893 6 945 

1976 763 a 041 763 l 463 
77 531 7 040 531 l 280 
78 BO! l3 376 801 2 388 
79 862 ll 116 862 1 950 
80 79-\ 22 731 794 3 928 

1976 lli 271 48 080 198 579 4 167 3 79-0 lB 240 51 291 
77 l3 365 61 9-\8 211 790 4 259 4 395 l7 413 65 553 
78 14 938 74 268 lf+2 636 4 141 3 999 18 937 77 631 
79 15 062 83 627 189 1 03-6 5 022 5 545 19 895 88 134 
80 15 846 98 938 423 l 254 4 344 6 193 19 767 103 877 

Pei- Caput C.Onauoptfon 1 based on 19/JO Figures, 3.8 kg, 

There are two. sources of material 
for the locally produced dried/ salted fish 
product; (i) wholesale fresh fish auction 
market landings, surplus to market re­
quirements and, (ii) salted wet fish 
brought in by deep sea. fishing vessels, 
mainly bottom longliners, The auction 
surplus fish used are mainly the lesser 
grade species. Salted fish delivered by 
the fishing vessels are usually the better 
grades such as snapper, grouper and 
trevally, Nearly all of the dried/ salted 
fish from local production is sold through 
the FMO auction at Aberdeen. The auction 
starts mid-morning after wet fish auction 
is over and the hall has been washed-down, 
It operates 340 days per year. 

The display is a mixture of 
salted-dried, dried and wet salted fish. 
All are displayed on the auction floor, 
pre-weighed, in cane baskets zoned off as 
to species. Each basket weighs 30 kg, more 
or less, depending on the size of the 
fish, 

All aspects of the auction are 
handled by the Fish Marketing Organization 
(FMO) including the preparations, auction­
ing, recording and cash handling. They 
collect a fee of 6 percent of the gross 
proceeds for their services. 



The auction is always attended by 
a representative of the fisherman/01•mer of 
the ea tch who starts the bidding at the 
minimum acceptable p:r ice, The buyers are 
mainly fish processors and wholesalers, 
The processors buy the wet salted fish and 
attend to the drying of it before selling 
it to the wholesalers or again through the 
auction. 

At this auction floor level the 
product destined for Hong Kong market is 
"high-graded", Le., the wholesalers only 
buy the very best grades and species 
preference. The remainder is purchased by 
traders who sell it to buyers in China 
where there is a ready market for the 
lesser grades. 

The dried/ salted fish auction 
handles from 3 to 10 tons of product daily 
with an estimated daily average of about 6 
tons (dried weight). The wet fish auction 
handles about 100 tons per day. 

3. Marketing Chain 

The chain of marketing dried fish 
is fairly direct. Hong Kong is a small 
compact area so there is no complicated 
distribution sys tern involved in the mar­
keting aspects. 

The first level of the marketing 
system is the FMO fish auction in Aberdeen 
for the focally produced product and the 
importer for the remainder. The local 
market salted or dried fish are purchased 
by wholesalers, The wet salted fish are 
purchased by fish processors who attend to 
the final curing, mainly drying, although 
some fish are sold in the market in that 
form. 

There are many different kinds of 
wholesalers. Most of them operate out of 
shops along Des Veoux Road near the 
central business district in Victoria 
(Hong Kong). Nearly all of them maintain 
displays and sell to consumers as well as 
retailers and hotel or restaurant buyers. 
There are about 150 of these merchants in 
that area. 

The wholesalers also import dried 
fish product. They usually specialize in 
one or two types of imported product, 
Species common to all of them are dried 
shrimp and dried squid. Some specialize in 
sharkfin or perhaps salted dried finfish. 
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There is an entire range of product to be 
found in the Des Voeux Road neighbourhood 
but only a limited selection in any single 
shop. 

There is a great deal of close 
cooperation between the wholesalers and 
product trading is very common. This eases 
the need for carrying large inventories 
which are not only costly because of the 
high cost of money but not practical 
because of the cost of storage space in 
Hong Kong. The practice of trading thus, 
gives all the merchants a larger inventory 
base to work from, 

The majority of re ta.Hing is done 
in the public markets in Hong Kong. Of 
course, the retailers secure their in­
ventories from the wholesalers and very 
occasionally from local fish processors. 
The displays of dried fish are very art­
fully done and make a sanitary appearance. 
Many of the larger salt-dried species have 
the head wrapped in white paper and then 
the whole fish is individually wrapped in 
clear plastic. Other product is displayed 
in portions or measures in plastic wrap. 
The expensive delicacy products such as 
dried abalone, scallops and shrimp are 
displayed in covered clear glass 
containers. 

The retailers buy 
daily to keep their stocks 
Again there is little room 
inventory in their small shop 

fish almost 
replenished. 
for · reserve 
stalls. 

The price margins between whole­
sale and retail level are very generous, 
often as much as 300 percent. Margins 
between 50 and 100 percent are common, in 
fact, almost the rule. 

Unlike all the other countries in 
Asia there is no credit system in the Hong 
Kong marketing. chain. At all levels, 
business is done on a cash basis. This is 
likely another reason that inventory are 
small at all levels. 

4e Transport and Handling 

Dried fish product is moved about 
Hong Kong to distribution points by small 
deli very truck. Most of the imported 
product is landed in Hong Kong in refri­
gerated containers. Product coming in from 
mainland China is either by train or small 
boat. 
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Table 25 

Some Wholesale Prices for Flsb (April 1982) 
in US$ Equiv) 

Form of. 
tion Price 

Golden Thread 
Red Snapper 
King Mackerel 
Sardj_nes 
Croaker 
Anchovy 

NemiptePus virgatus 
Lutjanus sanguineas 
Scomberomopus spp 
SaPdineZ Za spp 

(Nes) 
EngroJt Zidae 

Wet/Salted 
Wet/Salted 
Wet/Salted 
Wet/Salted 
Wet/Salted 
Dried 
Dried 
Dried 
Dried 
Salt/Dried 

1.02 
2.45 
1. 90 
0.83 
0.83 

1.38 - 2.50 
3.12 
2.07 
2.57 
1.58 

Squ:ld (Small) 
Cuttlefish 
Octopus 
Fork tail 

LoZigo spp 
Sepia spp 

Nomeidae 

Note: The above noted price data was recorded at the FMO Fish Auction 
at Aberdeen Mid April, 1982. 

The majority of the imported 
product is very high priced merchandise 
and is handled with extreme care. Even 
though inventories are small and have a 
quick turnover, most of the product is 
placed in cold storage while awaiting 
distribution in order to assure the main­
tenance of good quality. 

5. Consumer Preference 

About 46 percent in volume of the 
total cured fish product sold in Hong Kong 
(17 percent of the value) is dried or 
salted dried finfish. The remainder is 
high value product used in more exotic 
forms of food preparations such as 
sharkfin, dried abalone, squid, shrimp and 
beche-de-mer, The per caput dried fish 
consumption is about 3. 8 kg, the second 
highest of any population group in South 
East Asia. All in all, Hong Kong residents 
consumed nearly 20 OOO tons of dried/ 
salted fish in 1980 valued at nearly 
US$104 million at wholesale level. 

There are no inferior grades of 
dried fish product to be observed in any 
level of the marketing chain. Quality is 
always high and species selection leaves a 
very small range on the market of dif­
ferent kinds of dried fish product. Table 
26 lists 18 species which is about the 
main list of product available. There are 
two important reasons why the market is so 

selective. First, Hong Kong is a very 
affluent community and can afford the 
better class of product. Secondly, neigh­
bouring mainland C.hina markets absorb any 
and all of the lesser grades Hong Kong can 
produce so it is an easy matter to high­
grade the market supply. 

Holiday and wedding feasts have 
seasonal influence on the higher priced 
products such as abalone, oysters and the 
best grades of dried shrimp. Chinese 
restaurants use large quantities of shark.­
fin in soup prepara tioµs. It is assumed 
that salted-dried finfish product would be 
mainly consumed by house.holds . because it 
appears that the retail shops carry stocks 
predominantly .in this [dnd of product. 

Hong Kong exports very little 
dried fish product. In 1980, a total. of 
423 tons was shipped out of which 369.tons 
were dried or salted-dried finfish. Total 
value of 1980 exports. was US$1. 23 million 
compared with imports, that same year, 
valued at US$98. 94 million. Hong Kong is 
definitely a very large importer of dried 
fish product, many times more than all of 
the rest of Asian countries .combined. 
Table 24 illustrates the volume and cate-
gories of imported 
year period, 1976 
interesting to note 
modest increase . in 

dried. fish .over a 5-
through 1980. It is 
that there was only .a 
.volume during those 



years 
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Indicative Prices for 

Fish Maw 
Abalone 
Beche-de-mer 
Shrimp - Small 
Shrimp - Medium 
Shrimp - Large 
Prawn - King, Large 
Scallops 
Sharkfin -

Uncleaned 
Sharkfin -
Processed 

Sqhld 
Octopus 
Mussel 
Anchovy - Small 
White 

Anchovy - Silver 
Side 

Anchovy - Regular 
Anchovy - Off Colour 
Croaker - Dressed 

Headless 
Red Snappei;­
Spanish Mackerel 

(Round) 
Round Herring 
Barracuda - Young, 

Small 
Hair tail 
Conger Eel 

but the values nearly 

Fish Product During 1982 
in US$ Equiv per kg) 

Gastt'opod 
Holothu!'ia spp 
Penaei.As spp 
Penaeus .spp 
Penaeus spp 
Penaeus spp 
Penaeus spp 
Cwaha.Pinidae 

Cat'aha!'inidae 

LoUgo spp 
Inait'rote 
Bivatve 
Enrrr>au Udae 

Engt'au Udae 

l!lngt'au Uaae 
Engt'au Udae 
Saiaenidae 

Lutjanidae 
Saombe romo l"US 

app 
Dussumiet'idae 
Sphyroena spp 

Tt'iahiur'us spp 
Murdenesoaidae 

doubled. 

For111 of 
Presenation 

Dried 
Dried 
Boiled/Dried 
Boiled/Dried 
Boiled/Dried. 
Boiled/Dried 
Boiled/Salted/Dried 
Dried 
Dried 

Dried 

Dried 
Dried 
Dried 
Dried 

Dried 

Dried 
Dried 
Salted/Dried 

Split/Salted/Dried 
Salt/Dried 

Salt/Dried 
Salt/Dried 

Salt/Dried 
Salt/Dried 

including 
Thailand, 

China, 
Indonesia 

Price 

19.00 - 47.00 
80.00 - 475.00 

5.22 - 37.42 
4.68 - 7.95 
9.35 - 10.30 

11.70 - 16.84 
17.00 

37.40 - 53.00 
46.80 

117 .oo 

5,85 - 12.63 
9.82 - 11.00 
8.89 - 10. 76 

6.08 

4.68 

4.21 
3.74 
6.61 

6.08 - 7.02 
8.18 

14.00 
3.75 - 7.02 

3. 7 5 
3.74 

Singapore, Malaysia, 
and the Philippines. 

Hong Kong dried fish importers Table 27 gives some insight as to the 
buy almost worldwide but the main volume principal trading partners in this 
comes from South East Asia neighbours business. 

Table 27 

Illllports of Ili:ied/Salted/Smoked Fish 
By Prineipol Countries of Origin (1980) 

No. of 
Product Countries 

Finfish, Dri.ed/Salted 23 

Sharkfins, Dried 23 

Oysters, Dried 4 
Cuttlefish, Dried 11 
Squid 10 

Beche-de-mer, Dried 18 

Principal Countries and Trade Percentage 

China 21%, S Korea 26%, Singapore 8%, 
Thailand 6%, Bangladesh 9% 

Japan 36%, Singapore 13%, Mexico 5%• 
Spain 4% 

Japan 71%, S Korea 24% 
Thailan9 57%, China 14%, S Korea 10% 
Canada 52%, China 17%, Philippines 9%, 

Thailand 8% 
Philippines 38%, Indonesia 16%, 

Malaysia 12% 



Fo PHILil?PINES 

ll. Introduction 

Dried fish has been a mainstay ir 
the Filipino diet since before recorded 
history. This form of preservation probab­
ly developed as a result of the erratic 
fish production patterns caused by 
seasonal influences. Modern fishing 
methods and equipment have not changed the 
fac:.t that fish demand is only sat'isfied 
during about four months of each year. 
Accordingly, drying has become a necessary 
means of stretching the glut season catch 
to cover consumer needs during lean 
fishing periods. As a result, Filipinos 
has developed a taste demand for it and it 
is a consumer favourite for all income 
levels. People migrating to other coun­
tries (mainly USA) continue to crave their 
native dried fish dishes and thus started 
an export trade in dried fish product. 

Based on an average of results of 
19 surveys conducted between 1970 and 197 6 
throughout the country by the Special 
Studies Division, P\anning · Service, 
Ministry of Agriculture dried fish· con-
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sumption per capita is about 4.4 kg (dry 
weight) or 12. 5 kg of whole fish input, 
The Bureau of Fisheries suggests that the 
per caput fish consumption is 27. 3 kg 
thereby indicating that about 46 percent 
of the nation's fish landings are pro­
cessed into dried/salted/smoked forms of 
fish product. This is highest 
percentage in the areas surveyed and 
probably among the highest in the world. 

There are very few sources of 
statiscal data relative to the dried fish 
industry in the Philippines available. 
Table 28 shows a figure of about 19 OOO 
tons "TRANSPORTED" in the Philippines 
which is often taken as total production. 
Using stated consumption figures, total 
annual production would be .about 216 OOO 
tons. 

Although fish drying is done to 
some extent at all coastal fish landings 
in the country, about. half of the total 
product is prepared in Southern Mindanao 
and the Sulu chain of Islands. Other 
important production 
region of Southern 
Negros Island. 

areas are the Bicol 
Luzon and Northern 

Table 28 

1 

Recorded Transport of 
Dried/Salted/Smoked Fish Products in the Philippines 

(Weight in MT) 

Product 1978 1979 

Dried/Salted Finf ish 19 OOO 21 673 
Smoked Fish 429 441 
Dried Squid 240 112 
Dried Sea Cucumber 227 41 
Sharkfin 36 25 
Abalone 13 77 

Total 19 945 22 369 

1980 

17 883 
60 () 
405 
33 
18 

18 94 5 

Note.: The above cannot be considered indicative of the true quantity of 
dried/salted fish product produced in the country. This data is 
gathered by Bureau of Fisheries field offices where fish dealers 
sometimes report quantities of. product being transported to 
market. There is no meaningful data being collected in the couqtry 
relative to dried/salted/smoked fish product production. 

"Income and Food Consumption" June 1978 



The distribution chain is 
times rather complicated and the product 
can pass through several owners before 
reaching the consumer. Generally the chain 
starts with the fisherman (often the 
processor too) to a middleman and onward 
to a wholesaler in an urban area, From 
there, it is auctioned to a dealer who 
sells it to the retailer and thence to the 
consumer. In the process, the price 
doubles between the processor and the 
consumer. Almost all of the chain, beyond 
the fishermen, are ethnic Chinese 
businessmen. 

In relation to total production, 
export of dried fish product is very 
modest, less than 1 OOO tons per year. 
Hong Kong is the largest customer, 
purchasing over 500 tons of dried sea 
cucumber and squid as well as other 
product such as dried abalone, shark fin 
and shrimp. About 200 tons of dried or 
smoked finfish are shipped to the United 
States, Japan is also a major destination 
for Philippine dried fish exports. 

The following text further illus­
trates the dried fish industry in the 
Philippines. 
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2. Production 

As said Detore, dried tisn pro­
duction in the Philippines could be 
estimated at about 216 OOO tons annually, 
which would result in a per caput consump­
tion of 4. 4 kg. 

Principal production areas, in 
order of importance are noted as follows: 

(i) Southern Mindanao, mainly 
Zamboanga del Sur and the Sulu 
chain of islands from Basilan to 
Sibutu; 

(ii) Central Visayan Islands 
principally Northern Negros 
Island, Bantayan Island, Iloilo, 
and 

(iii) The Bicol Peninsular (Southern 
Luzon), 

Most other coastal and island 
areas in the country also dry fish, mainly 
for consumption in their own area. There 
is a wide range of sea species used by the 
fish dry:ing industry. The most important 
appear in Table 29. In addition to those 
listed, small shrimp, sea cucumber, squid 
and abalone are also prepared in to dry 
product form. These species are mainly 
prepared for export market. 

Table 29 

Species Commonly Used for Dried Fish 

Local Name Common Name Scientific Name 

Bisugo Threadfin Bream Nemipteridae spp 
Dalagang-Bukid Fusilier Casio erythPogaster 

*Bilis Long Jawed Anchovy Stolephor>Us spp 
*Lapu Lapu Grouper Epiniphelus spp 
*Lopoy Small Sardine Clupea spp 
*Tamban Indian Sardine Clupea spp 

Ma tang-Baka Big Eyed Scad Caranx spp 
*Talakitok Trevally Caranx spp 
Torcillo Barracuda Sphyreana spp 

*Galunggong Round Scad Caranx spp 
*Maya Maya Red Snapper Luthianus spp 

Mulmul Parrot Fish Callyodin spp 
Pangsi Flying Fish Erroaoetidae spp 

*Sapsap Slipmouth Leiognathidae spp 
*Hasa-Hasa Indian Mackerel Rasterlliger spp 
Danggit Rabbitfish Siganidae spp 

* Most important species 



The dried fish irnlustry mainly 
involves fishermen's fam:llies who engage 
:l.n small backya"I.'d salt brinlng and sun dry 
processing. Ther.e is a trend toward::; more 
lstge scale processing operations, 
especially tn the vicinity of hi.gh volume 
fish land:lngs such as Navotas (Metro 
ManiJa), Zamboanga City and Iloilo. 

Most of t:he first class spec:les 
of finfish which are converted to d:cy fish 
come from ea tch in the Sulu Islands area. 
That ·region is very remote from urban 
market areas and has very little facility 
for fish pr.eservatfon other. than salting 
and sun drying. -The vast majority of the 
dried fish produced is small pelagie 
species such as anchovy, sli.pmouth, 
sardines, Indian mackerel, round scad and 
flying fish. A growing favourite is 
milkfish, a brackish water fishpond 
species, prepared by steaming, deboning 
and smoke-dryj.ng. This product is popular 
as an export item to overseas Filipinos. 

It is true that a lot of the fish 
dried ·· is from landings surplus to fresh 
market demand, especially during the glut 
seasons, March tlu:ough May. However, in 
the . Philippines dried fish has its own 
market demand and good added value is 
always for- the preparation of 
that product. 

3. Processing Methods 

The Philippines lies in the 
earth's sun belt and most parts of the 
country get direct sunlight for at least 
2000 hours per year. Local fishermen have 
used this abundant power source to prolong 
the life and expand the market for their 
product. Over 30 percent of the total fish 
catch in the Philippines is produced and 
sold in sun dried form and additional 
quantiti.es are prepared for market by 
smoke-dried process. 

To dry fish through exposure to 
the sun, most processors use a series of 
drying platforms (about 2.5 x 15 ft) made 
of bamboo frame and slits. These are 
raised from the ground by posts dr.i.ven 
into the ground. Sometimes clear plastic 
sheeting is placed over the bamboo in the 
case of drying very small fj_sh such as 
anchovies. Metal sheeting is never used 
because of its caustic effect on fish 
tissues. 
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quality of i:he nun dr led 
assuming the good quall ty fnwh 

fish used, depends primarily on the kind 
of weather pr:evatling during the entire 
process which takes from one to three 
days. If the necessary weather conditions 
do not prevail during the drying process, 
fish with unevenly dded bellies, bruised 
skin, tough meat, severed head or tails, 
brittle ·meat, overdrie<l or spoilage 
result. tU.gh quality fish cannot be 
produced if there are fluctuations in the 
d tying con<li tions. 

Fish drylng requires the removal 
of moisture from approximately 7 5 to 80 
percent to about 2''i percent or less. They 
are dried whole form, as in the case of 
small fishes such as anchovy, slipmouth 
and sardines, split or in fillets for the 
medium sized and larger fishes. The 
outturn dril.:'.d weight is usually about 35 
to 45 percent of the whole product input. 

The process for unsalted fish is 
very simple. The fish are washed 
ly and arranged on the arying trays in 
whole form. Drying time in good weather is 
10-14 hours and generally takes two days. 
After drying, the product is sorted as to 
size and quality, packed in wooden boxes, 
and ready for market. 

Salted fish are prepared by 
splitting the fish its entire length along 
the dorsal fin, removing the intestinal 
tract and washing it thoroughly in fresh 
water. The fish is then soaked in a brine 
solution for about.an hour, then arranged 
on trays with the open or meaty side up. 
Drying time takes from 1 &-2Lr hours, 
depending on the thickness and size of the 
split. fish. During the 2-4 day process, 
the fish are turned from time to time to 
assure even drying and avoid mold and 
spoilage. 

Most of the dried fish processors 
and wholesalers in the Manila area keep 
their inventories in refrigerated ware­
houses. If refrigerated space is .not used, 
the product is only storable for about two 
months. This adversely affects the market: 
supply situation and causes extreme price 
fluctuations. Presently, most provincial 
dried fish processors and dealers do not 
have facilities available for refrigerated 
fish storage. They are consttained to sell 
their product at much lower prices to 
urban based wholesalers who_ keep the 



product in chilled space until seasonal 
prices are favourable for a high profit 
margin sale. 

The dried fi.sh market in Manila 
pays higher prices for lightly salted 
product which suits the taste of the urban 
consumers better. Acco.rdingly, some of the 
fish from the remote provinces brings a 
lesser price because it is heavier salted 
in order to have a longer shelf life. 

Fish processors realise a fair 
added value for their labours and business 
risks. According to a recent study 
conducted by thl_ Philippines Fish 
Marketing Authority, clear profit margins 
range from 12 to 30 percent, depending on 
the species processed. 

The dried fish industry in the 
Philippines seems to be on the threshold 
of some vast improvements and changes. The 
University of the Philippines at Los Banos 
have developed a simple, low cost solar 
drying machine which makes use of solar 
power efficiently for drying fish as well 
as other food products. During sunless 
periods, the drying process can continue 
with the use of wood or biw·gas fuels. The 
advantages to this mechanical drying 
method are numerous. To begin with, the 
drying process is continuous and uninter­
rupted by nightfall and whims of the 
weather. Fish being processed are not 
exposed tb dust, dirt, flies and other 
insects. Fowl and domes tic animals cannot 
get to the fish being processed. It is 
estimated that losses can be cut to almost 
zero and quality will be improved. Present 
losses during processing are as high as 25 
percent during monsoon season. Quality 
is often reduced so that the product has 
to be sold for animal feed. Obviously, 
mechanic drying fueled by solar energy and 
non-fossil fuels will provide a better 
return to the processors and give the 
market a superior product. 
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The basnigan is a fishin.g vessel, 
peculiar to the Philippines, of 
80-120 ft length, 6 ft breadth with 
double outriggers. Fishing gear used is 
bright lights and lift net. 

39 

Another industry improvement can 
be noted in Zamboanga City, heart of the 
dried fish industry in the country, by a 
group of 80 "basnigan" 2 fishermen. They 
have formed an association and do collec­
tive marketing, thereby bypassing at least 
two middlemen. They have recently signed a 
government loan agreement for construction 
of a 5 OOO ton capacity cold storage 
warehouse so they can: more effectively 
take advantage of market price cycles. 
Their combined production is over 5 OOO 
tons per month during glut season. 

4. Marketing Chain and Practices 

The trip from producer to 
consumer can involve several owners and, 
accordingly, final prices paid by the 
consumer are always at least double and 
sometimes triple the producers' price. 
This would not hold true for most 
provincial markets in areas where fish are 
processed. Taking the case of Metro Manila 
where over 8 million consumers must be 
served the marketing chain generally 
consists of five links as Illustrated 
below: 

PRODUCER-PROCESSOR 

AGENT-MIDDLEMAN 

'URBAN DISTRIBUTOR 

WHOLESALER 

RETAILER 

The middle three links may, one 
or all, be bypassed but the bulk of the 
marketing transactions follow that path. 
The Urban Distributor is the pivot post of 
the system because he finances transac­
tions in both directions, considering the 
large volumes of product passing through 
his inventory of up to I OOO tons per 
month valued at US$1.2 million. Further 
description of the functions performed by 



d1e vad.mw llnlw of the market clFJin 
folJmva. 

Pt•oduceP·"·Pt'oaas.s: Thi.s enl :i ty 
in the tl."a.de, located :ln one of 
the fish p:covincls l 
areas. Th5.::; may be a fiaherman 
but 1.1su"1lly people who buy f'lsh 
at the landing and opRi:'ate their 
own proi::essi11g y;rcd. They m:ually 
pay cash to the fi::ihermen and llH.=i.y 
partially fund the:i.l' operat:i.ons 
with money advanced to them by n 
middleman. They generally pack 
the lr product in [l lk1 ske t for 
deli very to the moddleman buyer, 

'J'he Agent Midd'lemcm ir.; generally acting on 
behalf of the Urban Distributor. 
He ope r:a t:es in a given area of 
the province and 1-n·ranges fot' the 
purchase and shipment of d1·ied 
fish p1·oduct to hi8 principal::;, 
lie reports regularly by telegram 
stating the amount and kind of 
inventol'Y available as well as 
data -celating to the shipmentB 
enroute. He packs the fish in 
wooden shi.pping boxes and 
to the shipping. He operar.:es 
almost entirely on funds supplied 
by the Urban Distributor. 

Urban Di.'J'tr•ilnrtor>: As stated, this ls the 
pivot rnun in the whole chain. }k 
is highly experienced in the 
business, knowing when to buy and 
when to sell to realise the best 
margin of profit. He generally 
operates out of a shophouse type 
location in the wholesale food 
district where he keeps a displ8.y 
inventory of Ush, The main 
inventory is kept in a cold 
storage warehouse. He will have a 
daily auction of dried fish which 
is ge.nerally attended by 
wholesalers. Minimum sale 
quantities are 25 boxes, about 
650 kg. The wholesaler buyer pays 
with a post-dated cheque, 
generally redeemablE in 30,·60 
days. 

Judging by the amount: of credit 
extended to both the buyel.·s and 
sellers, it could be assumed the 
Urban Distributor's outstanding 
balance of accounts receivable 
could be as much as z .. 3 million 
US dollars. 

Cu;"lJ \: looc:es 1n·r> uot a majol'.' 
pt·oblem t:o the:: Urban Dir.1l:1'ibutor 
becuu::ie his cl:i.ento <H"<!! Dll 
othnlc ChJ.nese (as he :i.o) and 
have till been known and tnrnto::!d 
du-..·1ng all aasoc.iat.ion of muny 
ye1:u·s. The c:ornmunit:y is very 
sma.ll. His major p:roblem1J ax·e the 
pi.l fe i::a3E.! of prod 11(:t in tih:l.pme11t G 
and loss by product Gpoi.lage. The 
latter hn.B been gre.:1 tly reduced 
shKc cold storage of inventory 
has been used. There are about 6 
Huch distrJ.butors J.n Metro 
Manila. 

'.the vfhoZesaZeP is the next link in tr1e 
chain. He gets his inventory 
me.inly from the distd.butot' but 
also dit·eetly from fish 
proi.:ensoi:s operating in or near 
the urban are.;i.,. Hi5 sales are to 
retailing me:rehants or, in some 
cases, delivered to retail spaces 
h1 marl{ets he controls which is 
operated by a He 
extends credit to his retaiJ.er 
customers for up to 10 days, the 
length of t1111e it usually takes 
for complete inventory turn-over. 

'J.1he RetaUer> is fast on the chain. There 
are several retail drie& fish 
stalls in each of the many 
shopping centers in the Manila 
a:t'ea. Supermarkets also carry a 
good stock uf dried fish produce 
which is gene:r:ally displayed in 
clear plastic packaging. The 
'L"f:!ta.ilers have wholesaler 
connections who supply their 
tnventory. So1net1.mcs, they may 
buy from Local processors who 
specialise Jn selling direct to 
t'etall s t:ore but this is a very 
small percentage of the total 
volume. 

As previouly mentioned, the 
marketing chain takes a different 
form in other areas of the 
country. In Cebu City, the whole­
salers assume a dual role of 
distd.butor and wholesaler as 
well as retailing out of their 
shophouse loca ttons in the Tabuan 
district. They buy fish from the 
Bantayan-·Northern Cebu area, 
Bohol and Zamboanga. In addition 
to diotr1but1on to local 



retailers, they ship considerable 
quantities to Northe1:n Mindanao 
population centers such as 
Cagayan de Ora, Iligan City and 
Surigao. The Cebu dealers do not 
use cold storage, and, therefore, 
cannot carry large inventories. 

5. TranBport and Handling 

After drying, the processor packs 
the product in woven nipa baskets or sugar 
sacks. The fish destined for local 
provincial market is transported in that 
form of packaging. Fish destined for 
shipment to the urban market is tightly 
packed in wooden boxes which are nailed 
and then strapped closed. Ins pi te of this 
careful packing, pilferage by stevedores 
and crews of the inter-island vessels is a 
problem. 

The shipping boxes are standard 
all throughout the Philippines and contain 
a weight of 25 kg. The box is used as a 
standard measure of quantity by the trade. 

The provincial producers rely on 
inter-island steamers to move their 
product to market. In Zamboanga City, 
where perhaps 7-10 OOO tons per month is 
shipped to urban markets, . shipping space 
is often hard to arrange, Cargo contain­
erization is now available in some of the 
major out-ports. This will be helpful to 
the shippers and possible cut down on some 
of the pilferage losses. 

On the island of Luzon, . prac­
tically all of the dried fish product is 
moved by motor truck. There is a large 
volume of this product coming into Metro 
Manila from the Bi col area, Southeast of 
Manila. There is likewise a large volume 
being distributed to Northern Luzon by 
Manila fish distributors, 

6. Consumer Preference 

The most abundant market fish 
species in Philippine waters is round scad 
(Caranx spp) _, locally called "Galunggong". 
This fish is in the greatest abundance in 
the dried fish markets and sells at modest 
price. It is generally prepared by split­
ting, light brine immersion and sun 
drying. By volume, this is probably the 
most important dried fish product. 
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Next on the popularity list would 
be sun dried (not salted) anchovy (Bilis) 
which is produced in good abundance in 
most parts of the country. Although this 
fish sells for a comparatively high price, 
it is popular with the less affluent 
classes because it can be used sparingly. 
Just a few pieces will add flavour to rice 
or vegetables and it is reputed to be very 
nutritious. Slipmouth (Leignathidae spp) _, 
locally known as "sapsap", is also another 
favourite for the same reasons plus the 
fact it is lower priced, 

The majority of the fish used for 
drying or salt drying are small pelagics 
such as sardines, Indian mackerel and 
flying fish. Larger species such as 
grouper, Spanish mackerel, red snapper and 
trevally are found in most markets but not 
in great quantity, Price are higher for 
those larger species. 

There is a brisk trade in dried 
squid and boiled/dried small shrimp but 
these are quite expensive and only 
purchased by the more affluent. 

Table 29 is a list of th.e more 
common species used in the dried fish 
trade. Table 30 shows comparative whole­
sale prices in Manila for several species. 

lo External Trade 

During 1980, the Philippines 
exported 979 tons of dried fish product 
valued at US$2. l million. During the same 
period, imports amounted to 8, 3 tons 
valued at US$72 247, Foreign trade is not 
a very important factor in the Philippine 
dried fish industry. 

Japan takes a large share of 
Philippine exports but mostly confined to 
dried squid, cuttlefish and shrimp. Hong 
Kong would be next, importing a large 
quantity of beche-de-mer and also some 
dried squid and dried anchovy. Filipinos 
living in the United States cause a good 
market for exporters of salted/ dried 
finfish and smoked/dried milk.fish. 

There is a demand for more 
Philippine dried fish product but the 
local dealers have such a demanding market 
at home that they are not looking for more 
sales outlets. One large Manila distri­
butor stated that he didn't export because 
it is just too much trouble to get export 
documents and arrange for shipping, Also, 



A. 

B. 

42 

Table 30 

Indicative Retail Pr::l.ces for Dried Fish 
(US$ Equiv per kg) 

Form 

MANILA 
Threadfin Bream Split, Salted/Dried 
Milkfish Split, Salted/Dried 
Fusilier Split, Salted/Dried 
Anchovy Dried 
Indian Mackerel Salted/Dried 
Grouper Split, Salted/Dried 
Slipmouth Dried 
Trevally Split, Salted/Dried 
Sardine Brined/Dried 

ZAMBOANGA 
Thread fin Bream Split, Salted/Dried 
Lapu Lapu Split, Salted/Dried 
Trevally Split, Salted/Dried 
Anch9vy Dried 
Sardines Drieq 
Squid Dried 
Rabbitfish Dried 

March 1981 

Price 

2.90 
2.40 
2. 71 
3.02 
2.81 
3.05 
2.32 
3.01 
2.05 

1.43 
1. 79 
1. 43 
1. 55 
o. 71 

1. 93 

Source A: Philippine Fish Marketing Review, Vol 3, No. 3 
B: Market Observations 

he feared that export specifications would 
cause him worry about acceptance of his 
product. 

Imports are mainly gourmet items 
such as smoked salmon, smoked oysters, 
etc., as used by the hotels and airlines. 
Tables 31 and 32 illustrate 
volumes and values. 

'rable 31 

EKports of Dried/Salted/Smoked Fish Products 
(Quantities in MT; Values in 1000 US$) 

1979 
Product Quantity Value Quantity 

Dried I Salted Finfish 3'69 728 17 0 
Smoked Fish 2 6 125 
Dried Shrimp 7 17 107 
Dried Abalone i'1 103 8 
Dried Squid/Cuttlefish 1'23 449 114 
Dried. Octopus 5 
Dried Oyster 5 9 
Dried Sharkfin 1 18 2 
Dried Sea Cucumber 384 612 448 

Total 902 1 942 979 

Country consignees of export product in order of importance 
Hong Kong, United States, Canada and Singapore. 

1980 
Value 

373 
267 
332 
72 

270 
5 

36 
7 67 

2 122 

are Japan, 
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s of 
Fish Products 

Value 
(US$ Equiv) 

197 6 
1977 
1978 
1979 
1980 

10 542 
14 7 60 
30 949 
38 949 
8 329 

lo Introduction 

60. 809 
llLr 330 
115 991 
183 843 

72 247 

Dried/salted/smoked fish is no 
more a market favourite in Sri Lanka. 
According to latest statistical data 
available per capita consumption of wet 
fish is about 15 kg annually as compared 
to less than 1 kg of dried fish product. 
However, according to a market survey by 
the Institute of Fish Technology in 
Colombo, the household which do use meat 
as a protein serve fish 3-4 times per 
week. The whole country c.onsumes about 
13 OOO tons annually. The ,consumption rate 
of dried fish is declining as more 
abundant wet. fish landings are recorded. 

The principal production areas 
for dried fish in Sri Lanka are in the 
Northern and Eastern provinces which are 

remote from the princ.ipal fish marketing 
centres. The two most Northern provinces 
of Mannar and Jaffna together account for 
over 50 percent of all dt'ied fish pro­
duction in the country. 

Over 60 percent of the domestic 
production. of dried fish comes from beach 
seine catches composed mainly of small 
sizes. These are generally prepared for 
market by simply spreading the fish out in 
the dry sand areas of the upper beach. 
Sometimes woven mats are used. Periodical­
ly, the fish are turned until they reach 
the degree 0f dryness desired. Small 
pelagic species such as Indian mackerel 
and scad are usually split, salted and 
placed on roofs or mats to dry. Tradition 
is hard to change and most dried fish 
processing is done in a primitive unsani­
tary way 

Imports of dried fish product are 
important to the market and made Sri Lanka 
one of the biggest markets for dried fish 
in the region. Until recent years imported 
dried fish quantities were gr.eater. than 
local contribution, but that seems to be 
changing. Most of the imported product 
comes from Pakistan and India, 

There .is some export of .selected 
varieties of dried fish product from Sri 
Lanka such as sharkfin and 
The volume is small but increasing. 
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The marketing of imported dried 
fish product was totally controlled by a 
Government entity, Cooperative Wholesale 
Establishment (CWE) until 1978. Now the 
private sector is increasingly importing. 
Local dried fish has always been freely 
traded, The marketing chain is short, 
usually consisting of the processor, 
wholesaler and retailer. Percentage profit 
margins are modest at all levels. 

The following topics under 
priate headings further explore the facets 
of the dried fish trade in Sri Lanka. 

lo Production 

The production of dried fish 
product in Sri Lanka is mainly done in the 
"dry" provinces along the Eastern or 

Table 33 

Dried/Salted/Smoked Fish Imports 
(Quantities: MT; Value: 1000 US$) 

PAKISTAN INDIA MIDDLE llAST MALDIVES SINGAPORE TOTAL 
Year Qty Val Qty Val Qty Val Qty Val Qty Val Qty Val 

1977 7 57 6 2 490 1, 303 l 185 163 80 389 95 816 150 13 247 4 OOO 
1978 3 704 1 960 5 111 2 850 1 378 5110 748 320 10 941 5 670 
1979 4 .857 2 465 3 108 1 550 52 20 979 445 8 996 4 480 
1980 4 421 2 940 3 823 2 250 38 20 13 6 80 8 418 5 290 
1981 2 996 3 160 814 550 317 235 4 127 3 9115 

Source: Cooperative Wholesale Establishment 

There is a definite downward 
trend in the Sri Lanka dried fish imports. 
One of the main reasons for this dramatic 
decrease in dried fish consumption was a 
change in government policy which 
restricted imports of fish products in. the 
early 60' s and caused a drop from 30 OOO 
tons (1971) to 4 OOO tons (1972). Local 
production was not able to fill this gap 
and consumers had to adapt to the new 
situation. After another increase to 
16 OOO tons in 1975 imports have now 
slowly leveled out at 4 OOO tons in 1981. 
Domestic production during the last 10 
years had only increased by 5 OOO tons. 

Northern coasts of Ceylon Island. There 
are three principal reasons for this·, viz: 

District Spanish Horse 
Mackerel Mackerel 

Colombo 
Kalutara 
Galle 
Matar a 
Tangalle 
Kalmunai 4 
Batticoloa 
Trincomalee 30 
Mullativu 8 12 
Jaffna 180 185 
Mannar 11 140 
Puttalam 10 10 
Chilaw 
Negombo 

Total 222 378 

Source: Ministry of Fisheries, Sri 

(i) 

(ii) 

(iii) 

Those areas are remote and 
difficult for fishermen and 
middlemen to get the catch to the 
urban markets in fresh condition; 
The dryer climate in those 
regions is better for fish curing 
and drying; 
Beach seining is a popular 
fishing method. 

In comparison to other Asian 
countries a very small percentage of Sri 

Table 34 

Dried Fish Production by Varieties in 1981 
(Coastal Fisheries) 

Shore Shore Rock Rock 
Blood Shark & Seine Seine Prawns Fish Fish Other Total 
Fish Skate Large S!nall Large Small 

3 2 6 
53 9 62 

2 2 4 
22 27 117 195 6 4 37 5 

6 11 17 
1 26 94 139 8 14 312 
2 29 88 262 10 21 1132 
1 2 472 268 824 36 288 315 6 578 
9 229 259 292 17 47 171 35 l 210 

66 48 4 69 703 1 44 77 2 l 430 
12 3 15 

104 2 843 356 3 440 54 405 602 37 10 441 

Lanka 
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Table 35 

Dried Fish Production by Month in 1981 
(Coastal Fisheries) (2000 lb tons) 

Jan Feb Mar Apr May Jun 

Colombo 
Kalutara 54 
Galle 
Hatara 
Tangalle 1 1 
Kalmunai 21 19 42 34 31 40 
natticaloa 
Trincomalee 5 16 50 28 29 63 
Mullativu 35 33 ,42 133 
Jaf fna 511 5l19 713 618 652 511 
Mannar 169 135 143 1/10 36 55 
Puttalam 170 90 89 118 24 48 
Chilaw 2 2 2 '• 
Negombo 

Total 933 813 1 074 97 5 814 850 

Source:· Min1stry of Fisheries, Sri Lanka 

Lanka's fish landings are converted to 
dried fish product. Table 36 illustrates 
that the percentage is decreasing, 
however, the actual production shows a 
slight increase during the S-year period, 
1977-1981. This is accounted· for by the 
fact that fish landings are on the rise 
and that market demand for fresh fish is 
still not satisfied. Presently, about S 
percent of the landings are utilized for 
dried fish product. Records show that 10 
years ago the figure was about lS percent. 

Jul Aue &"'p Oct Nov Dec 1-0tal 

6 6 
5 2 62 

1 1 4 
40 53 56 33 6 

4 7 4 2 17 
47 35 34 3 2 312 

119 8 29 33 432 
488 372 638 678 265 583 6 578 

55 55 68 95 94 1,65 l 210 
19 11 15 96 597 153 1 430 

1 2 2 15 

7 68 539 854 910 967 903 10 402 

fish are landed and processed on the beach 
the same area is used by the villagers as 
a toilet. Most of the locally dried fish 
examined for ·coliforms showed relatively 
high counts. Salting is done in brine 
solutions usually mixed in ah .. old dugout 
canoe hull on the beach. The salt is not 
clean and the solution is used for months 
during which time more salt and water are 
added. This is undoubtedly the reason so 
much salt resistive molds are observed on 
product in the market. 

Table 36 

Fish Production and Utilization 
(Weight in MT) 

Total Fish For Wet 
Year Prod.uction Market 

197 6 na 
1977 136 600 124 600 
1978 1S4 OOO 144 SOO 
1979 166 OOO !SS 800 
1980 18S OOO 171 OOO 
1981 202 OOO 187 600 

Processing methods are about the 
same as those employed in the South East 
Asian countries except that here little 
effort is made towards quality and 
hygienic handling of the product. As a 
result, the local production is· often 
heavily infested with insects, molds and 
even putrefaction. At villages where the 

For Dried Fish Product 
Input Percent Dried Weight 

12 OOO 7 600 
12 OOO 8.8% 7 SOO 
10 SOO 6. 8% 6 600 
10 200 6.1% 6 400 
14 OOO 7. S% 8 700 
14 400 4. 6% 9 OOO 

Mo.st of the anchovy and other 
small size fish are dry cured without 
salting. They are spread evenly over a 
woven coconut leaf mat or on the ground. 
At intervals they are turned. Drying takes 
10-12 hours in the sun interspersed with 
12-24 hours of shade drying. The moisture 
level is reduced to about 20 percent. 



The larger size fish are usually 
split and subjected to a dry salting 
process whereby adequate salt is applied 
to the scarified muscular tissues. The 
fish are stocked for a few days to allow 
total penetration and then laid out on the 
sand or mats for sun drying. Drying time 
is generally 7-8 days. 

The medium size fish are split 
and then immersed into a heavy salt brine 
solution for &-8 hours. After the brining 
period, the fish are washed in ordinary 
sea water and spread evenly over smooth 
sand or mats to dry in the sun. Drying 
time takes 4-6 days. 

For transport to market, dried 
fish product is generally packed in 
"CHIPPAMS", the local name for woven 
coconut leaf mats fashioned into 
containers. The mat is spread out on the 
floor and on it about 27 kg of product is 
compactly arranged. The perimeters of the 
mat are folded tightly over the fish and 
the resulting package is tied with coir 
rope. The package is recognized as 25 kg 
of ·product. The over-packing of 2 kg is to 
allow for further drying loss in transit 
or storage. 

Jute bags are also used in some 
areas and in exactly the same manner as 
the chippams. The jute bags are sewn 
closed instead of being tied by coir rope. 

Imported dried fish from India 
are packed in palm leaf mats and sewed 
over by jute cloth, while Pakistani fish 
are packed in a similar manner as locally 
prepared prod uc,t • 
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J. Chain and Practices 

Until recent years about 60 
percent of the dried fish product sold in 
Sri Lanka was imported and the Government 
entity, Cooperative Wholesale Establish­
ment ( CWE) held a complete monopoly on 
that trade. With dried fish consumption 
declining, in 1981 imported product fell 
to 4 OOO tons from 13 OOO tons five years 
earlier accounting for only about 30 
percent of the market (Table 37), 

Now dried products (Tariff Code 
03. 02) from India and Pakistan only are 
subject to a bi-annual quota under which 
these products can exclusively be imported 
by the CWE, imports from other countries 
are unrestricted, 

The chain of marketing under CWE 
is simple. Another entity known as the 
Cooperative Union acts as wholesaler and 
distributor of all the product imported by 
CWE. The Cooperative Union (CU) operates 
retail outlets but also sell to the 
private sector retailers. Prices are 
controlled by CWE and the CU must abide by 
the prices set. For pricing, .all the 
product is divided into seven product 
groups on the basis of species so there 
are only seven price categories insofar as 
CWE and CU are concerned. Private sector 
retailers further break down these cate­
gories into grades relating to quality. A 
tangible example of the controlled price 
structure was published by CWE in 1978, 
illustrated as follows: 

Table 37 

Year 

1977 
1978 
1979 
1980 
1981 

Dried Fish Consumption 
(Weight in MT) 

Domestic. 
Production 

7 500 
6 600 
6 400 
8 700 
9 OOO 

Imports 

13 200 
11 OOO 
9 OOO 
8 400 
4 100 

Total 

20 700 
17 600 
15 400 
17 100 
13 100 

Dried fish consumption per caput, 1981 - 0.873 kg per year 

Source: Ministry of Fisheries 



Rs 
1. Average Price, all 2. 68 

grades paid by CWE 
28% margin 

2. Average Price to 3.73 
Cooperative Union 

3, 93% margin 

3. Average Price, 3.88 
CU to shops 

9% margin 

4. Average Price, Shop 4. 26 
to Consumer 

Fishermen often cure their own 
catch but more often fish dealers will buy 
the fishermen's catch and do the 
processing. The dealer acquires the 
product, wet or dry, and starts the 
marketing chain, From the dealer, the fish 
goes to the wholesaler in the market 
areas, The wholesaler distributes the fish 
to the shop retailer. Often the wholesaler 
also operates a retail shop as well. 
Obviously, the private dealers and 
importers are competing with the Govern­
ment's CWE controlled prices and, 
therefore, must keep within the price 
range. Therefore, it would follow that 
operating margins would be about the same 
as those in the foregoing illustrations, 

4e Transport and Handling Methods 

Imported dried fish is delivered 
to the CWE warehouse in Colombo. Nearly 
all of the imports come from either India 
or Pakistan, The bundles are broken open 
by CWE inspectors in the presence of local 
representatives of the shipper and the 
sorting and grading commences. Usually 
from 5-20 percent of shipment is found to 
be unfit for human consumption and 
separated into fish manure stocks. The 
remainder is repacked into 25 kg 
containers (usually baskets or jute bags) 
and consigned to storage or for distri­
bution to retailers by the Cooperative 
Union. The CWE warehouses (3) are all 
located in a single warehouse compound. 
Each of them is used exclusively for dried 
fish storage. The premises are well main­
tained and kept very clean. Inventories 
are increased just before the start of 
each of the two monsoon seasons to about 
600 tons, Otherwise, inventories are small 
and not meant to stay for more than one 
month in order to avoid spoilage. The CWE 
distributes the product to the South and 
East coastal areas as well as inland town 
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markets. The dry area provinces where 
nearly all of the local dried fish product 
is produced seldom use imported fish. 

Local product is brought into the 
principal distribution centers by truck 
and delivered to the wholesalers. These 
merchants do not keep large inventories 
and a 3 ton shipment is most of ten moved 
to retail shops within a day or two. 
Because of the high humidity in the 
principal market area, Colombo, spoilage 
takes effect quite quickly. There is no 
refrigerated dried fish storage facilities 
in Sri Lanka. 

.'Sia Consumer Preferences and the 
Market 

During a consumers' survey 
conducted in Colombo: "Report on Consumer 
Prefeyence on Dried Fish in the Colombo 
Area" , many interesting facts were 
developed regarding the public's attitudes 
toward this product (see Appendix, page 
6f>). About half of the respondents 
declared that they preferred dry fish over 
fresh fish and other meat products. This 
is not consistent with proven market data 
which indicates that fresh fish out-sells 
dry fish at the market by about 15:1. 
However, it does indicate that the public 
is aware of the product and likes it. Also 
71 percent declared that they served fresh 
fish in their homes 3-5 times per week 
compared to 39 percent noted dried fish 
consumption at the same rate, Even that 
would not tally with the fact that dried 
fish consumption is less than 1 kg 
annually per person. 

Consumer preference is for the 
larger species of dried fish with Spanish 
mackerel (Saomberomorus aommerisoni) being 
the overall favourite. However, this class 
of product is the highest priced and 
beyond the means of the large numbers of 
Sri Lanka's poorer citizenry. The dried 
fish for the masses is dried sprat and 
other locally produced small fish catches. 
These include mackerel (Ra.striettigeri 
kanagur>ta), short bodied sardine, trenched 

1 By W T Y Perera - Institute of Fish 
Technology 



sardine, pony fish, slipmout h and 
Other popular species and 
comparisons appear in Table 38. 

shark. 
price 
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baking are 
employed. It 
natural state. 

other forms of 
is never consumed 

cooking 
in its 

1'able 38 

Indicative Prices for Dried/Salted/Smoked Fish 
In Colombo During February 1981 

Prices 
Species Wholesale Retail 

Spanish Mackerel S S D 2.25 2.50 
Skip jack s s D LIO 1. 20 
Swordfish F S D LIO 1. 20 
Trevally S S D 1.10 1.20 
Indian Mackerel S S D 1. 35 1. 50 
Anchovy Dried 2.05 2.25 
Scad S S D 1. 58 I. 7 5 
Half beak s s D l. 58 1. 7 5 
Leathersldn s s D 1.80 2.00 
Hair tail S D 0.45 0.50 
Rayfish F S D 1.35 1.50 
Slipmouth Dried 0.80 0.90 
Sardine Dried 0.80 0.90 

Cooperative Wholesale Establishment and St Johns 
Market Observation. 

The price of dried fish in the 
market depends on quality. The consuril.er 
may not see the sharp differences but the 
trader, by practice, is aware of the 
factors influencing quality and segregated 
fish displays in order of grade. The major 
factors effecting grade are: 1) dryness, 
2) sand content, and 3) saltiness. The 
dried fish in wet zone areas are repeated­
ly dried as they take in moisture, become 
soft and have fungus growth. 

Presentation of dt'ied fish 
product in the retail markets is mostly PY 
neatly stocked display of the medium size 
fish, hanging or stacking of larger 
species and bulk display of small fishes 
in large baskets. There are some items 
packaged in clear plastic but the majority 
of the buyers prefer to inspect each piece 
as they buy it and therefore, buy from 
stacked. or. loose displayed. Market areas 
are generally crowded, dirty and fly 
infested so the product in the open is 
exposed to these elements. 

The preparation of dried fish for 
the table is generally done by boiling in 
curries, Frying, tempering, roasting and 

6. External Trade 

Dried fish imports have been 
declining over the past 20 years. Prior to 
that, Sri Lanka imported 50 OOO tons 
annually at a cost of about US$10 million. 
In 1981, imports totalled 4 127 tons 
valued at US$3.9 million. Two factors 
cause this decline, viz: 

(i) Production of dried fish in Sri 
Lanka has increased, and 

(ii) The per caput consumption of 
dried fish has decreased, 

Dried fish imports are still 
important, however, as it is a source of 
nearly a third of that product marketed in 
the country. 

Nearby India has been the major 
source of Sri Lanka's dried fish imports 
since the turn of the century although for 
a few years during the 1970s, Pakistan 
took over as the leading supplier of this 
product. Other contributing countries 
include Aden, Dubai, Maldives and 
Singapore. Presently, according to the 
Government import data available, there 



are only three countries shipping dried 
fish to Sri Lanka, India, Pakistan and 
Singapore. However, it is recalled that an 
exporter in Jakarta declared he had 
shipped over 1 OOO tons of dried anchovy 
and sprat to Sri Lanka during 1981. Also, 
"Maldive fish", smoked dried skipjack from 
the neighbouring island can be noted in 
the market so there is probably other 
product coming in on an informal trade 
basis not officially accounted for. 

During the early 19 60s, the 
Government became apprehensive about the 
large amount of foreign exchange leaving 
the country for the importation of dried 
fish product. In 1961, the Cooperative 
Wholesale Establishment (CWE) assumed the 
exclusive role of the country's dried fish 
imports by Government order. Q4E is a 
state owned entity. Immediately and during 
the ensuing years, the volume of dried 
fish imports declined from 44 OOO tons in 
1960 to 11 OOO tons in 1978. At that time, 
the CWE monopoly was lifted to the extent 
that the private sector could import 
salted/dried fish product from any country 
except India and Pakistan. Exporters from 
India and Pakistan must be duly licensed 
by CWE; there are 14 in Pakistan and about 
15 in India working through the State 
Trading Co. which is the only official 
licensee. 
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The trade practices between these 
two countries is a bit unconventional. The 
licensee simply makes up a shipment of 
perhaps 100 to 500 tons and ships it to 
Colombo at prices dictated by CWE. The 
shipper can receive 80 percent of the 
value of the shipment by presenting the 
shipping documents . to a commercial bank. 
The 20 percent holdback is to cover the 
extremes of weight loss, quality rejects 
and weight percentage of sand and other 
foreign materials. The shippers have 
appointed an agent in Colombo to be 
present when CWE opens his shipment, sorts 
and grades it. The shortages are noted and 
if the losses do not exceed the 20 percent 
holdback payment of the difference is 
made. CWE delares that the average loss 
per shipment is only about 5 percent. 

About 70 percent of imports 
eonsists of dried and salted finfish. The 
remainder is comprised mainly of dried 
q.nchovy and sprat. Among the salted dried 
:fish skipjack, catfish, Spanish mackerel 
and talang leather skin are the ma,jor. 
virietles-. These--larger- Hnfish from 
domes tic ea tch are seldom processed into 
salted/ dried product because of the high 
demand by local fresh market for these 
species. 
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Resultn o:f Comrnmer Stirlrcy on Dried li'i.sh 
Ju Col(m1bo 1981) 

1. Only 32 percent of the respondents could be considered as 
moderate to heavy consumers of dried fish as compared to 
fish and meat products. 

2. L17 percent of the respondents preferred dried fish to fish 
and meat products. Of this, 3 6 percent believes that the 
price of dried fish is lower than the pr:ice of fish and meat 
products. 52 percent of respondents preferred fish and m?at 
products to dried fish and 23 percent like to consume fish 
and meat products because of the hlgher price they have to 
pay on dried fish. 

3. 20 percent of respondents have consumed freshwater dried 
fish. 80 percent are not aware Qf the existence of 
freshwater dried fish. 

I+, 73 percent preferred larger marine dried fish (seawater 
varieties) than smaller dried marine fish. 88 percent of 
respondents who like. to consume freshwater dried fish 
preferred larger varieties of freshwater dried fish to 
smaller freshwater varieties. 

5. 45 percent of consumers interviewed stated that the unpacked 
dried fish is more attractive than the packed dr.ied fish. 29 
percent stated that the packed dried fish is attractive as 
compared to unpacked dried flsh. 

6. All respondents are willing to pay a better price for marine 
dried fish than freshwater dried fish. 

7, All respondents are ready to pay a better price for good 
quality dried fish. 

8. 7 5 percent of the respondents had not tasted smoked fish as 
they have not come across this form of fish. 

9, 43 percent of the respondents were prepared to consume 
smoked fish if it is made available at a price comparable to 
that of dried fish. 14 percent were not prepared to consume 
smoked fish. The rest were undecided. 
























