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PREFACE

Fish is a major traditional source of animal protein in the Southeast Asian region. There are
many varieties of fresh water and marine fish which is widely accepted by most people and
religions.

These fish are also available as traditional fish products and these are listed in this report. They
are broadly classified as dried, salted and fermented fish products, minced and powdered
fish, and fish sauces, etc. More recently, fish products have been developed to meet the
requirements of foreign markets.

In 1976, the SEAFDEC Council requested the government of Japan to send a Survey Mission to
SEAFDEC Member Countries to determine the status of fish processing and preservation in
order to decide on the priorities of a research and development program. The program identified
was carried out by the MFRD.

In 1984, the MFRD was requested to compile an inventory of fish products in Southeast Asia.
The objective of the survey was to list the fish products available in countries in the region and
the technical problems and constraints in meeting market requirements. That inventory was
the first of the compilations which is a comprehensive record of fish products in the region,
and will be of interest to researchers, food scientists, fish technologists and administrators. It
was also useful for fish traders, and may be used as a reference for further improvement of the
quality of these products in the region.

In 1989, another similar survey known as the second inventory was undertaken. The challenge
to conduct the second survey was raised at the 20th SEAFDEC Anniversary Seminar on
Development of Fish Products in Southeast Asia in October, 1987 in Singapore.

Participants at that Seminar welcomed the publication and recommended periodic updating
of information for use by researchers, food scientists, fish technologists, administrators, and
fish traders and others in the private sector. At that meeting a Workshop was held to deliberate
on the second publication and suggestions for improvement can then be included in the third
- edition.

This inventory saw the inclusion of participation of Vietnam for the first time. It also introduces
to the readers the various types of fish products as consumed in the country.

This third edition (1996) has been published to coincide with the SEAFDEC Seminar on
Advances In Fish Processing Technology In Relation to Quality Management In Southeast
Asia which will be held in 28 October - 2 November 1996 at Singapore and in conjunction, a
Workshop on the Compilation Of Fish Products In Southeast Asia will also be held to share
the coordinator’s experiences in the compilation of this inventory.
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INTRODUCTION

The objectives of this survey were to:

update information on existing fish products,

to document new fish products,

identify their quality level, and

identify the constraints in their marketing and promotion

_wN e

Seven ASEAN countries participated in this survey; they were Brunei Darussalam, Indonesia,
Malaysia, Philippines, Singapore, Thailand and Vietnam.

Based on critical response received to the first edition of this inventory, the products were
classified into the following categories (alphabetical):

Boiled

"~ Canned
Comminuted
Cured
Dried
Fermented
Fish Meal
Frozen
Powdered /Flaked
Smoked
Others

TR TG e a0 TP

The questionnaire was sent in early 1995 to invite the member countries and Indonesia to
participate in the survey. Efforts were made to incorporate suggestions from users of the
previous inventories and attempted to be as comprehensive as possible in including all the
background information on fish products.

This third inventory is designed as a follow up on the first and second inventory and therefore
has common and updated features and information. The data is updated to 1993 and NA
denotes data not available. This compilation includes details of fish products from the
participating countries, and the problems listed by them, information on prices of both raw
and finished products are documented, together with related packaging methods and materials,
storage conditions and shelf life. The exchange rate was arbitrarily fixed as at December 1995,
which was:

US$1 = Rp2298.3740 = P 25.1845 = M$2.6912 = S$1.4023 = B$1.4023 = B$25.1845 = DONG 11,000

Southeast Asian Fish Products



OVERVIEW OF HSH PRODUCTS

In this overview, information gathered from the survey on 11 categories of fish products are
summarised. They are arranged to facilitate comparison of the same product among ASEAN
countries.

Boiled Products

Boiled products are available in all participating countries except the Philippines and Brunei
Darussalam. They are produced either by cooking in boiling water or in steam. They are also
generally described by most countries as salted and boiled fish. They can be eaten either plain,
with chili paste or curry and are consumed together with rice or porridge. Their retail prices
are shown in Table 1 It is interesting to note that the prices of this products have remained the
same since 1989 in most countries except for Indonesia where there is an increase of 20% in
cost of raw materials (1985:US$0.59 to 1995:US$0.71) and 33.5% in boiled fish (1985:US$L1.76 to
1995:US$2.35).

TABLE 1. COST OF RAW MATERIALS AND BOILED PRODUCTS
Cost (US$/kg)

Category Product Local Name Country Raw Materials Boiled Products
Boiled Fish Ikan pindang IND 0.71 2.35

Boiled Fish Ikan rebus MAL NA NA

Boiled Fish, cooked  Sek-he SIN 1.33-2.13 2.13-3.19
Boiled Fish, steamed Pla nung THA 0.24-0.71 0.47-1.57

Boiled Fish, steamed Cahap VIE NA NA

Pelagic fish are most commonly used e.g. Indian mackerel (Rastrelliger kanagurta), horse
mackerel (Selar), scad (Caranx spp.), anchovy (Stolephorus spp.), small trevallies, etc.

The fish is cleaned and arranged on the bamboo baskets or ceramic basins. Salt can be
added in between the layers of fish or spread on the fish surface to prevent the skin from

peeling during boiling. The fish can be cooked either by immersing the basket of arranged fish
into the boiling brine water or by steaming. The cooked product is then prepared for marketing.

An example of packed boiled fish sold at the supermarket in Indonesia

Southeast Asian Fish Products



Between '88 and '93 Indonesia produced and consumed about 100345 MT/year of boiled
fish compared to Malaysia's 490 MT, Thailand's 4181 MT, and Singapore's 416 MT. The
production of this product from 1988-1993 is shown in Table 2

TABLE 2. PRODUCTION & EXPORT VOLUME OF BOILED FISH PRODUCTS (MT)

Production Volume (MT) Export Volume (MT)
Category Product Country 1988 1989 1990 1991 1992 1993 1988 1989 1990 1991 1992 1993
Boiled  Fish IND 938851 84279 81565 107525 121,778 113071 NA NA NA NA NA NA
Boiled Fish MAL 74 12 1120 72 NA NA NA NA NA NA NA  NA
Boiled  Fish, cooked SIN 426 40 47 Bl NA NA Nl Nil Nil Nil Nil  Nil
Boiled  Fish, steamed THA 3876 4219 3808 4297 4707 NA NA NA NA NA NA NA
Boiled  Fish, steamed MIE NA NA NA NA NA NA NA  NA NA NA NA NA

As these products are consumed locally in the countries where they are produced, the
data on the export volume is therefore not available or zero.

In some countries, the cooked fish is packed in polyethylene bag when sold on-demand.
The shelf life of these products varies from a few days to several months depending on the
storage conditions, as indicated in Table 3. Only Thailand has indicated the need to improve
the processing method and storage life of this product which is the main constraint of the
boiled fish.

TABLE 3. STORAGE CONDITIONS & SHELF LIFE OF BOILED PRODUCTS

Category Product Country Storage Conditions Shelf Life
Boiled Fish IND At room temperature. 3-7 days
Boiled Fish MAL Cool dry place of (-4 to 2)°C 3-4 months
Boiled Fish, cooked SIN Refrigerate at 4°C 1 week
Boiled Fish, steamed THA Keep in refrigerator 1 week
Boiled Fish, steamed VIE Cool, well aired condition 1-2 days

Boiled silver fish

Southeast Asian Fish Products



Canned Products

Canned fish products are processed in Indonesia, Malaysia, Philippines, Thailand and Vietnam.
These products are best described as fish which has been processed and sealed hermetically in
can containers. The sealed product is subjected to high temperature to destroy the spoilage
micro-organisms. It can be consumed directly or re-cooked. The canned fish can be served
with salad, dressing or as a spread. The retail prices of raw materials range from 40 cents to
$3.58 per kg while the canned fish products range between 60 cents and $3.92 per can. These
prices are shown in Table 4.

TABLE 4. COST OF RAW MATERIALS AND CANNED PRODUCTS

Cost (US$/kg)

Category Product Local Name Country Raw Materjial ~ Canned Product
Canned  Anchovy Dilis PHI NA NA
Canned  Anchovy in sambal Sambal ikan bilis . MAL 3.58 NA
Canned  Babyclam Hoy lai krapong THA 0.4-08 NA
Canned  Crab meat Poo krapong THA 2-32 NA
Canned  Fish in tomato sauce Ikan dalam sos tomato  MAL NA NA
Canned  Fish in tomato sauce Pla krapong THA 04-08 NA
Canned  Mackerel in tomato sauce Ca thu dong hop VIE NA NA
Canned Mackerel, tuna, sardine Ikan kaleng IND 0.79,0.93,0.29 3.92
Canned  Mackerel in tomato sauce Galonggong PHI 0.89-1.12 NA
Canned  Milkfish in oil Bangus PHI 1.25-1.56 NA
Canned  Milkfish in tomato sauce  Bangus PHI 1.25-1.56 NA
Canned  Milkfish, Salmon style Bangus PHI 1.25-1.56 NA
Canned  Sardine in tomato sauce  Tamban THA 1.03-1.12 NA
Canned  Shrimp Gung krapong THA 1.2-1.6 NA
Canned  Squid/cuttlefish/octopus Muck krapong THA 0.6-2 NA
Canned  Tuna Pla tuna krapong THA NA 06-12
Canned  Tunainoil Tambacol PHI 0.89-1.12 NA
Canned  Tunainoil Ca ngu dong hop VIE NA NA

The principle of canning is similar in most countries. The fish must be cleaned and gutted
before use. It is packed in can and precooked in exhaust before filling with sauce, liquid or oil.
After seaming, the canned product is sterilized and cooled before labeling.

Thailand’s production of canned fish products put it among the world’s top producers.
It's production and export volume of canned tuna is the largest in the ASEAN countries. The
fish canning industries in Thailand plays an active role in the international market especially
for canned tuna. Although canned fish products are available in the Philippines, Vietnam and
Malaysia, however the production data are not available. The amount of canned fish products
produced and exported are shown in Table 5.

Southeast Asian Fish Products
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The canned product is packed in fiber board carton box or carton box and stored ina dry
place. The shelf life of this product is about 6 months to 1year at cool dry place as shown in
Table 6. Canning is one of the oldest methods to preserve food and the respondents did not
indicate any problem in the production of canned products.

TABLE 6. STORAGE CONDITIONS & SHELF-LIFE OF CANNED PRODUCTS

Category Product Country  Storage Conditions Shelf-life

Canned Anchovy PHI Room temperature 1lyear

Canned Anchovy in sambal MAL Dry place at below 45°C 12 months or more.
Canned Babyclam THA Dry place at below 45°C 1lyear

Canned Crab meat THA Dry place at below 45°C 1year

Canned Fish in tomato sauce MAL Dry place at below 45°C 12 months or more.
Canned Fish in tomato sauce THA Dry place at below 45°C 1year

Canned Mackerel in tomato sauce VIE Cool, well aired condition 6-12 months
Canned Mackerel, tuna, sardine IND At room temperature. More than 1year
Canned Mackerel in tomato sauce PHI Cool, dry place at room temperature 12 months or more.
Canned Milkfish PHI Cool, dry place at room temperature  1-2 years.

Canned Milkfish in tomato sauce  PHI Cool dry place at room temperature 12 months or more.
Canned Milkfish, Salmon style PHI Cool, dry place at room temperature 12 months or more.
Canned Sardine in tomato sauce PHI Cool, dry place at room temperature 12 months or more.
Canned Shrimp THA Dry place at below 45°C 1year

Canned Squid/cuttlefish/octopus THA Dry place at below 45°C lyear

Canned Tuna THA Dry place at below 45°C lyear

Canned Tuna in oil PHI Cool, dry place at room temperature 12 months or more.
Canned Tuna in oil VIE Cool, well aired condition 6-12 months

Canned Fish
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Comminuted Products

Comminuted products are products made from minced meat and surimi. These products
include fishball, fishcake, fish/prawn sausages and burgers, chikuwa, imitation crab stick and
cuttlefish products. These products are produced and consumed in all the ASEAN countries.

These products can be consumed directly after cooking, or in soups, and cooked with
noodles, rice or vegetables. The prices of the raw materials range between 28 cents and $3.60
while the comminuted products are varies from 8 cents for Malaysia prawn wantan to $10.64/
kg for Thailand’s imitation crab sticks. Table 7 shows the retail prices of various raw materials
and the types of comminuted products. ’

TABLE 7. COST OF RAW MATERIALS AND COMMINUTED PRODUCTS

. Cost (US$/kg )
Category Product Local Name Country  Raw Material Comminuted Product
Comminuted Breaded fish finger NA SIN NA NA
Comminuted Breaded squid ring NA SIN NA NA
Comminuted  Cuttlefish ball Bebola sotong  MAL NA 2.38
Comminuted  Cuttlefish ball, finger, paste NA SIN NA NA
Comminuted Cuttlefish sausage, cocktail Sosej Sotong ~ MAL NA 3.53
Comminuted ~ Fish burger " Burgerikan ~ MAL NA 335
Comminuted Fish burger Fish burger PHI 0.89-1.12 NA
Comminuted Fish burger (boneless) Cha ca phile VIE NA NA
Comminuted Fish burger (dehead) Cha ca thirong  VIE NA NA
Comminuted Fish finger Pla bod chub  THA 1.00-1.20 3.50 - 4.00

Kanom pang

Comminuted Fish noodle Ba mee pla THA 0.51-0.98 NA
Comminuted Fish sausage Gio ca VIE NA NA
Comminuted Fish sausage Sosej ikan MAL 0.37 3.35
Comminuted Fishball Bakso ikan IND 0.50 NA
Comminuted Fishball Bebola ikan MAL NA NA
Comminuted  Fishball Bebola ikan BRU NA 3.72
Comminuted  Fishball Bola-bola PHI 1.12-1.25 NA
Comminuted Fishball Luk-chin pla THA 0.51-0.98 1.18-3.54
Comminuted Fishball, fishcake, chikuwa  Hi-ei SIN NA 2.14 -2.85
Comminuted Fishcake Kek ikan BRU NA 3.46
Comminuted Fishcake Tauhu ikan MAL NA NA
Comminuted Imitation crabmeat Pu Tiun THA 1.38-1.97 6.00 - 10.00
Comminuted Imitation crabsticks NA SIN 1.60-2.13 6.38 - 10.64
Comminuted Minced fish Nur plakhud ~ THA 0.60 - 3.60 3.00 - 8.00
Comminuted Native sausage Longanisa PHI 0.89-1.12 NA
Comminuted  Otak-otak Otak-otak MAL NA NA
Comminuted Prawn ball, finger NA SIN NA NA
Comminuted Prawn burger Burger udang  MAL NA 4.46
Comminuted Prawn dumpling NA MAL NA 0.10/piece
Comminuted Prawn sausage Sosej Udang ~ MAL NA NA
Comminuted Prawn wantan NA MAL NA 0.08
Comminuted Scallop flavour fishcake NA MAL NA 0.09/piece
Comminuted  Surimi Nur pla bod THA 0.28-0.59 3.00 - 4.00
Comminuted Surimi Surumi VIE NA NA
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The raw materials used are generally surimi and fishes. Surimi is the name of washed
fish mince meat mixed with permitted food additives before freezing. Although other ASEAN
countries are producing surimi, Thailand is the only country which indicated it in this survey.
However at present, no data is available on the production. The fishes used are threadfin bream
(Nemipterus spp.), bigeye snapper (Priacanthus spp.), jewfish (Sciaena spp.) and lizard fish.

Comminuted products are often produced directly from fresh fish. The species used are
sharks (Stegrotomafasciatom, Chilosc yllium spp.), wolf-herring (Chirocentrus nudus), barracuda
(Sphyraena spp.), bigeye snapper, Scomberomorus spp., threadfin bream, lizardfish, round herring
(Dussumieria spp.), scad, Indian mackerel, tuna (Thunnus tonggol, Euthynnus afinis, Katsuwonus
pelamis, Thunnus alalunga) and other species.

Fishballs
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The method of processing comminuted products varies according to the different types
of products but basically it involves the washing of mince fish, mixing with ingredients, forming,
cooking, cooling and packing. The main machinery used are meat-bone separator, mincer,
mixing/grinding machine, forming machine, water-bath and cooking facilities. The ingredients
used are salt, sugar, oil, flour, monosodium glutamate, water and vegetables, etc.

Avariety of comminuted products is indicated in Table 8 However, little data on their
production and export is available. In the previous surveys, this problem of insufficient data
has been highlighted and it must be stressed again that more attention must be concentrated
on this problem (Table 8).

Battering and breading of fishcake Trays of breaded products before freezing

A range of comminuted products Otak fish sausage
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Southeast Asian Fish Products

Processing of fried fish burger in Vietnam

a
. Mincing of fillet

. Grinding and mixing by grinder
. Manual shaping of fish paste

. Fried fish burger

®o0o

Filleting of by-catch
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The products are normally packed in polyethylene bag, palm leaf, polystyrene tray
covered with wrapping film, vacuum pack or wrapped up at time of sale to consumers. The
‘shelf lives of these products range from a few days at 4-5 °C temperature to 3-12 months when
frozen at -18 °C. Table 9 shows the different shelf lives when the products are stored at room
temperatures, refrigerated temperatures, in ice or frozen.

Most countries did not indicate problems on this product except Brunei Darussalam
which indicated strong competition from the imported products as their product quality is
affected due to the lack of hygiene and sanitary practices in plants.

TABLE 9. STORAGE CONDITIONS & SHELF-LIFE OF COMMINUTED PRODUCTS

Category Product Country Storage Conditions Shelf-life
Comminuted Breaded fish finger SIN Frozen at -18°C 6-12 months
Comminuted Breaded squid ring SIN Frozen at -18°C. 6-12 months
Comminuted Cuttlefish ball MAL Frozen at -20°C 6 months
Comminuted Cuttlefish ball, finger, paste SIN Frozen at -18°C or below. 3-6 months
Comminuted Cuttlefish sausage and cocktail MAL Frozen at -20°C 6 months.
Comminuted  Fish burger MAL Frozen at -20°C 6 months
Comminuted ~ Fish burger PHI Store at 2-3°C or -10°C. 1-3 months
Comminuted Fish burger (boneless) VIE Refrigerated at 5°C 7 days
Comminuted Fish burger (dehead) VIE Refrigerated at 5°C 7 days
Comminuted Fish finger THA Refrigerated /frozen at -18°C 15 days/3-4 months
Comminuted Fish noodle THA Room temp. /refrigerator 3/ 7 days
Comminuted Fish sausage MAL Frozen at -20°C 6 months
Comminuted Fish sausage VIE Refrigerated at 5°C 3 days
Comminuted Fishball BRU Refrigerator 1-3 days
Comminuted Fishball IND Store in ice or refrigerator 1 week
Comminuted Fishball MAL Refrigerator 5-7 days
Comminuted ~ Fishball PHI Stored at 5°C. 1-6 days
Comminuted Fishball THA Store in ice or refrigerator 3-5 days
Comminuted Fishballs, fishcakes, chikuwa SIN Refrigerated at 4°C 2-3 days
Comminuted Fishcake BRU Refrigerator 1-2 weeks
Comminuted Fishcake MAL Refrigerator 5-7 days
Comminuted Imitation crabmeat THA Keep in freezer 3-5 months
Comminuted Imitation crabsticks SIN Frozen at -18°C 6-12 months
Comminuted Minced fish THA Store in ice 1-3 day
Comminuted Native sausage PHI Stored at 5°C 1-6 days
Comminuted Otak-otak MAL Refrigerator 3-5 days
Comminuted Prawn ball, finger SIN Frozen at -18°C 6-12 months
Comminuted Prawn burger MAL Frozen at -20°C 6 months
Comminuted Prawn dumpling MAL Frozen at -20°C 3 months
Comminuted Prawn sausage MAL Frozen at -20°C 6 months
Comminuted Prawn wantan MAL Frozen at -20°C 3 months
Comminuted Scallop flavour fish cake MAL Frozen at -20°C 6 months
Comminuted Surimi THA Frozen at -18°C 3-5 months
Comminuted Surimi VIE Frozen at -18°C 3 months
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Cured Products

Cured products have previously been documented and are produced and consumed in the
Philippines. They are generally processed by pickling or salting without drying and is known
in the Philippines as Kench-style cured fish. The fishes used are skipjack, herring, roundscad,
sardine and mackerel. The data on the cost of the raw materials and products is not available

The ingredients used for processing the cured products are mainly fish and salt. The
processing generally involves washing the raw materials and saturating it with salt. It is then
washed with 2% salt. The salt water is drained away before packing the fish in wooden boxes.
It is packed in layers of fish and salt. The equipment used are simple, viz. barrel, jar, pot or
tank.

Pickled mussel Cured mantis shrimps and small crabs sold in a local market.

The Kench-style cured fish is produced mainly for local consumption. Data for production
and export volume is not available. The cured product is usually packed in glass bottles, wooden
boxes or plastic containers. The shelf life of this product is about 2 -3 days at room temperature
or 7 days at chilled condition. The product can be eaten after wet curing for 1 day.

The problems encountered in this production are mainly concerned with handling and
sanitation. This resulted in reddening, souring, salt burn or slimy products. The quality of the
product can be improved looking into the methods of processing, handling, transportation,
marketing and packaging.

In Thailand, cured fish products are in high demand but the supply of the raw material
depends very much on its seasonal availability. This product is very popular in the coastal
areas of the country.

Southeast Asian Fish Products
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Dried Products
Dried product is one of the most widely processed and popular products in all the participating
countries. The products are commonly described by most countries as salted dried product.
They can be cooked in many ways such as deep or shallow fried, broiled, steamed or boiled
before serving. For consumption, it can be used in soup, porridge, cooked with noodles,
vegetables, meat and many local dishes.

The prices of raw materials vary widely - from 26 cents for jelly fish from Malaysia to a
high price of $106.38 for raw shark fin from Singapore. The price of shark fin as an end product

is not available, but the price of dried products ranged from 71 cents for salted fish to $14.49
for dried cuttlefish. Retail prices for raw materials and dried products are shown in Table 10.

Dried salted fish

Sun-drying of fish

Sun-drying of cuttlefish

Sun-drying of anchovies
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TABLE 10. COST OF RAW MATERIALS AND DRIED PRODUCTS

Cost (US$/kg)
Category  Product Local Name Country Raw Material Dried Product
Dried Abalone Bao ngu kho VIE NA NA
Dried Abalone Sapas PHI NA NA
Dried Anchovy Ikan bilis/ Bilis kering MAL 0.48 3.40
Dried Anchovy Pusu kering IND 2.14-2.50 429-7.13
Dried Barracuda Torcillo PHI 1.12 1.78.
Dried Big-eye scad Matambaka PHI 1.12 1.56
Dried Blue mussel clam Trai vem kho VIE NA NA
Dried Chilled-sour salted fish  Liking BRU 0.48 3.56
Dried Cockle Kerang kering MAL NA NA
Dried Crevalle Salay-salay PHI 1.03 1.56
Dried Cuttlefish Sotong kering MAL 1.86 14.49
Dried Cuttlefish, skinned Muc Kho lot da VIE NA NA
Dried Deep-bodied herring Lapad PHI 1.12 1.78
Dried Fimbriated herring Tonsoy PHI 1.12 1.78
Dried Fish Lalap BRU 5.92 4.42
Dried Fish maw Bong ca kho VIE NA NA
Dried Hairtail Balila PHI 1.12 1.56
Dried Indian sardine Tamban PHI 1.56 2.01
Dried Jelly fish Mang ka proon hang THA NA 4.00 - 5.00
Dried Jelly fish Sua Kho VIE NA NA
Dried Jelly fish Ubur- ubur MAL 0.26 1.90
Dried Lizard fish Kalaso PHI 1.03 1.56
Dried Long tailed nemipterid  Bisugo PHI 1.56 2.01
Dried Mackerel Hasa-hasa, alumahan, tangigue PHI NA NA
Dried Milkfish Daeng na bangus PHI 1.56 2.01-223
Dried Oyster Hau kho VIE NA NA
Dried Prawn Udang kering MAL 1.41 9.40
Dried Roundscad Galonggong PHI 1.12 1.56
Dried Salted dried fish, split ~ Ca Kho mo phanh VIE NA NA
Dried Salted dried fish, headed Ca kho khong dau VIE NA NA
Dried Salted dried fish, whole Ca kho nguyen oon VIE NA NA
Dried Salted fish Ikan kering/ masin MAL NA 2.81
Dried Salted fish Ikan masin BRU NA NA
Dried Salted fish Kering / Asin IND 0.36-1.07 0.71-4.28
Dried Salted fish Plg chom THA 0.50 - 3.00 2.80 - 10.00
Dried Salted freshwater fish  Pla cham THA 1.00 -2.50 3.00 - 10.00
Dried Scallop flesh Coi diep kho VIE NA NA
Dried Sea cucumber Hai sam kho VIE NA NA
Dried Sea cucumber Hagi-sim SIN 569-1897 NA
Dried Sea horse Ca ngva kho VIE NA NA
Dried Seasoned fish Ca thieu cho tam gia vi VIE NA NA
Dried Shark fin Vay ca nham Kho VIE NA NA
Dried Shark fin Vay ca nham Kho VIE NA NA
Dried Shark fin He-chi SIN 53.19-106.38 NA
Dried Shark fin Pinatuyong palikpik ng pating ~ PHI 0.45 - 0.67 5.35-5.80
Dried Shellfish Hoi hang THA 1.00 - 2.00 5-6
Dried Shellfish Siput kering MAL NA NA
Dried Shrimp Hibe PHI 1.34-1.56 2.68
Dried Shrimp Khong hang THA 1.80 - 3.00 10.00 - 14.00
Dried Shrimp Udang Kering BRU NA NA
Dried Shrimp, peeled Tom Kho boc non VIE NA NA
Dried Slipmouth Sap-sap PHI 1.12 1.78
Dried Squid Pla muk hang THA 0.70 - 2.50 8.00 - 10.00
Dried Squid Pusit PHI 2.23-2.68 8.02
Dried Squid ring Muc Khoanh Kho tam gia vi VIE NA NA
Dried Squid, whole Muc Kho nguyen con VIE NA NA
Dried Squid, crimped Muc Kho tam gia vi VIE NA NA
Dried Striped mackerel Alumanhan PHI 1.56 2.23
Dried Urchin Cau gai kho VIE NA NA
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The raw materials used are generally fish, shrimp and squid. Salt is commonly used to
process the dried product. The processing involves mainly washing or cleaning of the raw
materials, precooking, soaking with brine, boiling and finally drying. The dried products are
then ready for sale and consumption.

It can be noted again that Indonesia produces the largest volume of salted fish products,
and that this is an important product for local consumption. Details are shown together with
the production and export figures of other countries in Table 11. The dried products are usually
packed in polyethylene bags, hard cardboard boxes, wooden boxes, braided rattan/bamboo
baskets, paper bags, sacks, barrels or containers during transportation. They are sometimes
displayed at the retail outlets without packaging.

Salted jelly fish processing
a. Fresh jelly fish

b. Salting

c. Draining of excess water
d. Final product for export
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The shelf life of dried products depends on the condition of the final products e.g. the
moisture content. Except for Brunei’s dried chilled-sour fish which is semi-dried resulting in a
shelf life 2-3 weeks, most of the dried products were reported to have a good shelf life of 6 to 12
months (Table 12). These dried products are commonly used in seafood dishes as they impart
special flavours which are favoured by seafood connoisseurs.

TABLE 12. STORAGE CONDITIONS & SHELF-LIFE OF DRIED PRODUCTS

Category Product Country Storage Conditions Shelf-life
Dried Abalone PHI Clean, cool and dry place - A few months
Dried Abalone VIE Dry, well aired place at room temperature 2 months
Dried Anchovy IND Cool, dry place 6 months
Dried Anchovy MAL Cool dry place 1-6 months
Dried Anchovy PHI Room temperature / 10 -18°C 9-25 weeks
Dried Barracuda PHI Clean, dry, cool place A few months
Dried Big-eye scad PHI Clean, dry, cool place A few months
Dried Blue mussel clam VIE Dry, well aired place at room temperature 2 months
Dried Chilled-sour salted fish BRU Cool dry place 2-3 weeks
Dried Cockle MAL Cool dry place 1-6 months
Dried Crevalle PHI Clean, dry, cool place A few months
Dried Cuttlefish MAL Cool dry place 1-6 months
Dried Cuttlefish, skinned VIE Dry, well aired place at room temperature 12 months
Dried Deep-bodied herring PHI Clean, cool and dry place A few months
Dried Fimbriated herring PHI Clean, dry, cool place A few months
Dried Fish BRU Cool and dry place 1 month
Dried Fish maw VIE Dry, well aired place at room temperature 12 months
Dried Hairtail PHI Store in clean, dry, cool place A few months
Dried Herring PHI Room temperature / 10 -18°C 9-25 weeks
Dried Indian sardine PHI Store in clean, dry, cool place A few months
Dried Jelly fish MAL Cool dry place 1-6 months
Dried Jelly fish "THA Room temperature with ventilated area 3-6 months
Dried Jelly fish VIE Dry, well aired place at room temperature 3 months
Dried Lizard fish PHI Clean, dry, cool place A few months
Dried Long tailed nemipterid PHI Clean, dry, cool place A few months
Dried Mackerel PHI Room temperature / 10 -18°C 9-25 weeks
Dried Milkfish PHI Room temperature or refrigeration 42 or 49 days respectively
Dried Oyster VIE Dry, well aired place at room temperature 2 months
Dried Prawn MAL Cool dry place 3-6 months
Dried Roundscad PHI Clean, dry, cool place A few months
Dried Salted dried fish, split VIE Dry place at room temperature 6 months
Dried Salted dried fish, whole VIE Dry place at room temperature 2 months
Dried Salted dried fish, headed VIE Dry place at room temperature 12 months
Dried Salted fish BRU Cool dry place 2-3 months
Dried Salted fish IND Room temperature 2-3 months
Dried Salted fish MAL Cool dry place 6 months
Dried Salted fish THA Room temperature with ventilated area 3-6 months
Dried Salted freshwater fish THA Chilled room or ventilated room temperature 3-6 or 1-3 months

: respectively
Dried Scallop flesh VIE Dry, well aired place at room temperature 2 months
Dried Sea cucumber PHI Room temperature / Keep refrigerated 6 months
Dried Sea cucumber SIN Keep in cool dry place at room temperature Indefinite
Dried Sea cucumber VIE Dry, well aired place at room temperature 2 months
Dried Sea horse VIE Dry, well aired place at room temperature 6-12 months
Dried Seasoned fish VIE Dry place at room temperature 6 months
Dried Shark fin PHI Clean, dry, cool place A few months
Dried Shark fin SIN Cool dry place at room temperature Indefinite
Dried Shark fin VIE Dry, well aired place at room temperature 12 months
Dried Shellfish MAL Cool dry place 1-6 months
Dried Shellfish THA Well ventilated room 3-6 months
Dried - Shrimp BRU Cool dry place 2-3 months
Dried Shrimp PHI Clean, dry, cool place A few months
Dried Shrimp THA Chilled room or ventilated room temperature 3-6 or 1-3 months

respectively

Dried Shrimp, peeled VIE Dry, well aired place at room temperature 2 months
Dried Slipmouth PHI Clean, dry, cool place A few months
Dried Squid PHI Clean, dry, cool place A few months
Dried Squid THA Well ventilated room 3-6 months
Dried Squid ring VIE Dry place at room temperature 12 months
Dried Squid, crimped VIE Dry, well aired place at room temperature 12 months
Dried Squid, whole VIE Dry, well aired place at room temperature 12 months
Dried Striped mackerel PHI Clean, dry, cool place A few months
Dried Urchin VIE Dry, well aired place at room temperature NA
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Dried anchovies sold in a market

Traditional fish products for export
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Fermented Products

Fermented products are processed in all countries surveyed except Singapore. The products
are generally processed by the addition of salt to fish or shrimp or the liquefaction of fish,
which is then allowed to ferment. This will result in the production of fermented fish, fish
paste or shrimp paste; fermentation of the liquefaction of fish will give rise to fish sauce. The
fermented products can be eaten with rice, cooked with vegetables, prepared with onion, chill,
spices or used in other ways. The lowest cost of raw material cost is 20 cents for fish sauce from
Thailand and the end products range from $0.20-1.20 per 750 ml-bottle of fish sauce. Reported
retail prices are shown in Table 13

TABLE 13. COST OF RAW MATERIALS AND FERMENTED PRODUCTS.

Category

Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
Fermented
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Product

Acidified shrimp
Anchovy

Fish

Fish

Fish

Fish

Fish

Fish

Fish sauce powder
Fish meal

Fish paste

Fish sauce

Fish sauce

Fish sauce

Fish sauce

Fish stomach
Milkfish

Mussel

Pickled prawn
Pickled shrimp
Prawn paste
Salted Fish Patis
Shrimp paste
Shrimp paste
Shrimp paste
Shrimp paste
Stiff shrimp paste

Local Name

Tom chua

Budu

Pla deo

Products Borong Isda
Pla-ra

Plasom, Plajom, Somfak

Budu lkan

Peda

Nuoc mem

Bot ca

Terasi (belachan)
Kecap ikan

Patis

Budu (Muslim sauce)
Nam Pla

Budu perut ikan
Bangus

Budu Kupang
Cincaluk
Cincaluk

Otak udang
Petis

Belacan

Belacan

Kapi

Bagoong alamang
Mam tom dec

Weak shrimp suspension  Mam tom loang

Fermentation of fish sauce, a traditional product.

Country

VIE
MAL
THA
PHI
THA
THA

Cost (US$/kg)
Raw Material Fermented Product
NA NA
0.37 NA
NIL NIL
NA NA
050-250 1.50-4.00
NIL NIL
NA 107
0.79 100
NA NA
NA NA
064 393
0.79 093
0.89-1.12 045
020-040  0.80-1.20
020-040  0.20- 1.00/ 750 ml-bottle
NA 107
NA NA
NA 107
061 NA
091 107
NA NA
NA NA
091 6.38
022 204
080-1.0 4.0-8.0
045 089
NA NA
NA NA
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Commercial production of fish sauce
a. Marine salt.

b. Fish sauce in fermentation tanks.

c. Pumping of filtered fish sauce.

d. Blending of fish sauce with sugar.

Southeast Asian Fish Products

e. Mechanical washing of bottles.
f. Filling of fish sauce by machine.
g. Packing line.

h. Packing for distribution.
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The raw materials used are shrimp, prawn, mussel and fish e.g. anchovy (Stolephorous spp.),
sardine (Sardinella spp.) and mackerel. The processing of these fermented products begins with
washing the raw material and draining away liquid. The material is mixed with salt and fried
rice powder. Depending on types of products, the mixture are packed in plastic bags, bamboo
baskets, wooden tubs; and allowed to ferment at room temperature. They can also be sun-
dried or left to ferment in fermenting vat, earthenware jar, concrete tank, plastic drum, oil
drum or oil can.

Fermented fish products are popular and consumed widely in all the ASEAN countries and
are very important in this market. However, there is an increasing trend in the export of this
product especially in Indonesia, Thailand and Malaysia. The production and export volumes
of various fermented product are shown in Table 14.

Cottage industry for fish sauce fermentation.

An example of Vietnamese bottled fish sauce.
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Production of fish sauce powder in Viethnam
Boiling of fermented fish in two-layer boiler.
Concentrated fish sauce after boiling.

Roller drying of concentrated fish sauce.

. Packing of fish sauce powder.

Final product for distribution.

Paop o
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The fermented products are packed in glass bottles, jars or cans, polyethylene bags,
glazed earthenware pots, bamboo baskets, tins, banana leaves or plastic boxes. The shelf life of
fermented products varies, depending on the product, from 1-3weeks e.g. fermented fish, fish
stomach and mussel from the Philippines, to 12 months e.g. fermented fish sauce. The shelf life
of other fermented products and the conditions of their storage is shown in Table 15.

TABLE 15. STORAGE & SHELF-LIFE OF FERMENTED PRODUCTS

Category Product Country Storage Conditions Shelf-life
Fermented  Acidified shrimp VIE Room temperature, ventilated dry place 30 days
Fermented Anchovy MAL NA NA
Fermented Fish PHI Room temperature 1-3 weeks
Fermented Fish THA Room temperature at 29 - 33° C 2-3 months
Fermented Fish PHI Room temperature 1-3 weeks
Fermented Fish THA Room temperature at 28 - 35°C 1-3 years
Fermented Fish THA Room temperature at 29 - 33° C 2-3 weeks
Fermented Fish BRU Cool dry place 3- 4 weeks
Fermented Fish IND Room temperature 2 weeks
Fermented Fish PHI Room temperature 1-3 weeks
Fermented Fish meal VIE Room temperature, ventilated dry place 6 months
Fermented Fish paste IND Cool, dry place at room temperature 3 months
Fermented Fish sauce IND Room temperature lyear
Fermented Fish sauce PHI Store in a clean, dry place 6-12 months
Fermented Fish sauce THA Cool dry place 1-3 years
Fermented Fish sauce VIE Room temperature, ventilated dry place 3-4 months
Fermented Fish stomach BRU Cool dry place NA
Fermented Milkfish PHI Room temperature 1-3 weeks
Fermented Mussel BRU Cool dry place NA
Fermented Pickled prawn MAL Cool dry place 1-2 months
Fermented Pickled shrimp BRU Cool dry place 1 month
Fermented Prawn paste MAL Cool dry place 6 months
Fermented Salted Fish Patis PHI Room temperature 6-12 months
Fermented Shrimp paste BRU Freezer 6 months
Fermented Shrimp paste MAL Cool dry place 6 months
Fermented Shrimp paste THA Room temperature at 29 - 30°C 12 -18 months
Fermented Shrimp paste PHI Store in a clean, dry place 3 weeks to 6 months
Fermented Stiff shrimp paste VIE Room temperature, ventilated dry place 6 months
Fermented  Weak shrimp suspension VIE Room temperature, ventilated dry place 6 months

Southeast Asian Fish Products

Fish sauce powder in Vietnam
a. Wholesale
b. Retail



Fish Meal

Fish meal are produced in Singapore, Thailand and the Philippines. The fish meal are used as
animal feed and fertilizer. It is generally produced as a fish powder made from trash fish/
trawl by-catch or from sardines. The raw material used, is between 8 and 14 cents - the cheapest
and narrowest range recorded. Fish meal cost between 43 and 86 cents. The prices are shown
in Table 16.

TABLE 16. COST OF RAW MATERIALS AND FISH MEALS

Cost (US$/kg)

Category Product Local Name Country =~ Raw Materials  Fish Meal Product
Fish meal Animal feed NA PHI NA NA

Fish meal Animal feed Nil SIN 0.08 0.43

Fish meal Animal feed Pla pon THA 0.08-0.12 0.51-0.67

Fish meal Fish Tepong ikan MAL NA NA

Fish meal Fish manure Ikan bajar MAL NA NA

Fish meal Fish powder Tepung ikan IND 0.14 0.86

The raw materials used are trash fish or trawl by-catch and scraps from fish processing plants.
The production includes process of washing, cooking or boiling, pressing, crushing, drying,
mincing and packing. The production and export data are shown in Table 17.

TABLE 17. PRODUCTION & EXPORT VOLUME OF FISH MEALS (MT)

Production Volume (MT) Export Volume (MT)
Category  Product Country 1988 1989 1990 1991 1992 1993 1988 1989 1990 1991 1992 1993

Fishmeal Animalfeed PHI NA NA NA NA NA NA NA NA NA NA NA NA
Fish meal Anirﬁal feed SIN NA NA NA NA NA NA NA NA NA NA NA NA
Fishmeal Animalfeed THA NA NA NA NA NA NA NA NA NA NA NA NA
Fishmeal Fish MAL 43197 41082 43019 39968 43248 44715 4120 8381 8390 8782 6407 6896
- Fishmeal Fish manure MAL 5979 20993 20046 10711 11705 10666 17 0 0 0 20 0

Fishmeal  Fish powder IND NA NA NA NA NA NA NA NA NA NA NA NA

The products are usually packed in gunny sack, kraft bag, jute bag, plastic or black-linen sack.
The shelf life of products range from 4 to 6 months. Table 18 shows the shelf life of fish meals.

TABLE 18. STORAGE CONDITIONS & SHELF-LIFE OF FISH MEALS

Category Product Country Storage Conditions Shelf-life

Fish meal Animal feed PHI Cool, dry place 6 months

Fish meal Animal feed THA Well ventilated storage room 6 months

Fish meal Animal feed SIN Room temperature 4 - 5 months
Fish meal Fish MAL NA NA

Fish meal Fish manure MAL NA NA

Fish meal Fish powder IND Room temperature More than 1 year

Southeast Asian Fish Products



Frozen Products

Frozen products are produced and exported from all the participating countries except Brunei
Darussalam. Vietnam has a wide range of frozen products available. The frozen products are
processed before they are quick frozen in blocks or individually. They are boiled, fried, steamed,
pickled or cooked in various ways before serving. The retail price of some of the frozen products
is shown in Table 19.

TABLE 19. COST OF RAW MATERIALS AND FROZEN PRODUCTS

Cost (US$/kg)
Category  Product Local Name Country Raw Material Frozen Product
Frozen Blue swimmer block ghe uop dong block VIE NA 'NA
Frozen Cockle So huyet dong lanh VIE NA NA
Frozen Comb-cuttlefish Muc luoc VIE NA NA
Frozen Cooked oyster Ngheu ngao dong lanh VIE NA NA
Frozen Cooked prawn Sia SIN NA NA
Frozen Cooked shrimp Kung tom chae kang THA 2.00 - 5.00 NA
Frozen Cooked shrimp IQF Tom dong luoc IQF VIE NA NA
Frozen Cuttlefish edge block Reo muc block VIE NA NA
Frozen Cuitlefish head block Dau muc dong lanh block VIE NA NA
Frozen Cuttlefish wing block Diem muc block VIE NA NA
Frozen Cuttlefish Sotong beku MAL NA NA
Frozen Cuttlefish Muck kra dong chae kang THA 2.00 NA
Frozen Cuttlefish and squid Pusit PHI NA NA
Frozen Dipped shrimp Tom nhung VIE NA NA
Frozen Eel IQF Luon dong IQF VIE NA NA
Frozen Farcied crab Cus nhoi VIE NA NA
Frozen Farcied cuttlefish Muc nhoi VIE NA NA
Frozen Farcied swimming crab Ghe nhoi VIE NA NA
Frozen Fillet cuttlefish Muc phile dong lanh block VIE NA NA
Frozen Fish Ikan beku MAL NA NA
Frozen Fish Pla chae kang THA 1.60 - 3.60 NA
Frozen Fish fillet He-pian SIN NA NA
Frozen Fish fillet File ca dong VIE NA NA
Frozen Fish, shrimp, squid. Produk keleu IND 079,12.12,2.85  3.57,39.22,10.70
Frozen Headed fish IQF Ca bo dau IQF VIE NA NA
Frozen Headed shrimp block Tomdong block bo dau VIE NA NA
Frozen Pineal cuttlefish IQF Muc trai thong VIE NA NA
Frozen Milkfish Bangus PHI 2.01-223 NA
Frozen Shrimp block Tom Block nan thang VIE NA NA
Frozen Octopus Huek sai chae kang THA 1.00-1.40 NA
Frozen Octopus block Bach tuoc uop dong VIE NA NA
Frozen Peeled shrimp block Tom dong nguyen con VIE NA NA
Frozen Prawn Udang beku MAL NA NA
Frozen Prawn Sia SIN 2.13-13.30 5.32-18.62
Frozen Prawn meat Sia SIN NA NA
Frozen Raw shrimp Kung sod chae kang THA 5.20 - 10.00 NA
Frozen Sai gon rolled burger Nem Sai gon VIE NA NA
Frozen Scallop block Diep block VIE NA NA
Frozen Seafood mix Seafood mix VIE NA NA
Frozen Shellfish Hoy chae kang THA 0.40 - 0.80 NA
Frozen Shrimp and prawn Suahe Sugpo PHI NA NA
Frozen Shrimp bisen Tom Bisen VIE NA NA
Frozen Skewered broiled shrimp Chao tom VIE NA NA
Frozen Squid Muek kuay chae kang THA 0.80 - 2.00 NA
Frozen Squid ring IQF Muc ong cat khoanh VIE NA NA
Frozen Squid, cuttlefish Sotong SIN 1.60 - 2.66 5.32-7.98
Frozen Swimming crab roe block Gach nhe VIE NA NA
Frozen Tuna Tanguigui PHI NA NA
Frozen Urchin block Cau gai uop dong VIE NA NA
Frozen Whole cuttlefish block Muc dong nguyen con VIE NA NA
Frozen Whole cuttlefish IQF Muc nguyen con IQF VIE NA NA
Frozen Whole fish He SIN NA NA
Frozen Whole fish gutted IQF Ca nguyan con bo ruot IQF VIE NA NA
Frozen Whole shrimp block Tom dong nguyen con VIE NA NA
Frozen Whole skinned cuttlefish block Muc lot da nguyen con uop dong  VIE NA NA
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The fishes processed are generally red snapper, painted sweetlip grant, malabar snapper,
tilapia, catfish, dory, shark, sword fish, tuna, red mullet, grouper, mackerel, pomfret and
seabream. The shrimps used are white shrimp, pink shrimp, black tiger shrimp and sand shrimp.
Octopus and cuttlefish are one of the main frozen products. The raw materials are cleaned,
cut/filleted, raw or cooked, packed and finally frozen by air-blast, contact or IQF freezer. The
volume of frozen products tended to increase. Frozen products can be stored for a year, and
supports a significant move towards export, while at home frozen products are also gaining in
acceptance with consumers. The production and export volume of frozen products are shown
in Table 20.

Frozen products in Vietnam
a. Seafood mix IQF.

b. Block seafood mix.

c. IQF pineal cuttlefish.

d. Frozen blue swimming crab

Southeast Asian Fish Products
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Processing of frozen crabs
a. Washing and dressing.
b. Packaged final product for distribution.
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The products are usually packed in polyethylene bags, cardboard boxes or small plastic
trays. They are stored at -18°C with shelf life of 6 to 12 months except Vietnam which indicated
a short shelf life of 2 to 3 weeks at the same temperature of some frozen products , as shown in
Table 21. Respondent countries indicated that there was no problem on the production of frozen

products.

TABLE 21. STORAGE CONDITIONS & SHELF-LIFE OF FROZEN PRODUCTS

Category Product Country Storage Conditions Shelf-life
Frozen Blue swimmer block VIE -18°C 6 months
Frozen Cockle VIE -18°C 6 months
Frozen Comb-cuttlefish VIE -18°C 6 months
Frozen Cooked oyster VIE -18°C 6 months
Frozen Cooked prawn SIN -18°C 6 -12 months
Frozen Cooked shrimp THA -18°C 12 months
Frozen Cooked shrimp IQF VIE -18°C 6 months

- Frozen Cuttlefish edge block VIE -18°C 6 months
Frozen - Cuttlefish head block VIE -18°C 6 months
Frozen Cuttlefish wing block VIE -18°C 6 months
Frozen Cuttlefish MAL -18°C 12 months
Frozen Cuttlefish THA -18°C 12 months
Frozen Cuttlefish, squid PHI -18°C 6-12 months
Frozen Dipped shrimp VIE -18°C 6 months
Frozen Eel IQF VIE -18°C 6 months
Frozen Farcied crab VIE -18°C 2 weeks
Frozen Farcied cuttlefish VIE -18°C 2 weeks
Frozen Farcied swimming crab VIE -18°C 6 months
Frozen Fillet cuttlefish VIE -18°C 6 months
Frozen Fish MAL -18°C 12 months
Frozen Fish THA -18°C 12 months
Frozen Fish fillet SIN -18°C. 6 -12 months
Frozen Fish fillet VIE -18°C 6 months
Frozen Fish, shrimp, squid. IND . -18°C. 1 year
Frozen Headed fish IQF VIE -18°C 6 months
Frozen Headed shrimp block VIE -18°C 6 months
Frozen Pineal cuttlefish IQF VIE -18°C 6 months
Frozen Milkfish PHI -18°C 6-12 months
Frozen Shrimp block VIE -18°C 6 months
Frozen Octopus THA -18°C 12 months
Frozen - Octopus block VIE -18°C 6 months
Frozen Peeled shrimp block VIE -18°C 6 months
Frozen Prawn MAL -18°C 12 months
Frozen Prawn SIN -18°C 6 -12 months
Frozen Prawn meat SIN -18°C 6 -12 months
Frozen Raw shrimp THA -18°C 12 months
Frozen Sai gon rolled burger VIE -18°C 3 weeks
Frozen Scallop block VIE -18°C 6 months
Frozen Seafood mix VIE -18°C 6 months
Frozen Shellfish THA -18°C 12 months
Frozen Shrimp bisen VIE -18°C 6 months.
Frozen Shrimp, prawn PHI -18°C 6-12 months.
Frozen Skewered broiled shrimp VIE -18°C 2 weeks
Frozen Squid THA -18°C 12 months
Frozen Squid ring IQF VIE -18°C 6 months
Frozen Squid, cuttlefish SIN -18°C 6 -12 months
Frozen Swimming crab roe block VIE -18°C 6 months
Frozen Tuna PHI -18°C 6-12 months.
Frozen Urchin block VIE -18°C 6 months
Frozen Whole cuttlefish block VIE -18°C 6 months
Frozen Whole cuttlefish IQF VIE -18°C 6 months
Frozen Whole fish SIN -18°C. 6 -12 months
Frozen Whole fish deintestine IQF VIE -18°C 6 months
Frozen Whole shrimp block VIE -18°C 6 months
Frozen Whole skinned cuttlefish block VIE -18°C 6 months
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Powdered Products

Powdered products are processed only in Malaysia, Thailand and Vietnam. They are also known
as floss, granulated/flaked products or fish concentrate. They are made from by-products of
dried prawn or the mince from shark, ray (Dasyatis spp.), snapper (Lutjanus SIJP.), or threadfin
bream and mixed with ingredients to taste. They are served with bread or rice, used in soup or
as a snack. The prices of raw material and the end product fish floss from Thailand are 46 cents
and $5.31 respectively, as shown in Table 22.

TABLE 22. COST OF RAW MATERIALS AND POWDERED PRODUCTS
Cost (US$/kg)

Category Product Local Name Country Raw Material Final Product
Powdered Fish concentrate Nuoc mam co dang bot VIE NA NA
Powdered Fish floss Pla yong THA 0.46 531
Powdered Fish powder Pla pon THA 0.40-0.80 2.00-2.50
Powdered Prawn dust Tepong/ Kulit udang MAL NA NA

The ingredients used are generally soy sauce, salt and sugar. The processing involves
cutting the fish and soaking it in 2%brine for 10-15 minutes. The mince is then separated from
the bones and skin. The fat is also removed from the meat. The excess water is then removed
by passing the washed mince through a screw press. The mince is heated and mixed with
ingredients before drying.

Data on the production and export volume is not available as shown in Table 23,

TABLE 23. PRODUCTION & EXPORT VOLUME OF POWDERED PRODUCTS (MT)

Production Volume (MT) Export Volume (MT)
Category Product Country 1988 1989 1990 1991 1992 1993 1988 1989 1990 1991 1992 1993
Powdered  Fish concentrate VIE NA NA NA NA NA NA NA NA NA NA NA NA
Powdered  Fish floss THA NA NA NA NA NA NA NA NA NA NA NA NA
Powdered  Fish powder THA NA NA NA NA NA NA NA NA NA NA NA NA
Powdered Prawn dust MAL NA NA NA NA NA NA NA NA NA NA NA NA

Traditional fish products for export.
Note bottled fish powder on the top.

Southeast Asian Fish Products



The powdered products are usually kept in glass bottles or polyethylene bags. The shelf
life of fish floss is reported to be 3-6 months at room temperature or in refrigerator, see

Table 24.

TABLE 24. STORAGE CONDITIONS & SHELF-LIFE OF POWDERED PRODUCTS

Category

Powdered
Powdered
Powdered
Powdered

Product Country
Fish concentrate VIE
Fish floss THA
Fish powder THA
Prawn dust MAL

Smoked Product

Storage Conditions

Dry, cool place

Room temperature

Keep at room temperature

NA

Shelf-life

3 months
3-6 months
6 months
NA

Smoked products are produced widely in the Philippines and in all participating countries
except Singapore. They are described as fish products preserved by smoking. The smoked
product can be served fried or cooked with ingredients such as chili, tamarind. They are eaten
with rice, salads or noodles. The prices of raw materials and end products are shown in

Table 25.

TABLE 25. COST OF RAW MATERIALS AND SMOKED PRODUCTS

Category

Smoked
Smoked
Smoked
Smoked
Smoked
Smoked
Smoked
Smoked
Smoked
Smoked
Smoked
Smoked

Product

Dried fish
Dried fish
Fish

Fish

Fish
Herring
Herring
Milkfish
Roundscad
Sardine
Sardine
Tuna

Southeast Asian Fish Products

Local Name

Tahai

Pla rom quart; Pla krob
San pham hun khoi
Ikan salai

Asap

Tulis dilat

Tamban

Bangus
Galonggong
Law-law

Tunsoy

Ikan aya asap

An example of smoked fish from Indonesia

Country

BRU
THA
VIE
BRU
IND
PHI
PHI
PHI
PHI
PHI
PHI
MAL

Cost (US$/kg)

Raw material

NA
032-24
NA
NA
0.64 -0.79
NA
1.03-1.12
1.25-1.56
0.89-1.12
1.12-1.34
1.03-1.12
112

Final product

NA
8.0-12.0
NA

NA

NA

NA
1.56-1.78
2.01-2.33
1.34-1.56
1.78 - 2.01
1.56-1.78
7.43

33



The fishes used are mainly horse mackerel, trigger fish (Abalistes spp.), tuna, Actobatus spp.,
Ophicoephalus spp., Cyprinus carpio and Pangasius spp.. The process generally includes washing
the fish and soaking in brine. It is precooked and dried before smoking, cooling and packing.
It is then distributed for marketing. Table 25 shows the production and export volume from
the Indonesia, Brunei Darussalam and Thailand.

TABLE 26. PRODUCTION & EXPORT VOLUME OF SMOKED PRODUCTS (MT)

Production Volume (MT) Export Volume (MT)
Category Product Country 1988 1989 1990 1991 1992 1993 1988 1989 1990 1991 1992 1993
Smoked Dried fish . BRU NA NA NA NA NA NA NA NA NA NA NA NA
Smoked Dried fish THA 18,093 13,708 9,511 14,708 14608 NA NA NA NA NA NA NA
Smoked Fish VIE Nil Nil Nil Nil Nil Nil NiI Nil Nil Nil Nil Nil
Smoked Fish BRU NA NA NA 348 6423 3771 NA NA NA NA NA NA
Smoked Fish IND 37,062 36,802 42,188 34919 38435 20,070 619 Nil 1028 187 1,105 1,243
Smoked Herring PHI NA NA NA NA NA NA 70 39 28 29 33 139
Smoked Milkfish PHI NA NA NA NA NA NA 11 7 3 12 8 6
Smoked Roundscad PHI NA NA NA NA NA NA NA NA NA NA NA NA
Smoked Sardine PHI NA NA NA NA NA NA NA NA NA NA NA NA
Smoked Tuna MAL NA NA NA NA NA NA NA NA NA NA NA NA

The products can be stored in polyethylene bags, wrapped with paper, packed in basket
with banana leaves or newspaper. The products are stored at room temperature, refrigerated
or frozen, and their shelf life range from 1-2 days to 6 months when frozen. The shelf life and
storage conditions are shown in Table 26.

Most countries have problems caused by the growth of mold and bacteria to the products.
They emphasized the need for improvement on proper handling and packaging of the products.

TABLE 27. STORAGE CONDITIONS & SHELF-LIFE OF SMOKED PRODUCTS

-Category ~ Product Country Storage Conditions Shelf-life
Smoked Fish VIE NA NA
Smoked Dried fish BRU Chilled temperature 2 months
Smoked Dried fish THA Dried place at room temperature More than 6 months
Smoked Fish BRU Cool dry place 2 days
Smoked Fish IND Cool, dry place 1 month
Smoked Herring PHI Room temperature/Refrigerated 3-5days
Smoked Milkfish PHI Room temperature/Refrigerated 3 -5days
Smoked Roundscad  PHI Room temperature/Refrigerated/Frozen 3 days/15 days/3-6 months respectively
Smoked Sardine PHI Room temperature/Refrigerated/Frozen 3 days/15 days/3-6 months respectively
Smoked Tuna MAL Cool dry place, 0°C - 8°C 1 month
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Other Fish Products

Smoked boneless milkfish from the Philippines

Other fish products include mainly crackers made from prawn, squid or fish; barbecued fish
(satay), prepared cuttlefish and seaweed e.g. agar, carrageenan. The crackers are usually deep
fried till expanded and give a crispy bite. They are eaten as a snack or together with rice and
other dishes. Raw materials range from 24-32 cents in Thailand to $2.13 in Brunei Darussalam;
the end products range from $2.13 to $6.22. The details of prices of raw materials and end
products are shown in Table 28,

TABLE 28. COST OF RAW MATERIALS AND OTHER FISH PRODUCTS

Category
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others
Others

Product
Agar
Carrageenan
Chitosan

Crackers

Fish/shrimp cracker

Fish cracker
Fish cracker
Fish cracker
Fish liver oil
Fish satay
Fish satay
Prawn cracker
Prawn cracker

Prepared cuttlefish
Prepared prawn cracker

Seaweed
Seaweed
Shrimp kropeck
Shrimp cracker
Sodium alginate
Squid cracker

Southeast Asian Fish Products

Local Name
Agar
Carrageenan
Chitosan

Kerupuk

Khau kriab pla, khau kriab kung

Banh phong ca
Keropok ikan
Keropok ikan
Dan gan ca
Sate ikan

Pla satay
Keropok udang
Keropok udang
Nil

Hay-pia

Rong bien
Gulamang dagat
Sitsarong hipon
Banh phong torn
Alginat Natri

Keropok sotong

Country
VIE
VIE
VIE
IND
THA
VIE
MAL
BRU
VIE
MAL
THA
MAL
BRU
SIN
SIN
VIE
PHI
PHI
VIE
VIE
BRU

Cost (US$/kq)

Raw material Final product
NA NA
NA NA
NA NA
1.07 7.13
1.0-1.50 2.5
NA NA
NA 3.72
2.13 4.47
NA NA
NA NA
0.24 -0.32 3.0-40
NA 3.72
NA 2.13
NA NA
NA NA
NA NA
NA NA
NA NA
NA NA
NA NA
2.13 6.22



Processing of fish cracker

. Manual shaping.
. Steaming.
. Slicing by machine.
. Dried cracker.
Fried crackers ready to be consumed.

ShD OO T

. Kneading of fish meat, flour and ingredients.
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The raw materials used for crackers are generally fishes, prawns, shrimps and squids.
The ingredients added are tapioca flour, pepper, salt, baking powder, taste enhancer and water.
The processing stages generally include mincing, mixing, forming, steaming, cooling, adding
of colour, slicing or cutting, drying and finally packing.

The barbecued fish is prepared by soaking the fillets in seasonings before drying and
baking until the product has a crispy texture. The average production and export volume is
shown in Table 29.

TABLE 29. PRODUCTION & EXPORT VOLUME OF OTHER FISH PRODUCTS (MT)

Production Volume (MT) Export Volume (MT)
Category  Product Country 1988 1989 1990 1991 1992 1993 1988 1989 1990 1991 1992 1993
Others Agar VIE NA NA NA 200 200 200 NA NA NA NA NA NA
Others Carrageenan VIE NA NA NA NA NA NA NA NA NA NA NA NA
Others Chitosan VIE NA NA NA NA NA NA NA NA NA NA NA NA
Others Cracker IND NA NA NA NA NA NA 2998 3998 4,537 4,614 5,193 5,485
Others Fish/shrimp cracker THA 616 832 906 948 1919 NA NA NA NA NA NA NA
Others Fish cracker VIE NA NA NA NA NA NA NA NA NA NA NA NA
Others Fish cracker MAL 10,2811,639 4,228 3,197 6,089 6598 NA NA NA NA NA NA
Others Fish cracker BRU NA NA NA NA NA NA NA NA NA NA NA NA
Others Fish liver oil VIE NA NA NA NA NA NA NA NA NA NA NA NA
Others Fish satay MAL 262 665 633 550 511 322 NA NA NA NA NA NA
Others Fish satay THA NA NA NA NA NA NA NA NA NA NA NA NA
Others Prawn cracker MAL 19 14 20 25 52 42 NA NA NA NA NA NA
Others Prawn cracker BRU NA NA NA 298 141 1263 NA NA NA NA NA NA
Others Prepared cuttlefish SIN 207 135 179 242 288 448 116 81 112 206 12 358
Others Prepared prawn cracker ~ SIN 31 43 211 218 60 61 16 15 121 Nil 232 18
Others Sea weed VIE NA NA NA 20002000 2000 NA NA NA NA NA NA
Others Seaweed PHI NA NA NA NA NA NA NA NA NA NA NA NA
Others Shrimp kropeck PHI NA NA NA NA NA°  NA NA NA NA NA NA NA
Others Shrimp cracker VIE NA NA NA NA NA NA NA NA NA NA NA 10,000
Others Sodium alginate VIE NA NA NA NA NA NA NA NA NA NA NA NA
Others Squid cracker BRU NA NA NA NA"'NA NA NA NA NA NA NA NA

These products are packed in airtight polyethylene or aluminum bags. Generally the
shelf life of these products is about 6 to 12 months at room temperature (Table 30). Most countries
have indicated the need for quality control of processing and improvement on packaging.

TABLE 30. STORAGE CONDITIONS & SHELF-LIFE OF OTHER FISH PRODUCTS

Category  Product Country Storage Conditions Shelf-life
Others Agar VIE Dry, cool, ventilated place 6 months
Others Carrageenan VIE Dry, cool, ventilated place 6 months
Others Chitosan VIE Dry, cool, ventilated place 18 months
Others Cracker IND Room temperature 1 year
Others Fish/shrimp cracker THA Room temperature 1 year
Others Fish cracker VIE Dry, cool, ventilated place 6 months
Others Fish cracker MAL Room temperature 1 year
Others Fish cracker BRU Dry place 1 year
Others Fish liver oil VIE Dry, cool, ventilated place 6 months
Others Fish satay MAL Room temperature. 3 - 6 months
Others Fish satay THA Store at room temperature 3 - 5 months
Others Prawn cracker MAL Room temperature. 1 year
Others Prawn cracker BRU Dry place 1 year
Others Prepared cuttlefish SIN Room temperature 1 year
Others Prepared prawn cracker SIN Room temperature 1 year
Others Seaweed VIE Dry, cool, ventilated place 6 months
Others Seaweed PHI Cool, dry place 1 year
Others Shrimp kropeck PHI Cool, dry place (28°C - 33°C) 1 year
Others Shrimp cracker VIE Dry, cool, ventilated place 6 months
Others Sodium alginate VIE Dry, cool, ventilated place 6 months
Others Squid cracker BRU Room temperature 1 year

Southeast Asian Fish Products



TABLE 31: SUMMARY OF FISH PRODUCTS LISTED IN SURVEY

Category Brunei Darussalam Indonesia Malaysia
Boiled NA Fish Fish
Canned NA Mackerel, tuna, sardine Anchovy in sambal

Fish in tomato sauce

Comminuted Fishball Fishball Cuttlefish ball, sausage
Fishcake Fish burger, fishcake, fishball
Prawn dumpling, wantan
Otak-otak

Prawn burger, sausage
Scallop flavour fish cake

Cured NA NA NA
Dried Chilled-sour salted fish Anchovies Anchovy
Dried shrimp Salted fish Cockles
Fish Cuttlefish
Salted fish Jelly fish
Prawn
Salted fish
Shellfish
Fermented Cured shrimp Fish Anchovy
Fish Fish paste Pickle prawn
Fish stomach Fish sauce Prawn paste
Mussel Shrimp paste
Shrimp paste
Fish meal NA Fish powder Fish manure
Frozen NA Fish, shrimp, squid. Cuttlefish
Fish
Prawn
Powdered NA NA Prawn dust
Smoked ' Dried fish Fish Tuna
Others Fish cracker Cracker Prawn cracker
Prawn cracker Fish cracker
Squid cracker Fish satay
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Philippines Singapore Thailand Vietnam
NA Cooked fish Steamed fish Steamed fish
Anchovy - NA Babyclam Mackerel in tomato sauce
Mackerel in tomato sauce Crab meat Tuna in oil
Milkfish Fish in tomato sauce
Milkfish in tomato sauce Shrimp
Milkfish, (Salmon style) Squid, cuttlefish, octopus
Sardine in tomato sauce Tuna
Tuna in oil
Fish burger Breaded fish finger Fish ball Fish sausage
Fishball Breaded squid ring Fish finger Fish burger (dehead )
Native sausage Cuttlefish balls, fingers, paste Fish noodle Fish burger ( boneless )
Fishballs, fishcakes, chikuwa Imitation crabmeat Surimi
Imitation crabsticks Minced fish
Prawn balls, fingers Surimi
Kench style cured fish NA Mantis shrimp Jelly
Mussel Salted moist fish
Abalone, anchovy Sea cucumber Jelly fish Abalone, blue mussel clam
Barracuda, big-eye scad ~ Shark fin Salted fish Crimped squid, fish maw

Crevalle, deep-bodied herring

Fimbriated herring

Salted freshwater fish
Shellfish

Jelly fish, oyster, peeled shrimp
Salted fish (headed, split, whole)

Hairtail, herring Shrimp Scallop flesh, sea cucumber
Indian sardines, lizard fish Squid Sea horse, seasoned fish
Long tailed nemipterid Shark fin, skinned cuttlefish
Mackerel, Milkfish Squid (whole), squid rings
Roundscad, Sea cucumber Urchin

Shark fin, shrimp, slipmouth

Squid, striped mackerel

Fish, fish sauce Fish Acidified shrimp

Milkfish, salted fish patis Fish sauce Fish sauce, fish meal
Shrimp paste Shrimp paste Stiff shrimp paste

Animal feed Animal feed Animal feed NA

Cuttlefish and squid Cooked prawn Cooked shrimp Blue swimmer block, cockle
Milkfish Fish fillet Cuttlefish Comb-cuttlefish, cooked oyster
Shrimps and Prawns Prawn Fish Cooked shrimp IQF
Tuna Prawn meat Octopus Cuttle fish block (edge, head, wing)
Squids, cuttlefish Raw shrimp Dipped shrimp, eel IQF
Whole fish Shellfish Farcied swimming crab, cuttle fish
Squid Fillet cuttle fish, fish fillet
Headed fish IQF, shrimp block
Pineal cuttlefish IQF, octopus block
Peeled shrimp block, scallop block
Sai gon rolled burger, seafood mix
Shrimp bisen, skewered broiled
shrimp
Squid ring IQF, swimming crab roe
Urchin blocks
Whole cuttle fish block, IQF
Whole fish deintestine IQF
Whole shrimp block
Whole skinned cuttle fish block
NA Fish powder, fish floss Fish sauce concentrate
Herring Dried fish
Milkfish NA NA
Roundscad
Sardine
Shrimp kropeck Prepared prawn cracker Fish/shrimp cracker Agar, carrageenan, chitosan
Seaweed Prepared cuttlefish Fish cracker, fish liver oil, pearl

Fish satay

Seaweed, shrimp cracker
Sodium alginate
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CONCLUDING REMARKS

The first inventory had helped to identify the important fish products widely consumed in the
region. This included traditional products such as those which are dried, fermented and smoked.
It had also been stressed that some of the fish products have been upgraded to value-added
products where attention is paid to quality and better packaging.

The second inventory saw new products emerging into the market. This included
comminuted products such as sausage, burger, dumplings, fishcakes with various flavours
and imitation crabmeat. There were problems noted during this inventory regarding the shelf-
life and packaging of the products, poor hygiene and sanitation of processing areas.

One of the differences between the current and the previous inventories was the inclusion
of the Vietnamese products with Vietnam as the new member of SEAFDEC. This saw a greater
variety of fishery products compiled as compared to the previous editions. One of the problems
noted in this inventory is the lack of quality control in processing methods and the need to
improve on packaging. Mold and bacterial spoilage was the most common problem experienced
for dried and smoked products.

Problems in the production and marketing of fish products in Southeast Asia recorded
in previous inventory are again listed by the participating countries in the 1996 survey (Annex
2). The main problems listed include short storage life and packaging of products, poor hygiene
and sanitation of processing areas. In the case of the traditional products—dried, fermented
and smoked products—the problems listed also included processing, with poor handling of
raw materials and processing methods resulting in inconsistent quality of the final products.

The compilers has suggested that the numerous problems faced by the fish processing
industry in the region are influenced by socio-economic factors and technical deficiencies, and
that such problems are best solved by technologists within the region as it is expected that they
would have a better understanding of the problems and limitations of the industry. It was
therefore suggested that cooperative studies among the specialists in the region should be
further encouraged to harness the advantages which collaborative efforts have clearly
demonstrated in the region.

Southeast Asian Fish Products












‘uojred ur Junped pue Suroo) 4
*}10331 2§ 19[10q Aq (UOTJRZI[119)S) 31033y 9
‘197eas winnoea Aq ued Sutsor) g *9011 Y}IM Ud)Eed
Tequres yym Sund ¥ 3q Ued YoTyM [equres ut
‘Bunsneyxg ¢ orpred ‘rens ‘res aapmod yD Anoydue pauued se pauyga(
ued ur SuppPe g
"UO3IRD UI OB ] ‘Kaoypue paurp jo Suryseps | (34/85°¢$) Aaoyouy Tequres ur Aaoyduy TVIN pauue)
981015 8
‘Buppoed pue Surazesqo ‘Burood /£ ‘pPaN00D 10
UOTJRZI[LId)S pue Sunueag 9 A[3031Tp Ua3Ed ST 1oNpoIJ
"JJes pue 10 jo 3uIppy g "sued pasi[LIa)s ur pasoed
-3ury8rom pue Suppoed ‘Sunosres ‘Bumn) ¥ ‘[10 pue 2ones ‘4jeg pue passasoid st ysty
‘Buroo) ¢
‘Buryoooaxd ‘Burysem ‘Buissarq ¢ (67°0%)aurpIes (z6°c$)
*SUed Ul payoeJ ‘Teusjew mey | (£6°0%) eUN “(6£°0$) IR ‘duIpIes ‘euny ‘[aIOeIA NI pauue)
(says1y Jo az1s uo puadap 2011 Y3Im paalag Ay 10 dnos
awn Sunurea)s pue Sun{eog) “unu (g 10y Surwealg g ur $3[qe3agaA Y3im paxood
‘Bururerp pue Surues) ¥ 1eg S13] “INOAR[} payIdads ypm
‘UTW (f 10j dULIq pajernjes ur Suyeog ¢ YS1y N2 IO J[oyM Sk paulsq
Jmd aq ued 3y G0 uey) 10w Yim s)ySop 2vp18UvLIYI
19yskeq ooquueq Ul oeJ "S9eDS ‘SUlj SAOWIAI ‘peayap NS ‘ysepm 1 ‘QUIpUnY} vp1iqui0ds ‘duIpIes ysiy pawreaig HIA pariog
1es -9)sed I[IYd YIIM PaAIas 10 [10
ur patay st pue Ayes AjpySis
uonnquusiq ¥ speds 24a31q ST UOTUM YSIJ paurea)s e st 3|
‘sutur (g 10y Surwealg ¢ ‘S3I[[eAdI) ‘SPERDS ‘ [aIXdrL
“Beq “uoyn[os duriq ur Sules)) g ue1py] ‘jarasew dyoed-opuy (£8'1$ - £¥°09)
opserd ur >ped 10 Lex) ooqureq uo padelq poyn8 ysi [ (1£°0$-¥2°0$) ustd ysy paureaig VHL parrog
-Burjood pue Sururezq g
‘1a110q Sursn sunw G1-01 10§ auriq ut uirog ¥ -a8puuiod
‘Jayseq ooqureq ur uiduerry ¢ UM US3IJ Ud}ed 3q Ued pue
‘Burproq Sunnp saraoypue ‘(*dds xuvivD) * YSI 9[0YM PI[I0q Se paundq
‘jods ayj uo Surpead woxy unys Jussaxd o3 3yes Yim Suiqqny g [2I9XdeWr 3SIOY “(v74nSvUvY]
s3eq suajAyrakiod ur pasoed ysaiy prog ‘I9jem UM Surysem ‘ysyy a[oym [ 12811124150y ) TOISNORWI URTPU] Sy paxoo)) NIS pariog
‘uonnqLIsIp 10 23eI03s 910J2q ‘sIY F 10§ urood ¥ Burazas 210joq A1md uT Payood
‘auLIq pajenjes ut 3urjioq pue syayseq ur SuiBuenry ¢ 10 patyy dasp aq ued Yorym
'SIY H-¢ 10§ dutiq Usy Pa[ioq pue paj[es se pauye(]
pajernjes ut qnj uspoom ur Surdasy pue Sunysepy ¢
'sydseq Ul yded ysyysoxy [ (-dds zaSiansey) [paevpew ‘yYsig ysty TVIN pa[rog
ysyparog g es
‘Buiog ¥ *90LI IIM 119JEd 3q Ued 3]
"uIseq JTWEISD 10 19Xseq ooqureq apisur ade[d pue Suvpyvy  ysyy pafioq pue pajfes se pauya(]
U29M33q UI J[es Yiim s1ahef ut ysyy o) Sutuerry ¢ ‘speos/8uvfivy ‘(‘dds 1a8171243594)
“uiseq ‘Bunes g [eIa¥dRW URTpU] / SUOqUIDd]
OIWIeIdd 10 133Skq 0O0quIeq e ut payde [etjew mey | (01£°0%) ysta (5e'T) usd AaNI pajrog
suoyrpuo)) Surdespeg poyIdIA Surssasorg [errajeAl pnporg Anuno)  Axo8ae)

uorjewiojuy A3AING I Xauuy

Southeast Asian Fish Products



‘Burroys pue Burjaqer ‘Burjoo) /£
1019y 9
“191eas ued o11yda[d Suisn ureag ¢
‘syuarpasBur jo dn Bumy ¥ 'sa[qe}a8aA pappe pue sUOIUO
‘Bunsneyxy ¢ . o111e8 YIm pagines s 1onpoIg
'X0( U0}Ied 'sued ojur Suppeg g *[TO UIOD “J[ES “9dNES 0JLWO],
/preoqraqy ur paxded st onpoid pauue) “ysy jo Sumn pue Junres[d 1 (95'1$ - ST'1$) USHPIIIA 20MES 0LWIO} UL YSITIN IHd  pauued
‘199w a1 $335 3Im 1o sa[poou
‘yonpoid a3 10§ SIDUTRIUOD [eaP] Ik ‘s9]qe3a8aA Y3Im PaY 00D A[I0BIIp
sued dfjouaydL{xody ‘(Laoypue pauued saurddiiyg UD)ed 9 Wed 3 "ued ut pasped
99s) AAOydpue pauued 0} JE[IWIS §S3001] ¢ “TIo pue jjeg YSIP[IUW Payood se pauma(]
‘yonpouxd ayy 10§ ‘ysem ‘eIaDSIA pue s[[18
SIBUTBIUOD [BIPT a1k sued drjousyd4ixodyg ‘safeos o) Buraowar £q ysiy jo Butues)) | USTP[UA YSIPIITIA THdJ pauue))
‘s3ut[[y Yormpues se pasn pue
Quuioyg g syusrpaIdur 1930 ‘UOTUO
-Burpaqer pue Surjoo) 4 o1pred yarm pagines st iy
1039y 9 swsrued1oomru a3ertods
“191eas ued o13da[e Sutsn Aq Sureag ¢ T 03 aanjesadway y3Sry o3
‘Bunsneyxyg ¥ paslgns pue Ajeoneuniay
syuatpardur jo dn Sumy ¢ aones 01ewIo] ‘110 “jfeg patesas “ued ur yonpoid
X0q ‘sued ojut Juppey ¢ ys1y paredaid se pauryaq
uo}Ied / preoqraqry oyur payoed are sue)) ‘Gumno pue Sutues)y (T1'1$-68°08%) 1913OeI J0TES 0}RUIO} UT [2INIRIA THdJ pauue)
“I9)eM PIOd YIIM PI[[LJ SYUe) 121010
ur wayy Surdunyd Aq Aserpaururr sued ay3 [00) 6
"D,121 10 D611 Jo arnjeraduway e je 310331 [[eWS € 10
1000 arnssard e ursn jonpord ysyy pauured ayj $s3001]
“I9[29S UED [ENURWI 10 DIJRUIOJNE-TWIAS ‘dleiuojne
ue Bursn Aja3a1dwod sued pay[ry 9y} [eds 10y A[IYM  /
"paydear st D,z-zg Jo arnjeraduwa) reurajur
Ue [[UN X0 }SNEYXD Uk Ul Wed}s Se 1oNs Wnipaw
joy e y3nony; sued oy Surssed Aq 10 19wWEd)s € UT
yreq 1orem urioq e 1940 sued paf[y ay Suwel 9
“u 0 Jo avedspeay e Moy
‘paureje st 3ydram Jau paIisap Yy [run 1o Sunjood
MU0 PPV "Ysy Jo 30GT Araaa 10 3Tes Jo Sutppy ¢ “3o1owo a1 835 Yjm 10 saypoou
‘sueaw [edTueydaw Aq 10 A[fenuewr 1a1je sued oyur Suiid ¥ ’$9[qeI933A I TM PINOOD “urd A}
"surw (g 3sea] Je 10 Surkip woy A[30211p udjes aq ued i
e £q (D.0€-87) arnjeradway woos je ysy jo Suroo) ¢ ‘[0 ‘4eS  "ued Ul pavded satAOPUER PINOOD)
‘ponpord ay1 10]  'surw (g - GT 10§ yreq 1arem Suifioq e 1040 ysy Sutwesyg g
SIBUTEIUOD [eapt are sued drjouayd4Axody ysy jo Suruea)d) | salAOPUY Anoypuy IHd pauue)
‘uoyred ur uppeg 6
Burood g
"}10321 3 19[10q Aq (UOTJRZI[LID)S) 11013y /
‘19[eds wmnoea £q ued 3uiso) 9 93T UM
"ones ojewro} Ym Jury ¢ 1e3ns ‘Tes ‘9dnes 0jewo], U2)ea 3 Ued pue 0Jewo;
‘Bunsneyxg ¥ UT [219)0eW 10 SUrpIes
sued ur unpeg ¢ [eIaDRWI 3SIOY PauLED Se paulyap SI 1PNPoIJ
Burysepmy ¢ ‘[9I19%DBW ‘SAUTPILG
“uO}Ied Ul oeJ “ysy yjo [re3 mBap ‘peaypq | ysLy 2oNes 0jewo) Ul Ysty TVIN pauue))
suonpuo)) Jurdexpey POy Surssavorg [errae pnpory Anuno)y  L108aj3eD)

Southeast Asian Fish Products



*3ones ojewro) ‘Afes ‘O

‘suoyred ut Supped pue Surjoo) 9
‘(uonyezI[LIals) 101y G ‘dds sisdoavuadving *)OBUS B SE Ud]Jed DI pue
‘19[eas wnnoea Aq sued 3ursor) ¥ -‘dds snapuadfiyovi] $901ds \J1m paxTuu st 3] "duLiq
ounq yim Sumy ¢ ‘dds sisdoavuadviapy ur duitiys pauued se pauygaq
sued ur Suppeg ¢ ‘dds snavuadviapy
X0q uoped ut payyoed st onpoad pauue)) -Burzis pue Surysepy 1 (09'1$-02°1$) dwtyg durtyg VHL pauue)
‘suojaed ut Supped pue Suroo) g
‘(uonezZI[LIB)S) M0y [
‘19[eas winnoea £q sued uiso[) 9 ‘7e8ns ‘Jes ‘oones ojewo], *9011 YIIM USJEd ST 0N POI]
‘dnes ojewro] yjm Wﬁﬁﬁam g ‘adnes 0jewno] ur [2123dew 10
‘Qunsneyxy ¥ [SI3XDBUL ‘[2I93[DBWI 3SI0Y JUIpIES pauued Se paula(]
-sued ur upped pue Surysepy ¢ “dds visanunssnp ‘ssurpreg
x0q uojred ut payded st onpord pauuer) -ysy yjo [re3 m3dp ‘peaypq | (08°0% - 0%'0$) ystd aomes 0jewro} ur ysig VHL pauue)
‘suojred ut uppoed pue Suroo) ¢ "9 3IM udjes pue sao1ds ypm
‘(UonyeZI[1I9)S) 1I0IBY ¥ es PaXIUI ST JoNPoiJ *dULIq Ul
J9[eas wnnoea Aq sued uisol) ¢ Jeauw qeld pauued se pauyeg
auniq yim Sum ¢ *dds 49ouv))
x0q uojred ut paxped st onpord psuue)) ‘sued ut Supped pue Suysepy 1 (0z'€$ - 00°2%) qe1d jedwW qer)) VHL pauue)
‘suojred ur duppoed pue Suroo) 9 91T YIIM
‘(uoriezI[LIa)s) 31039y G uajes pue sa[qejadan yirm
191e9s wnnoea £q sued uisol) ¥ %S PALY 1S 3¢ Ued )] "SULIq Ul
‘sued ut Jupped pue Surysepy ¢ wreAqeq pauued se pauya(]
-Buizis pue Surysepy, ¢ vy npun viydog
x0q uojaed ur payped st Jonpoxd pauue)) ‘Jeowr wepAqeg T (08°0$ -0 0¢)wrepAqeg wepAiqeg VHL pauue)
-3uno)s pue Burpqe; ‘Burjoo) /£
‘M0 9
‘I9Teas ued dryoape Sursn ‘Suresg g ‘sa[qeadan
‘syuatpaiut jo Surpjy pue e  F pappe pue uoruo ‘orIed
*Bupd1ys 10 Sumnd pue Jurpoo) ¢ *[10 “eS YITM Pagines st JonpoiJ
Bunyooo-axd pue Suipesysq ¢
'X0q U0}Ied /pIeoqiaqy ur pasped st pauue)) ysy Surperd pue uondadsuy (T1°1$ - 68°0%) BUNL [1o ur euny, IHd pauue)
Bunioyg g
‘Burpaqer pue Surjoo) £
'$59201 9
“I3[e3s ued dua[e Sursn Buresg g 'sa[qe1a8an
‘syudtpardur yo dn Buniy ¥ pappe pue uoruo ‘o1j1ed
‘Bunsneyxy ¢ ‘10 “1es YIM paInes st pnpoi
‘sued ojur SupydeJ g
‘X0q U0}IeD / pIeoqiaqy ul paxped st pauue)) ‘Bumnod ‘Guiuesy) (96°1$ - ST’ 14) duipieg 90MES 0}BWIO} UT dUTpIES [HJ pauue)
‘Buuolg g
‘Burpaqe pue Suijoo) £
'$$9001J 9
“I9[eas ued 21129 Jursn Bureag g 'sa[qeIadan
‘syuarpardur yo dn Buiy ¢ pappe pue uoruo “ored
‘Bunsneyxg ¢ “To e UM Pagines St 1onpoid
sued opu uppdey 7
"X0q u0yIRD / p1eoqiaqyy ul pasjped st pauue) “Bunno ‘Bupuesy 1 (95°T$ - ST'1$) USSP athts uouvs ‘YSYIIN THd pauues
suonrpuo)) Surdespeg POy Buissadorg [erxajen pupoiy Anuno)  £xo8aje)

Southeast Asian Fish Products



‘1addad “anoyy
‘Burjoo) 9 jeaym 29 uI0D ‘saoids “Jreg
Quirog § “oeus se 10 dnos
‘syuarpaidur yim Surxiy - ¥ SIS ‘(421f1400]v3-59103) M udyes st 3y -onpord Aqaf
‘Buputy ¢ youadess jerd ‘rounuwrereg ysy jo ad4y e se pauygay
‘WNNORA JOU JO I9[eds ‘Burssarp pue Surysepy ¢ ‘(42350304y1A.42 015917 “4dnjisnf)
wnnoea Jursn seq ouserd ut payoeg ‘Terrajewr mey | [reamo[pA ‘[pravpewt ysiuedg Tequstd dNI pamurwwo))
*sa[poou pue
sa[qe3adan ynm 1o dnos
YHM Udjed ‘pajloq 10 palyy
197eMm ‘Ssw ‘JTes ‘Inop s11] *sadeys [eao ojur apew
-Bumes pue Suruioy Aenuew ‘syusrpadur yim SuixiN ¢ 1onpoid Ajpaf ysyy jo adAy v
Bururens ‘unyoesy ‘Buruogeg g [pIdew ysnuedg ‘ysy o1sav7)
Kexny weojoikis 10 Seq onserd ur paypeg ‘Burysem ‘In8 pue peay Jo [eaoOwd “Ysy jo Suruesd | ‘UIBaIq UJPeaIy], ‘TWLINg ayedysLy N¥g  PaMuUIUwWoD)
*S9[pOoOU pue sa[qejadon
ym 10 dnos yarm uajeapaqioq
‘ 10 pary st 3] ‘sadeys punoi oyur
‘pawr1o] syreqysy ‘Sumes ‘Surwio] ¢ apew 1onpoid Appaf ysiy jo adfy v
Ae1y weojorfys 10 wyem  -syusrpardur yim Juixru ‘Sururens ‘unyoes] ‘Butuoga ¢ TWns pue ‘[aIexdew ysiuedg
moym 1o yitm Seq onserd ur paypeg ‘Burysem pue I3 pue peay Jo [eaowWI ‘Gurues[) [ “YSI 075V ‘WIEIq ULyPRIIY], [requstd Mg pamurwwoy)
‘Burpaqer ‘vonezimaysed ‘Burueeg g
"sguruoseas pue [10 jo 3uippy ¥ “ysIp e se a[qe3adoa
‘Bury8rom pue sun oyur urBuenty ¢ syuarpardug ‘jio ajqeia3dp U3IM 300D I0 A[I03IIP POAISG
‘uonedny1ads s104nq "yeaws sjIep jo [eaowas ‘3unjoosard ‘Burues)y ¢
03 SUTPI0ODE ‘9ZIS ‘X0q UOJIED UI ok  ‘SUlj pue s[iej} jo jeaowas ‘Burpeayap ‘Suiyng ‘Bumysepmy | euny, [10 ur eumy, qJIA pauue)
‘saqeladan m
‘Buraqey pue wres)s £q uonezumnaysed ‘Buruiesg ¥ Pa00d 10 A303IIp PaAIaS ST 1]
‘syuatpaidur pue "aones oyewo} pazunajsed ur
aones ojewo; Jo Surppe ‘SuySrem ‘sued ut Suppoed ¢ $jUSIPaIZUT ‘9dNEeS 0JeWO], [2Ia¥DEW PIuLEDd Se PIUI(]
‘uoryeoyy1oads s19dnq ‘Bunyoooard pue Sumnd ‘Butuesd g
03 SurpIoddE ‘DZIS ‘XOq UOJED UI e  'SUY pue s[te} Jo [eaowal ‘Surpeayap ‘Sumnd ‘Surysepy | [PIdRN 20MES 01RO} U [SINIBIA qIA pauue))
‘suojred ur unpoed pue Suroo) 7
‘(uonyezILIals) 11039y 9  ‘urejord o[qeafea pazAorpAy
‘1a[eas winnoea £q sued Suisor) ¢ 3019 3[qe1a8aa ‘es ‘10 yoeus
"auriq 10 T1o yprm Surpy pue sues oyur Jupped ¥ © S Uales ao11 pue saotds
"Jeaw yJep pue vunjvy snuunyJ, U3M POXTUI ST 3] "dULIq UT IO
poo[q ‘unys jo [eaowsas ‘Juruoqap ‘Surpeays ¢ ‘stuivjad snuomnsyvy ‘suffv [10 UT BUN] PauUEd Se pauya(]
‘Qunyood-arl ¢ snuufiying ‘1088uo3 snuunyy
x0q uojred ur paxoed st ponpoid pauue)) ‘Burysem pue Sumn3aq | ysti (0Z°1$ - 09°0%) euny, VHL pauue)
‘suopred ur yoed pue (00D 9 *90Nes IO AUTIq
(uonezIIIals) 11019y G ‘110 ut sndojoo “Ysyand
. ‘I9[eas wnndea Aq ued 3so[D) ¥ ‘pmbs pauued se paugeq
"aomes 1o dutiq/Tio yim Suml €
'sued ut Supped g (00°2$ - 09°0%) sndoypo
x0q uojxed ur payded st jonpoid pauue)) Burysepmy 1 sndo3oo “ysyapno ‘pmbg /usyapins /pmbg VHL pauue)
suonipuo)) Surdepey PoyIdIAl Surssadox g [erIajeIN pnpory Axuno) A10833e)

Southeast Asian Fish Products



‘Bunolg 9 -poas Aemeied ‘Gsur “JJes ‘[eawt 10§
‘jseor pue saaed] wied ut Surpey ¢ “re8ns ‘uoruo ‘N> ‘1epmod YSIp Se uajes pue pajseot s 3|
‘9zaay) pue SuppeJ ¥ 19puenod ‘vpmod Armd *$9AB3] U000 ur paddeim
‘sowIy p- ¢ 10§ Suipuslg ¢ ysy ‘2om( Inuodod ‘moyg yeaws ysy Lords se paurgac]
*$)uUarpardur YL [e yim SUIXIN ¢
-yeay wiped 10 >yserd ur peg ‘Jeaur ysy jo Sunuipy | 199 198u00 jo Jeaj Yejo-ye10 IV panuwwo))
are ut Sutjood pue uirog ¢ -areydsoydALjod “erereq winipos ‘sajqeja8aa pawy pue
‘(s1y ¢ -7) SBumyes ‘Burwiiog  §  ‘yoaess eoordey 1adueyus ‘moaey  ‘sdnos ur pasn i3] ‘sadeys punox
A[ySnoroyy xnu pue syusipasdur jo Suippy ¢ ‘i “A1979d “uoruo ‘1addad reg 0JUI dPBUI JRIUI YSTJ ST JoNPOI]
a1mdnys suy opur Jupurur pue Suuogdq 7
‘Beq onserd ur yoeg *RISDSIA 73 B[EDS ‘PedY JO [eACWIDY | ystq requsty AVIN  pPaAnuuwo))
“woo1 p[od ut 3urioss
pue 152331y Joejuod ul Suizeary ‘Suppey g
-s3uised jo [eaowax pue Suryp ‘Burrogey £ 'Sunq pue saydIMpues Yim
-Sunueays pue Surrog 9 PaAIas 10 sa[qe3adaa yim Jood pue
-dunyoewr Aq sGuises ojut Sulyynig ¢ sadard ojur jnd 10 patxy dasp st iy
*s3urIno0od Yiim Surxtur pue sunyoew £q Surpuapg ¥ yoieys eoordey ‘uaeqoo "33 ‘s3ursed ux paxyoed
-10je1edas suog-jeow e Suisn uuogeq ¢ “J[es “1eduelUa INoAR[] Jysed jeawr ysy st 1Npoig
Buysem
~ped /weid oo jo ouserd ur xpeg ‘Bumng pue Sutpeaysq [ (££°0$) TWILINS JE3WI PAOUTUT YSAL] (ped/ce ¢$) a3esnes ysig TVIN  PaInuiuiwo))
Buidyydeag ¢
-suoniod pamsap oyur Sun) 9 's3]qe3adaA PaLIy pue SI[pPoOoU paLly
siyg-ziojBumasg ¢ -ayeydsoydLjod ‘ajeroq wnipos  ‘sdnos ur pasn st 3] suonaod jjews
Aen oqur Burssard  §  “yoiress eoorde) “redueyua INOAET] ojur paurioj pue ajsed jeawr
AySnozoyy xtwr pue spuatpaiBul jo Suippy ¢ “nyo “A1aped ‘uoruo ‘raddad ‘4reg YSIJ WOIJ dpew ST 1oNpoIJ
‘aInyonas suy o) Jupunw pue Juogeq .
-s3eq onserd o speg ‘BISJSIA 2P S3[EDS ‘PEdy JO [BAOWIDY [  [WILNS ‘JEall ST PIdUTW YSIL] ayed ystg TYIN  PRINUIWIwWo))
‘1981nq e se uajes pue
Bunoyg ¢ pauy ued st j] sadeys 1281nq
Suizasrgy ¥ ‘qUINIOpeaIq ‘UdIess ojur pawixoy 9ysed jeawr
'sadeys 1981nq ojur Surwiogy ¢ eoo1de) “[es “I90uUByUd INOAR[] YSIJ WOIj SpeW ST JoNpoIJ
‘s8urImMotod paxy yym Suixin g
"yoes sadatd (1 jo Seq onserd ur speq TWEINS JO JeoW YSY YSarf [  TWLINS “JedW YSIf PIaourW Usar] (poed/ggrcg) 198inq ysig TYIN PO3RUIIWO))
-Buroys pue Suizeary ‘Bunpey g * 8op 104, 81 ustEs pue paLy
‘Bursed jo [eaowdy 4 ued 10 sa[qe1adaa yjm pasood
Bummyd 9 10 pary daap st 37 "sSursed
‘Quiprogqey g “yores evordey ur paqy saysed duwrys pue
‘Burweds 10 Burrog ¥ ‘J1es “I3dUBYUS INOARL] YSIJA1HND WOIJ dpeut ST 1onpol
‘Buiseo oyur Supnig ¢
's8urmojod paxy yym Suxiy - g (€g°€$) P00
-8 1 10 800 Jo Seq ouserd ur e . ‘TWILINS pue Ysya[no Jo SUDUIA [ TWLINS “YSHIf}IND Pasurwa ysarj pue aSesnes ysyapnd IV panunuuwo))
‘Bunoys pue Suizoary ‘Bunpey 9 'sa1qeadon Yim
Bunud ¢ 300> pue patiy daap st i1
Buriog ¥ “yore)s evorde; *ased TWILINS pue ysiyapng
‘Bunyes pue Surwioy ¢ “J]es “IadUBYUD INOART] WIOIJ 9PEWI ST JONPOIJ
“oed /w8 gop *SJUSIPAISUT YIIM XTWL 29 DU ¢
10 3y 1 jo 3eq dnserd ur e TWILMS 29 YsYSnD T (04°0$S) “TWILINS YSHSIHNO Ysal] (8€°T$) [1eq Usyamnd TV panunuuos
suonrpuo)) Suidepeg poyeIAl Surssasoxg [eniajeInl pnpo1g Anuno) £108072)

Southeast Asian Fish Products



‘sdnos y3im pajroq 10

‘Burd1p pue 3ururerp ‘Sunjood ‘Surnuiog ¥ sa[qe1a8an YjIm Pas{ood ‘paly
-707e318% “1933ND JUSTIS “Jepuni8 jeawr Juisn Suxiy ¢ daap st 31 'sadeys punox unysiy
apmod Sunyeq pue “Bunyeq “oreIsuIod ‘g JeauI 1M punoid se paure
-auserd ypm pazanod sajerd UoIe)suIod 0jur SUTA[OSSIp pue ijes jo 3uippy ¢
wreoyor4ig 1o yped umnoea /ouserd ul yoeg ‘Burddoyy 1 (ST 1$-TT'1$) Sutun 018510 meqystd IHd PpaInunuwo))
‘@swr 7oddad "SaYSIp uTew Ul
aym “[tur pajerodess I0 S3YDIMPUES UT pasn pue
Builry ¥ res ‘(paddoyp) uoruo PaLIy ST 3] "yeaw YSIj Woly
‘sanped ojur Suipjoly € 835 ‘Buruoseas 1a8inquier] apew sanjed pariy se pauyad(]
BuxiN ¢
-onserd ur yoeg 193310 pooy ‘raddoyd jeswr Sursn Suiddoyy 1 (T1'1$-68°0%) euny, 1981nq ysty IHd pamunuuwon)
‘paryy deap aq ued 3y "sadeys
‘Buroys pue Surzaaxy ‘Gunypoed ‘Guiyd ¢ qunipeaiq dofyess ojur pauriog ajsed
‘guiioq pue Sumeg ¥ “ypress edordey ‘Jpes ‘poeayxe TWILINS WOIJ 9peuw ST 310npoL]
-adeys doyeos [ews ojut urwio ¢ doyress ‘recueyus moael]
"spuarparur [[e yitm Surxtw pue Jupumy g (3091d /60°0%)
yoes sadard o1 Jo Aexy ur yoe g wrmg [ wng axed ysiy anoaey dofess TVIN  PaInuruIwoy)
WS} M
patiy 10 dnos y3im paxyood
‘pariy doap SI 3] "upjs uojueMm ur
-Bunoys pue Surzaary ¢ paddeim yesw umerd ysaiy pue
shen ur Suppe ¥ ‘moaeyy ‘j1es ‘reSns TWILINS WOJJ 9PLW ST SPNPOI
‘Quidderpy ¢ ‘uoruo Junrds ‘drurny 4oireD)
‘(Aexy yoea sadard G1) ‘sjuatpardur pue jeawr umerd Ym Suxyy ¢ (a091d /8070$)
snserd yim paddeim Lexy weojhjod ur speg sed uung 1 yesw umead ysaig ‘aysed runng uojueM UMBIJ TVIN PomMuIuwo’)
‘Burroys pue Surzeary g
‘Buppel £ *SIPIMPUES UT PIAIIS 9] Ued I]
's3uIsed Jo [eAOWdY 9 "sa1qe1afan Yiim yood 03 sadard
Burqyo pue Surroqey [Tews ojur nd pue parxy dasap st iy
‘Gurureays 1o Suriog ¥ yoress eoordey *s@ursen ur pavped umead ysazy
‘s@usen oyut Suimig € “1{eS ‘JOURYUS INOAR[]  PUR TWILINS UIOI] dPeU SI oNpoi]
I993ND JUBIS Aq sULINOfOd YIIm Suixty ¢
“ped /w gop 10 3Y 1 jo Seq onserd ur yoeg TWILINS pue umerj [ s umerd paosuru ysarng (s091d /60°0¢) 98esnes umeig TYIA PRInuIuiwo))
‘dnos yym
payoo> pue paryy deap st 1]
‘Qunoig 9 ‘urys Surdwmp ur paddeim
Burzesry ¢ jeawr umerd ysaxy pue
‘feny ur Suppey  § “Inoaerj ‘yres ‘re3ns TWILINS WIOIJ 9PRUI ST }oNPoi]
‘Burddexpy, ¢ ‘uoruo Zurids ‘drumy 4qoxre)
yoea sadard o1 'sjuarpardur pue jesws umerd ysaxy yim Suixiy ¢ (30a1d/01°0%)
jo onserd yiim Kexy weojArod ut spe g dypsed wng [ jeswr umerd ysaiy sysed nunng Burdump umer TVIN PaInunuwoy)
‘Buuioyg 9 ‘1981nq umed se
‘Burzoayy pue Suppeg ¢ ‘qUINIOpEaIq ‘YdIe)s peaiq usamiaq ui paocerd pue
‘sadeys 1981nq ojur Suruioy eoorde) ‘j7es “IdueyUD INOAR] pauiy st ] ‘jeawr umeid pue
's3urrnofoo pue jeaw umerd pasurur ypm Suixgy ¢ TUILINS UIOI] PRI ST 1oNPOoI ]
oised wung g -9ysed rumns
yoea sadard o1 Jo eq onserd ur speg wnng I “yeawr umerd YsaIj paduI (ped /9% $4) 1031nq umerJ TVIN PoInururuo))
suonrpuo)) Surdexpey pPoYIdAl Surssadoiy [erIaje Al Arjuno) A10833e)

Ppnporg

Southeast Asian Fish Products



‘Burross pue Surjoody 9
"SRINUIW G 10§ (D,06) Yieq 19jem joy ut urrog ¢ *901 paysnad J[eg
‘sanurw Oz 10§ D, (Sp-0%) Yyieq 103em e ut 3unieg  p ‘sdnos arpoou ‘85 ‘sdnos
sunpew Juruniog reqysy £q Suruioy ¢ 038 *dds sn. ouoiaquioog “dds JO SpUIY SNOLIBA UT pasn SI 1]
auryoew urpeauy SnyjuvIvLLJ *'dds snantyori], "1onpoad Ys1j pasuru se paulyacy
Kq (201 paysnad pue 3fes yitm) Surputny ¢ “dds saypjo30 dds sniazdnuap -
Jeq onserd ur ypeq oduru %3 10jeredas suoq jeaw Aq Jeaw ysyy padWA [ (86'0$-15°0$) Usy PPN (¥S°€$-8T 1H)Tequst VHL pamuiunuo
‘Bunjood  § ‘@sur ‘Gurmoanery "SYDBUS SB UdJEd ST I|
Burwiol ¢ umeid ‘j7es ‘moyg ‘ponpoid £ppal ysiy jo odhy v
moaepy umead jo Suippy ¢
payoed wnnoea pue UsZoiy ST3oNpPoId TuILNS pue umeirg | umerd pue nuLnNg s1a8urj ‘s[req umerJ NIS Ppainuruwo))
SUIw () 10§ D), 0F- 1e Surzaaxy pue Suroo) 9 "$yDORUS SR
"SUIw (¢ 10j D,G8 1e Sunjood ¢ 10 sdnos pue syeyid ‘spefes
‘Bui8eyped wnnoep  § Ul SjuaIpaIur se udjes aq ued i
[unpew Jururroy yonsqen 4q Surwiog ¢ ‘ponpoid A[paf ysiy jo odKy v
191D Jua[ts Aq syusipaidur Jo Jurxiw 1o Surpunn) g :
‘padoed wnnoea s 1NPoIJ wmg 1 wLng SYOTISEID UOTyRIIW] NIS Ppaimunuuo))
InoAepy qer
“yorels ‘ayym 38s ‘“e8ns “Jreg
‘Burfay deap 10 sunwu (1 10§ 123eMm J04 Ul Burrog £
"SuTuI (¢ 10y O),0F Je I9)em Ul 398 pue sunpew Aq Surwriog 9 (-dds snauadpy) ‘SYDRUS SE 10
‘1oziuaSouwroy Jursn syusrpardur Yim suruw g 10y Surpuns) g sy yeon) ‘("dds sniajdnuan) sdnos pue sajpoou ut
‘Burureng  § weaxq uiypeasy [, ‘(‘dds sjuarpa1ur se uajea aq ued A3,
‘ssaxd ormerpAy Aq jeawr paysem jo o 1syem Jurssar] ¢ snyjuvouvtig) 1oddeus ake-81g ‘ponpord A3 ysiy jo adAy v
ysem a[pped ur sutur T 1oy Iojem ut Surysepy ¢ ysig
sa1j prog ~10ye1edas SUOG-JEIUE WO JedW DU | wLmng BMNIY “OeYST) ‘[[equsid NIS Pomunuwo))
‘Gurzeayy pue Suppeg 9
‘Bunyood ‘Burioq ‘Sumes ‘eunpewr Aq Junuiog ¢ “Burday 8y
‘sjuaIpaIdur yim SUIXIN P "ydIe)s ‘[ro I9)e pawmnsuod st onpoxd ay],
Bumpuun ¢ ‘seyeydsoydLjod ‘Gsw aeSns greg Jonpoid Aqpal ysyy jo odKy v
‘Buming pue Suruesy ¢
‘padpoed wnnoea st 1PNPOIJ ysyspind | ysyamnd aysed ‘s1a8ury ‘s|req ysyamnD NIS pamunuwo))
‘BuiBesped pue Suizasry ¥ ‘8w ‘squniopearq  sydeus se Udjes ST ] 'SqUINID peaiq
Buipearg ¢ ‘XTULIS)}Rq “J[eS “INO[] pue 13)3eq Yiim pajeod pimbg
Buneneg ¢
‘paspoed wnnoea pue uszoij st 1oNPoI] s3utr pmbg | pmbg Sux pinbs papeaig NIS PoInUIWWo))
‘GuiBesped pue Suizosry ¢ *SYDBUS SE Ud}ed SI 3] "SqUINId
‘Buipearg ¥ ‘@sw ‘squuniopeaiq pediq pue 19j3eq YiIM pajeod
Buuaneg ¢ ‘XIULIg)Rq ‘Je[Ss O[] 197[} 10 JEAW PADUTUI SB PauLa(]
Bunurog ¢
"paxyoed wnnoea pue uszoij s13ONpPoi] "SYO0[q ([ /IWLING | [WINS PUe Ysty 198uyy ysy papearg NIS pamuruwo))
Buniois pue Surddeim ‘roqay ¢ ‘sadma 19130 y3m
‘Burureass 1o Surpioq ‘Suyynig ¥ paxIw 10 paty st 3] 'sSursed ut
‘mojod uixyy pue Sururerp ~Suryouerq ‘uysni)y ¢ pasped aysed jeawr ysiy se pauga(
onserd yyim pazaaod soyerd wreojorhig ‘yeaws jo uoneredsg g sniojdoiovu snuunyjoaN -
10 yoed umnoea /onserd ur yoeg -Bunaqy pue Sussarq | (Z1°1$-68°0$) euny a8esnes aaneN [Hd painuruwo)
suonpuo)) Surdesdey POyl Surssanorg [eLIa)eIN pnpory Anuno)

£1080ye)

Southeast Asian Fish Products



y8ruraao urjood pue uriiog ¢ -1addad ayym ‘eyeydsoydLod ey "USIp © Se PIAIdS U SIDI[S
-Burseo padeys aqny gg-yiop ot Suymig ¥ srod ‘Gswr yorxess “redns ‘woruQ ojur Ind st 3] Inoaefy Aysiy
‘syustpaidur yym SuIxyn ¢ Y31 Yim d8esnes s110NpoI ]
JIduru e ursn a1nyxa) auyy e 03 A[ydnoroy; Sumdury g ‘dds sniout042qui09s ‘xosauavinu
3y 60 10d Beq gJ ur yoeg ‘A[renuewr ysiy yo 3unaqy [ ‘sn4a3dvosp ‘uopouvdni?) a8esnes sy AIA PaIMUIUwWo))
arewreiny3 wnrpos
‘raddad ayrym ‘ayeydsoyd£jod "YSIp B St paAIas
‘Buidrydesg “yey sya0d “yoress ‘re8ns ‘uoruQ pue S3dI[S OJUI IND ST 3]
‘sadeys [eao-je[y 10 punoi-jey ojur Surwiog ¢ ‘198mquurey 03 Ie[IuILS ST 1]
‘s@uruoseas ynm SuixyN g -dds sniowosaquiods ‘dds xosauavinu
3 670 19d Seq g4 u1 YoeJ "2INIX3) duly 0} Ajjenuew J7[1Y Jo SunuI | ‘sn.a3dvaap ‘uopouvdni) 1981Inq ysiy HIA PponuIuwon)
-230 aesnes ysy ‘1081nq ysy
193310 JuR[Is Jursn ‘Ireq ysy se yons syonpoxd pasurw
1e8ns pue sjeydsoydAjod yim Suixiny - ¢ 10§ [BLIS)RW MBI SY "SP0[q OJul
ureng ¥ 1edns ‘reydsoydAjog  uszoiy pue saAnTPPE YIM pappe
‘ssard mards £q 191em SSIOXD JO [BAOWIDY € YSij peouIW paysem se pauya(q
“uej Surysem ysiy ursn ‘dds vpranvs dds vuaviog
I9jeM padT SoW) -7 Yim Surysep ¢ “dds snyjuvovrag “-dds sniajdnuaN (00'7%$-00°€$)
Seq ouserd ug yoeg ‘10yeredas dUOQ-1EIT WOIJ PDUTN | (65°0$-87°0%) UsLI TwLng VHL PRInuiuiuio))
“v1d upw poJ, pa[[ed ST YDIYM [10
ur paryy pue adeys jefypunol ojur
speqrayiesy £a18 “oeqiayiea w10y 03 d)sed YD YIIMpPaxiw
Sy I9JeMYSI] 10 dnos £1md ur pasn st 1 "Ysy
WOILJ PIIORIIXD JedW SB PIULFI(]
‘yeawt Jo SuduIN ¢ ysy prezi| ‘[piaxpew ysiuedg
Bunenl ¢ Sl SULIE (00°8$-00°€$)
3eq onserd ur yoed usty 1 (09°€$-09°0$) usta sy pasuiy VHIL pamumunuoy
‘Burio)s pue 3uizoeary ‘Buppeg 4
-Bur[ood pue (xoq weass Jursn) Jurweayg 9 ‘Spefes 10§ syuarpaIdur
‘Buidderpy ¢ -Bunmopoo ‘a3ym 839 ‘moaery pue UIIM PIUIqUIOD IO ST 31 se
‘sunmofod jo Suippy ¥ JORIIXd “INOTJ ‘DT PaYSNId ‘JJeg U2)a 9 Ued J] "SYINSqeId 9y} Ul
-auryoewr Jurdderm pawLIo] pue sfuLIMoAey yim
-Buturroy-unyeq £q sadeys ot Jutwiog ¢ 033 “dds snunyors] TUILINS WOX) 3P S 1oNpox ]
*19}3ND JUS[IS 10 dUTYDLW dds sayz11030 “dds snuadiuaN
Surpeawy 4q (syusrpardut yim) Surpund g (L6'1$-8€'19) (00°0T$ - 00°9%)
Seq onserd ur yoeg wung [ YSI SULIBW WIOIJ dPRW [WILING JRaWRID UOK e} IW] VHL pamunuwo))
“UTW G 10§
Burureass pue(3 o) a[poou jo 301 Yoes SuySepm ¥ *J[eS ‘@1euo0qIediq
‘9peys [POooU e 0} wnipos ‘Gsui ‘ayeydsoydAd
aunyoew a[poou - 13[[o1 y3noxyy Suisse ¢ wnissejod ‘Imoyy yesym 'sdnos a[poou ut pasn s 3
-auyoew Surpeauy “YSTJ PAOUIU WOI SPERU ST PONPOIJ
£q (syuerpaiBur yym) unw ¢ 10§ utpulry g (32114 ‘usy 3[oym)
‘Beq onserd ur ypeg JPdunw 39 1ojeredas suog-jeawr Aq Supury | (86°0$-15°0%) USy duLtey d[poou Ysi{ VHL painupuuo))
‘quInId peaiq “[10 Ul patyy St i
‘Bunioys pue Surzeayy ‘Buipearg ¥ ‘uoruo ‘raddad ‘1e8ns ‘1eg ‘Jonpoxd ay1-1a8inq e si 3]
-adeys jefy pue arenbs ojur Surwiog ¢
"syusrpaidur yim SuIxyN. g “dds snioydiuaN - (00%$-05°€$)
"xoq 1aded paxem ur oed ‘Jesut pdUIN - | (0T°1$-00'1$) ysy surrey 1a3uy st VHL pamunuwo)
suonpuo)) Suidespe PoyI_Al Suissadory [erIaje A pnpory Axjuno) £10833)

Southeast Asian Fish Products



ULIOJ PALIJ UT PIAISS ST ]

'sAep g 105 uikipung ¢ aurpaes “dds sninuhs “SI PALIp-uns se pauya
-1e8ns pue jes ym Surxiw pue Surysepy ¢ ‘[9I33[deW PaTpOq 1I0YS -
'$9X0q preoqpied piey o seq g  SIUOQ pUe SI[eds ‘S[TeXud ‘S[[13 jo [eaowrar ‘Surysepy | ysty (ZF'9$) Ustd n¥g pauq
‘Aep 1 10§ Suikip-Twdg ¢ aysed o ‘purrewe) ‘sur ‘yreg “YSIp 9PpIs se
‘(Aep 1) ySrureao dody ¥ Uud)ed pue paLy SI 3] 'ysy paj[es
‘Bswr ‘aysed 1o ‘purrewre) jo Suippy ¢ I9UOID) patIp-rwas jo adA4} e s13onpoi g
. *(g:1) uonnjos duiq ur Suryeog g “YSyMB[ ‘pIezZIo) vpundvy)
‘Kex) weojoikig pue Seq ouseq “(31rds jou) Sumng pue Surysepy 1 ‘[oI9deW PATPOq 110UG S Paifes Inos-pa[iyd mig pauQg
“u Z1-071 Jo savard ojur nd pue peaysp *9DLI YJIM dAISS pue [101q A1y
‘payng aq ued 3 g'o< JoySem Buraeyysiy ¢ ‘wmnpe ‘reg ‘saysip 130 Surredad 1oy
wnpy o1 pue (1M £Aq %6T) 3es Jo Suippy  § pas() "mopo jueses[d pue ysaij e
Bumreiq ¢ ‘dds vjjautpavs  Yalm 4SI D J0 S[OYM E ST JoNPoI]
"SI 7/-8% 10j Sumpg ¢ - ‘dds vrpnunssn(g dds
‘J9¥seq ooquuieq ul puiq 3eq g J ul yoeJ ‘ySom £q 9%4G6Z-07 es Ynm Suixy [ snia3dvoa( ‘dds avp18uviiv) USIJ 3SIOW paj[eg qHIA pam>
'sa[qe1adan pue
ef uoyjaea ur 3ulo0lg sqIoy Ad1ds y3im paxood ST 3]
‘sawar) 7 pajeadar s1ompanol] € “INOAR[J [eIN)eU pUe 3INIXa)
‘Burueap pue ururery 7 9[NIIQ YITM ‘a31ym afed ST 1onpoI
Aayeusaye 1m £q 94,6 JO 1Tes UM s1ake] ‘ref uayyaea ur sAep ¢ 10 g 10§ %/
ur 3y 1 12d jo3sRq OOqUIEq UT dR] yo uonnjos wmnpe ut Suryeos pue Juruesp ‘Suniog 1 ysyAaf ysyAR( TIA pam)
's1aurejuod jo Suresg 4
"Jeaw 3y} SULIBA0D JuLIq
yitm ref 10 a[330q sse[d ur uppeg 9 ‘9011 WEd)S YIIM dAISS
IauTRIUod Ul SULI0)g G pue 1edaura 10 30m( UOWS] pue
“(1:£) es yim SuxgN. ¥ 1Yo ‘198Ut padI[s ppy "21se)
Bumurerq ¢ es A3es yarm jeaur assnur S[OYM
“(1DBN %01) 2utiq ut Jurysepy ¢
-1ef sse8 ‘o[04 sse[o ‘JedW [aSSnW Ysar] | JEI [ASSNWI YSdI,] [@ssnA VHL pam)
‘Bunpeg 9 "9AI9S 31059q
-aamjerodwa) woos je shep ¢-1 1oy dady ¢ uoruo pue [Iyd ‘edmf uows]
‘durtys 19400 03 aones ysy jo Sulippy ¥ sones ysij UHM pappe aq ued 1] "93se)}
Teurejuod ur SumspeJ ¢ Ayes yim duarrys apoym e st iy
‘Bururerp pue Suiysepy ¢ vdau vjjinbg -
-Beq ouse[d ‘duutrys spuew s[oypM duirys spueur ysary durtrys snuei VHL pain)
Hes
) *S9[pPOOU I0§ s3[qe1adaa
[9I3XdrvW PaIpPoq HOYS  PUER S903LUIO] ‘SUOTUO DIfIed yiim
"J[es /sy JO sIdAe[ Ul Xoq Udpoom ut Junpel § ‘[o13ew padiys ‘auIpies  pagines ‘pafiolq aq ued 3 “1onpord
1o1em Aeme Sururesy ¢ paqroq deap ‘ourpies pajeriquuly ysy 1om ‘pajjes A[raeay e st i
*SISUTEIU0D ‘J[es %7 Yiim Suryseps ¢ “pedspunor Suriray “spoeldnyg
onserd
10 S3XOQ USPOOM “Sa110q Sse[3 Ul ydeJ ‘Jres yim Sunermyeg 1 ystg Ysy paInd 3[43s Youay IHdJ pam)
‘sponpoid ysyy aewr 0} pasn ST 3]
“USIJ PIdUIW SSI[UO] Se PIULI(]
-1 s1ahnq “YSIj POdUIW JO UOTORIIXY ¢
Se JZIG "X0q UojIed pue Seq-FgJ uI yded ‘3unmg pue Surpes] 1 ystg nurng AIA PIMUnuWo))
suonjipuo)) Surdespey POYIRIA Surssadory LRI pnpory Anuno) £10833e)

Southeast Asian Fish Products



‘sAep § -1 10J Surdrp-uns 10§ Jno peards g
“UDYS JO [RAOWIDY  F *dnos ur 10 jeawr
*2A03)s duasordy /sed Guisn £q Bunjoo) ¢ ‘S3[qeI8aA YIIM PIY 00D ST 3] "PaLIp
(001:p=dwrrys /1es) J[BS  -UNs pue pII0q ‘PaAA[ES SI PPNPOI]
J[BS YIIM XIUI 29 I9)eM €3S U3Im Surysepy ¢
-8eq 1aded 10 oyserd ‘3aseq ut e g sdurtiyg (19 1$) vpnui-qns v4aoousjos (0F°6$) umeig TIVIN pauq
‘ponpoid ayy ‘aones Inos
9sLIMo[0dap 03 aIydnsiqejdawr wnipos jo uippy ¢ PpUe J99MS UITM Ud3eD ST I
‘S}oaM ¢ -7 10§ aydnsiqeiaw wNipos ‘wnyy ‘2In3xd} Ui A19qqNI ST JoNPOxJ
(1% 3es /ysy A[paf) 17es jo s1oke] sjeuraye urng g
VN Bumesy T (92°0$) usy £q12f (06°1$) usy A1r2( TVIN pauq
"S9YSIp [eO0] Ul
Kip-ung ¢ PAAISS SI ) “PILIP-UNS ST JONPOIJ
‘Ae1y uo yno peardg ¢ ‘
VN ‘ysem pueuadony [ (98'1%) usyamnDd (67°'719) usyanDd TVIN paud
"USIp e se
20nes T[IYd Y3tm paty 10 dnos ur
Pasn SI 3] “PILIP-UNS ST PoNPOIJ
VN VN 91205 poorg SIPPOD TVYIN pauq
*dnos ur pajroq 10 pary
Qunpeg ¥ doap st ] "ysyy [[ews patIp-uns
‘sAep -z 10 AIp-uns 10 3no peardg ¢ 1es pue pajioq ‘pajfes se pauLd(]
*8Y 09 Jo 19¥seq cOqUIEq ‘Bururelp pue s3axseq JO [EAOWY T
papreiq 3 x0q /8y (1 $3X0q pIey ur 3oed "SUTW G 10§ dUlIq %01 Ul 1seq ooquieq ut Suiiog [ . (80%) Laoyuy (0%°e$) Laoyouy TVIN paug
‘ponpoid pajes 9 1es “I9DUBUS INOAR[J S€ SAYSIP
Buikig ¢ pue sdnos ur pasn 10 paLij st
Bururerp pue Surysepr  § dpreys ‘ysyied ‘yaradad ‘surpires 1] "YSIj paLIp-UNS St pauLya(]
"3 00T INOJE JO SIX0Q UBPOOM UI PR ‘Suneg ¢ ‘[ereyewr ‘Kex /(‘dds snioydajo;s)
‘3% 1 - 50 30 s1y31om prepuess Buysem ¢ sa1aoypue ‘(‘dds 081j01) pmbg (64T%% - €1£°0%)
ur s3eq dnserd ur yped rpwmsuo) ‘S[erew Mey | (£0'1$-9€°0$) usHd ysy paifes NI pauq
“T9DUBYUS INOAE[J
Buizig ¢ se saystp pue sdnos ur pasn
‘Buibip -ung ¥ eS 10 SJBUS Se Udjea pue paLy sI 3]
Qurerq ¢ “YSTj [[EWIS PALIP-UNS SB paurja(]
'3 01 pue 3y ¢ Jo s)ySrem piepuels ‘surw G[ 1oy uoynjos jjes ur uirog ¢ ‘dds snioydajo;s -
ur saded pue s3eq oyserd ur pasyoeg ‘saraopuy | (05°2$-$1°2$) ystd (€T°£$-67'7$) Laoyouy NI pauq
‘synuead yjm yoeus
S Udjed J0 S3[POOU ‘sa]qerddan
UD[S JO [BAOWIDY € YIMm payood st 3] “dwiLiys patip
‘sAep ¢ 105 Surkip-uns pue ururerq ¢ -uns pue pa[Ioq se paula
"SuIW G 10§
sSeq onserd ur paspe uotmjos auriq ur urioq pue dwiys jo durues)) | jres ‘durnys [rewg dutyg nag pauQg
‘es “YsIp apis e
‘sAep ¢ -1 10§ Swkip-ung  § se uajea pue paty st 3] J1ds
Jyrursso doay pue jres yym Suixiyy - ¢ w [9IYDRW 10 a[oym A[fensn sI 1onpoiJ
‘(apoym - [rews) Sumynpds pue Sumng g ystueds ‘s[[aurpies ‘1ayuoId
s3eq onserd ur paxorq ysyjo Jumesd [ ‘Ysymal‘[araxdru paIpoq 110yg ysly paifeg nad paug
suonrpuo)) Surdexpeg poyIdIAl Surssadrorg [eLIdIeAl pnporgy Anuno)  Axo8aje)

Southeast Asian Fish Products



Buuoyg ¢ "palio1q 10
Buwlig ¥ PaLLy ‘sa[qeIasaa YiIm pasood
-aupiq ut Sunjeog ¢ LS sta1 Aysy pue Ayes st 3onporg
‘Temdjew mex jo uoneredard ¢
*S3X0q UapooMm pue uojred ‘onserd ur yoe ysyuysary [ (21°1$) Suriiay payerrquury (8£°1$) Burtiay parerqurg IHd pauq
‘Bunoyg ¢ ‘pafroiq 10
Buifig ¥ PaLLy ‘sa1qe)aBan Yirm payood
-ouriq ut Sunjeog ¢ 1es s1 3] ‘Aysy pue Ai[es st 1onpoig
‘Tezaew mex jo uonexedary g
*$9X0Q UIPoOM pue uoied ‘oyserd ur yoeg ysyysarg (21'1$) Buruiay parpog-desg (8£'1$) Suriray parpoq daag Hd pau(
Bunoyg ¢ “payioIq 10
Buikiq ¥ PaLLy ‘S3]qRIa8aA YIIM PaYood
-duniq ul unjeog ¢ jes s13] ‘Aysyy pue A37es sTIMdpoxg
‘[erayews mei jo uoneiedar] ¢
"$9X0q UBPOOM pue uojred ‘dserd ur e ysyysaxy 1 (€0°1$)o1TRARID (95°1$) @I1ead1d IHd pauQ
Bumoyg ¢ “paIo1q I0 ALy ‘sa[qeIadan {Hm
Builiq ¥ PaY00Dd ST 3] "Inopo Aysy pue
‘aunq ut Supyeog ¢ 1es 3)se) A11eS YIIM YSTy Se pauya(]
‘Teuayewr mel uonjeredarg ¢
'$9X0q USPOOM pue uojred ‘ouserd ur sypeg sy ysarg I (Z1°14) peos aks-S1g (96'14) peos aka-81g IHJ patiq
Buirolg g "pa[Io1q 10 paLyy ‘sa1qelaSan ym
Buikiq ¥ Pa%ood s 3] “Inopo Aysypue
'sunq ut Sup[eog ¢ 1es 3358} AJ[ES YIIM ST se pauyaq
‘Terzoyewr mex jo uoneredard ¢
'$9X0q USPoOM pue uoyted ‘onserd ut soeg ysyysard I (Z1'1$) epnoerreg (84'1$) epnoeireg Hd paug
's8eq onserd ur Suppeg 9
‘Burood ¢
‘103e1pAyap adA3-1aurqed ‘3a[qe1a8aA pue M[IUW JAUOD0D UM
a3 se yons s1ak1p edruedaw asn 10 Sukip-ung  § 3002 IO SI[qRIABIA IIM 19jeM Ul
‘sfeny Surkip ur a8ueare pue sunq jo Suturerq ¢ Pa[10q “[10 UT Paxo0Dd ST 3] “YSY [[ews
“uoryewrioy prowr yusAaid o3 pappe aq Lew PpalIp-uns pue pajfes se pauld
S-}eISIQIOS “INOY ue jeY 10§ dutlq %01 Ul Supfeog ¢
s8eq onserd ur yoeg Bunysem Aqusy ues]y | (Sawads snwoydaipig) sataopuy Anoypuy Hd psuqg
“Kansdoypd pue
Qururerq ¥ S3[POOU ‘SOYSIP 9SSULYD) Ul past
Bunesd ¢ SI 3] "paey pue Asafj SI PNpoid
‘Bupeog 7
‘S3X0q UO}IED UT DB J Buppnys 1 auoreqy auoreqy 1Hd pauQ
ies
-Bunyoed ‘usy) pue s1y gg-QT 10§ syew % *28prarod yim
surzogrerd uspoom Sursn Burip-uns 105 yno peards 9 UsTy ysaxy uaye)} aq 03 10 2 13wS Yim
‘sfep 7 105 Bunres ¢ SE PAINQIUSIP JOU BIB YOIYM  pauIea)s ‘sa[qesadan Yim payood
“ysy Jo JYSTOM 03 ‘J[eS %01 JO UOBIPPY ¥ ysyy Aue pue dds sniajdiaN ‘Adstao 1 paty desp aq ued 3]
‘qnj USPOOM Ul YSTy PaIssaIp jo Sume[] ¢ “a8uonuog ‘dds snuvn ‘palIp-uns pue pajfes st i
yoea 8¥ 9-0G ut ‘(reuonido) ateos ‘s[renua ‘s[[18 jo [eAOWY ¢ ‘dds sniouio4aquiodg ‘dds
19y[skq OoquIEq /URIEl PapTRIq Ul ord 19Jem IS Yiim Surysepm T vuav10G ‘v3anSouvy 1a81jo4150y (18'2$) Usy paifes TVIN pauqg
suonIpuo) Surdexpeg poyIdN Surssadorg [eLIdJeAl pnpory Anunoy  Kio8aze)

Southeast Asian Fish Products



jpnpoig

Bunog ¢ ‘parIoiq 10
Builiqg ¥ pa11j ‘sa[qeladan yjim Pasood
-aunq ur 3upfeog ¢ 1es s13] "Aysy pue Aj[es st 3onpoig
‘[eudyewr mer jo uoneredary g
*$9X0( UIPOoOM pue uolred ‘duserd ur e ysyysarn] I (Z1°1$) pesspunoy (96°1$) peospunoy IHJ psuQq
‘Bunoyg 9
'shep g 1oy Suikiq g *S90JEUI0) IIM POAISS pue
‘aunrq ur Suyeog ¥ Paty st 3] Inoaeyy AYsTy e yim
‘Bumndg ¢ 1[es 98120D) sty 317ds pajes paup se pauna
Bumseyy ¢
'$9X0q USPOOM Pue uored ‘dnserd ut yoeg USATIN Ysatd [ (95'1$) YSTAITIA (€2°7$-10°7$) USSP IHd pauQ
'saxoq 10 seq opseld ur yoed pue jponpoxd 00D 9
-10jeIpAyap adL; -jouIqed sy ‘[eodreypd ur pay[1iS aq os[e ued
se yous srakip yeorueydswr Suisn Lip 10 Lip-ung g 1] "S9[qeIR82A pue F[TUX N0
"UMOP JPIS-UDyS pim sAen Surdip ur a8uerre pue suuquresq ¥ YIM PI0O0D I0 SA[qeddan Yirm
‘uorjeurIoy prouwr jusaaid 0} pappe aq Aew IdJeM Ul PI[I0q IO [IO Ul PIY00Dd
M-1e3SIGI0G IOy Ue J[ey 10j Suliq %G ureos ¢ ([euondo) -1esiqios ‘duriq %G1 STI] "Ysy paj[es se pauysg
‘ysem uayy ‘suedro pue si8 Suraowar Aq ues|) g
*saxoq 10 seq onserd ur ypeJ *3p1s [esiop ayy Suore ysiy ydg 1 [P1a3R N [PIRe Hd pauQ
‘parioiq 10
-Bunroys pue Suiliq ¥ 1es pa11] “sa[qejadaa yjim Pasood
auriq ut Supjeog ¢ s1 3] "Aysy pue A3jes sI PNpoIg
‘Terayewr mex jo uoneredsry ¢ (10°2$-95°1S)
*§9X0Q UIPOOM pue uoyied dusefd ur yoeg ysy ysany I prraydrwau payre; Suo praydrwau paqre; Suog THd paua
‘pafroiq 10
‘Bunioys pue Suidiq ¥ a1y “Sa[qe198A Y3IM Pax00d
-dutiq ut Supyeog ¢ es s13] Aysy pue Kyes s13onpoig
‘[euaew mex jo uoneredaly ¢
*$9X0q UaPOOM pue uojred nseld ut e usgysany 1 (€0'1$) ysy prezry (95'1$) usy prezry THd paug
*pafroiq 10
-Bunioys pue Suiliq ¥ Palij ‘sa[qe1aSaA YiIm payood
-aunq ur Supfeog ¢ 1es s13] Aysy pue 4jes st 3onporg
‘Teuayewr mer jo uoneredarg g
'$9X0q Uapoom pue uoired ‘duserd ur yoeg ysyysexy [ (95°'1$) saurpzes uerpuy (10°2$) saurpaes uerpug IHd pauQg
'saxoq 10 sdeq onserd ur Supped pue spnpoid jo Suooy 9
“10yeIpAYap adL1-jeurqed
9y} se yons s1aAip [edrueypaw 4q 10 Suilip-ung ¢ “Teodreyd ui pappid aq osfe ued
‘(umop apis-urys) 3] 'S9[qeI98aA pUER [IW JNUOD0D
sAex Suikrp ur SurBuerre pue Sururerq ¥ Y3IM PIso0d 10 $3[qeddaa yim
‘uorjeurIoy prour jusaaid o3 pappe aq Aew IajeM UI PA[I0q IO [I0 Ul PA00d
M-1e1S110G “INOY Ue J[ey 10§ duliq %G ul Supjeos ¢ ([euondo) Y-1e3sIq10s ‘duriq %G1 SHII Ysly paLIp paj[es se paulya(
ysem uay ‘suedio pue s[[id Suraowar £q Sumues)) g
'saxoq 10 seq onserd ur e *apis [esiop 9y Suore ysy jo Sumdg | (Z1'1$) Suniey (96°1$) Surirayy IHd parig
‘pafoiq 10
‘Burioys pue Suikig ¥ paLy ‘sa1qeiadaa ym payood
-aunq ut Supfeos € s13] ‘Aysy pue Ayyes st 3onpoig
‘[eLIazewr mer jo uoneredary ¢
"$9X0q USPOOM pue UokIed ‘onserd ur 3oeg ysyysary 1 (zr'1$) 1redTeH (95'19) [resrey IHd paug
suonIpuo) Surdedpeg pPoyIIA Surssadorg [erae Al Anunoy  £108aye)

Southeast Asian Fish Products



oed pue sioy g ynoqe 10y D Gy 1e 1A1p ur Sutdiq 9
'sAex} uo adeys parisap ojur ssfpasu uy Surduerry ¢
‘19jem ul JySruraso Supjeos £q Suroo)  §
o pue puedxs sa[pasu uy [ 3uiog ¢ *AoedI[op asaury)) snourey
-o8emted woxyy ® ST} "palIp pue pa[iog e ST 1onpoi]
‘padeys a(8uern saTpaau ury jo uonjeredas pue urys jo Surdeng ¢ uy [re; ‘uyy [ero3oad ‘urg resioc]
Io punor - 396 moqe aueydo[@d ul  *D,06-08 1€ Id3eM J0Y Ul JYS1uIaAo0 suyy paup jo Jupyeog | suyy yIeyg uy JIeys NIS pauq
‘shep G-§ 10] Quikip-ung g ‘sa[qejadaa Jeaur yym
*A1p pue prey (yun sAep z-1 10] 1040 Sutkig ¢ pauyy ‘sdnos 10y (UTW G) Pafloq
‘sn8 jo [eaowa1 pue Jurjood pue Jururelq ¥ I3)eM U PIXROS ST 1] "PaLIp
"ssaupIeY SNI[-19qqni [Jun SuI[roq puodsg ¢ v4qUIS VINYI0]0E] pue pafroq ‘payng st onpoig
“oeq 3uore [Tem Apoq jo Sumyis pue Surjood ‘Sururerq g S1710U 31YJOLNN
-3onpoid 3y 09 yitm xoes Auung ur yoeJ [[oms A3y [HUN Iojem Bas Ul Idqundnd eas jo Suriog 1 (£6°81%-69'6$) JaquMOND BIG I12qUINONY) €3G NIS pal
‘pafio1q 10
-Qunroys pue Surkiq % pal1y ‘sa[qeIndon Yiim paxood
-auriq ur Supyeog ¢ es s1 1] "Aysy pue £ifes s 1onpoig
"saxoq ‘Jeuaewr mer axedarg g
uspoom pue uojred “opserd ur yoe YSy usary | (96°14) PIPRW pading (€£2°79) 1193w pading IHd pauQ
-aoefd jood e ur Bunoyg 9 ‘pa[Io1q 10 Patyj usy)
‘soreq ur Surpurg ¢ pue sad1ds ‘aanes £os “Ijes ‘Tedns ur
‘Aep e ad1M} 10 9duo Jurung pue Suikiq  § PaYeOS 10 Pa[I0iq ‘paLI ST [ “UmoiIq
oer ooquueq 3[ds ur Surduerry ¢ YsIppa1 pue 3743s [091q Se paunaq
I9jem I[es Uiim Surysep ¢
"sax0q uapoom 10 dyserd ur e ‘pmbg 1 (89°2$-€2°2$) pnbg (z0°8$) pmbs THd pauq
‘Qumrolg ¢ "pafioiq 1o
Builiq ¥ PaL1J “Sa]qe1a8an YIIm paxood
-ouniq ur Suryeog ¢ 1eS st3 "Aysiyy pue £3[es St 1onporJ
‘saxoq ‘[etxeyews mer jo uoneredar] g
u9pooMm pue uojred ‘ouserd ur yoeg ysyuysaid 1 (z1°'1$) wnowdi(s (89'7$) wnowdr|s IHd pauQ
‘Buriolg ¢ ‘sa[qeja8an
‘Burpunod pue Suiliq ¥ ym paxood st jJ -durrys
2a03s Buisn log ¢ S]OYM PILIP SSI[[IYS SE pauyd(]
‘Bumgsepm ¢
-onserd 10 oes ur e duryg 1 (95 1¢-v€'1$) durtryg (89°7$) duyg 1Hd pauq
"[e1req 10 sjoes ut yoed pue yyuow e 1240 10] Sutkiq 9 *SAIEIRP
-a1rm uo jno Surpeards 1o Surduery ¢ 9SAUNYD) pue JUSFUOd uTIe[da3 10
Burysepy ¥ dnos xo0jy pasn st 31 “1onpord
‘sIoy §g 10] Surpueig ¢ 1eS  snonunu pue £)se} e se pauyag
(0T:1) res yim Bunsng ¢
‘[91Teq 10 YOES B Ul Joed sun 1 (£9'08-S7°0$) Uy 3reys (08°5$-6€°S$) uy JTeys THd pauQ
-Burlipuns 10 Sunyows £q A1q ¢
-sw SU00d USHOYS pue SPIOW JO Y31MmO013 3}
Juaaard 03 103em SunjoOd 3y} 0} pappe aq Aew wnly  §
“Aouaystsuod L1aqqna e saanyoe Ay JUN I8jeMeas ur [log ¢ "PaIUSULIDY 10 USA1J Ud)ed 3]
*SUBSI0 [EUII)UL SAOWI PUE dPIS [RIJUIA Y} uBd YdIym Spe[es se IO Sa[poou
uo as1mMI3ual 11[s ‘sapads paem-pony pue 3iq 104 g pue sdnos 105 pasn si 31 ‘jonpord
sarads snosreoed wmnpe ‘13jemeag POLIp pue pajjes se paunac]
*9INJSIOW WIOIJ 10 sTurrapida Ad[eyDd sy} 2A0WAI 0] [flem
9913 axe yorym sdeq ouserd ur paspe  Apoq ays Surdeids pue n8 oy Suraowrar £q Surues))y | Isqunony) eag IaquInond eag IHd pauQg
suonpuo)) SurSespey POYIRA Surssasoig [eLId)e Al pnpory  Anuno)

Ax0833e)

Southeast Asian Fish Products



“Apoq ssoroe urdur

*J[9SI1 YSIp € Se Ud}ed aq ued
31 “mopo jueseard pue ajse} Ljeaur

pue 3[qipa ([ Surroq “urw og 103 deay 7 © 1M PIYI[S PUR PALIp ST 1oNPOI]
"sjuatpaidut jo
18 000T-006 12d Seq FJ ut e armgxrwr 3om ur Sunyeos £q usyjos-ax ‘Guipeayag I “dds avpruo8ijo pariq pinbs paduwty qIA pauq
1941p uy 10 Suik1p-ung ¥ 'sa[qeadaa pue
“ureIp sutu g 10y 3pm £q (3[es % 1) 1orem ur 3uirog ¢ SJURTPAIZUL IYJO YIIM YOO0D 0} pasn
‘Buurerq ¢ st 3] A12qqni pue AI1p ST 1PnpoiJ
*WI[S SAOWAI 0] J[es
swesd 0og 10d Seq sxakef-g ut yoeg % Y3m Surues[d ‘S[rerjua ‘s[[oys jo [eAoway | dds a1421 ‘snuipvSvws snpAn wed [assnur anjg HIA pau
*S3IODI[IP U pasn ST 3]
Kep e sawny g-g uany pue s1L1p ur 1o Surip-uns 21M3x3} Araqqni e sey Jonpor
“Bururerp “yres 9,¢ Yim (D,09) 1o3em j0y ur Suesd g
‘swread Qg 19d Seq s1ake] g-HJ ut o ‘JJO [[9YS “I[eS %g-7 JO duLIq ut Junjoodarg | 10]02154301p S1OIVEH auoreqy qIA pauq
‘pajseor pue sadids
es YIIMm pauosess 10 paty doop
s11] “pmbs patrp-uns se pauyaq
‘sAep ¢-g 10§ Suikip-ung g sndoy() ““dds vidag “dds 081707
Seq ouserd ur yoeq “I2jem ©ds 10 duriq ur spinbs jo Suuesp pue Sumyds 1 (05°7$-0£°0$) pmbs (00°01$-00'8%) pmbg VHL pauQ
*SaYSIp TRy, Ul Jusipardur-qns se
‘Buppeg ¥ pasn a0 paryy deap s1 3] “durnrys
-aunyoewr £q [[2Ys JO [EAOWDY € Pa3[10q paIp-uns se pauya
"SI § 10§ duTyoeW 19AIp ut 10 Aep T 10§ Juikip-ung g ‘dds snavuadviandds snavuag-
Seq ouserd ut yeqg -a403s sed Suisn so1em eos ur urog | (00°€$-08'1$) dwiryg (00%1$-00'01¢) dwrtays VHL pauQ
'sAep z-1 10y uikip-ung ¢ *2AI3s 310§aq patay deap st 3]
Buesy g (002$-00'1%)
Seq dgserd ur ypeq ‘Jeduwr ysyyEys ysary [ snuipSvivuis snih (00°9$-09°9%) UsHIRYS VHL pauQ
es ‘9IS
poed pue sAep g-1 105 Suilip-ung  § a1039q patyy daap s1 1] *Ysy 1ayem
‘Bururerp pue Surysepy € wy1s pdas  SIf pajfes pPalIp-uns se pauma(]
‘SUTW ()g-GT 10§ (%0¢) dutiq 10 Aep T ‘dxed [e00] “[99 wems Yo1ad
10§ (%01) duriq ut Supjeos pue Surysem ¢ Surquurp ‘ysy 3ed ‘peay dyeus (00°01$-00°€$)
Seq onseyd ur yoeg ‘8 pue peay ‘so[eds JO [EAOWY [ (06°2$-00°1$) Ysy I191emysar] “YSI I19)eMUSa1J PAI[eS VHL pauQ
1es *9AIIS 910§3q
‘sAep g-1 10j Suikip-ung ¥ T10 ur patyy dasp st 1onpoig
‘Qururerp pue Surysepy € UsTy piezi] ‘a1axoewr ysnureds ‘Sl Paj[es palIp-uns e SI 3|
'sAep -1 10§ durIq pajernyes ur Supeog ¢ “YsypeaIy ‘[pIadew qnyd)
Seq onserd ur ypeq Bumny 1 (00°€$-05°0$) Usy surrepy (00°01$-082$) Usy PaieS VHL pauQ
‘sAep F-¢ 10j eare Lpeys e ur Jururerp pue urysepy  § sdnos
'sAep ¢- 10§ SINIXTW WINTe Yselo 3[eS %0E WM SuixiN ¢ * S[POOU UT PIAISS pue PI[Ioq ST 3
Bumurerq g *040€ SINIXTUW WIN[E YSe10] "yonpoid paup-uns se paurya(
‘SNONUL SAOWII
Seq dnserd ur oeg 03 (1 O1-8) 10yem 331 Ul ysy ATl jo Supjeog [ “dds wapdowy yo dred ayy Auo asp) (00°5$-00'7%) usy A112( VHL pauq
suonrpuo)) Surespeg POYIRAl Surssadorg TerIayeIA pnporgy Anuno)y  £108ae)

Southeast Asian Fish Products



%0Z-8T SAYDELSI 2IMISTOW [UN ISAIP UT 10

*Buik1y 10 3se01
ajuvs ‘saysip 1930 aredard 0} pasn

Iayjeam Apnopd 10 auyy e ut sAep § 105 Surkip-ung g SI 3] "21n3X3} Ut A1aqqni st 1onpoIJ
"UONQLISIP I0J U0 ‘19}eM JOO0D Ut
onserd /3a¥seq ooquueq 10 Seq JJ Ul Yord Surueapd pue s[[ays jo [eaowas ‘unjooddrd I doyresg ysayy dojress AIA pauQg
‘saords pue sa[qe3a8an
‘3unes oYM ym Sunyood 10 Suikiy 10 Suriorq
Apoarp A1p-uns pue saraoypue jo Jurues[) § I0J Pasn ST 3] Mopo Aysy ynm
siy og 10y deay ¢ ‘uoseas SUIYsy  Ysly S[OYMm paLIp Aj[es se pauyag
‘ySrom Aq o,z 3o 31es ytm Surxiw pue Surssarq g Ul SSaUYSaIJ Se pAnqIIsIp
83 05-0z 10§ 8eq dd ‘A UI doRd ‘Bulysepy T 2q ued Soysy duLew [[ews Auy (310UMm) sy payes qIA paug
‘Buihip-ung ¢ ‘moaefj Ajes
- y8rem £q 9, 01 ‘dds svp18uviiv)  GyIm sy paLIp panIds se paund(]
JO 3[BS JUSJUOD YIIM YSIJ JO I9Ae[ 19}NO0 pue JaUUT “dds sniajdruap “dds
"3 06-0z 19d Beq Jd ‘Gd ur yoed uo j[es qnu pue sjrenua ‘s ng jo feaowdy | snyjupasii ‘dds sniaydvoag (3rrds) ysiy paifeg qIA pauqg
‘(19y1eam uo spuadap urkip jo poudJ)
‘0,72 ST 2Imjsiowr [pun ysaw (118 uo Suup-ung ¢ 'sa01ds pue sa[qeadan
"JUSJUOD J[ES %,7Z-8T UYHM UIIM PIY0O0D IO PaLLy ‘pafioiq st
1onpoad pajes Aaeay pue ‘3jes JO 9%G-¢ ‘dds avp18upviav) 3] "SS3[Ie} PUE SSI[PEIY ST JoNPOIJ
Bururejuod yonpord pajes y31ys yim SUIX ‘dds sn.ajdiaN ‘dds
‘3 06-0z 19d Seq Jd4 ‘AJ uI Yoed -Buruesd pue 1ng ‘peay jo [eAOWRY T sniyjupaviLd ‘dds sniaydvoag (papeay) ysy paifes TIA paug
-ystp e se y1od yym Supood
10 3urdyy ‘sdnos 1oy pasn
“[[oYS 2A0WAI pue SI 1] “INOAB[J DNISLIIORIBD ©
‘( skep p-¢) ysour [[118 uo A1p uns 03 no Surpeardg g yim umelrd ssaf[ays se pauya(
‘1ayem Zurroq
yoes 3y G1-0T Seq dd ‘dd Ut yoed ur Surddip 10 Gursjoooard ‘Gunros  Gurysepm 1 sdurtryg durrys papeag A pauq
"SaWI) JO JIOqUINU B 10 UIN], G 'sa[qe3adan
D.SF-0£-0F 1e 1041p ur upery  § PpUe SJUaIpaIdur Yirm ood
-‘Bur1p-uns pue 193emMap 03 J[es %€ Joy YIm SuXTN € 0] pasn st J] "9)se} Ajeawr e ynm
“Usa[j JO UondRIIXa pue surw gg 10 3uijog ¢ palIp pue Lxaqqni se pauya
"9WI[S dAOWDI O}
‘sureid 0og 19d Seq sxaker-z ur yoeg ‘Im Aq 31es 9,7 YIIm Sunuesd ‘[eaowas [[Ys [ SLADINALL S243SO 193540 qIA pauq
*SaYSIp 1930
Buiredaid 105 pasn sty "ysy
PaIND S INOARTJ UL IR[IWIS ST I
‘swrei 0001-006 1od Seq g ut yoed 12A1p [euespry ur 1o Suikip-ung | ysy Apaf pam) ysty A72( TJIA pauq
*S3TDLDIAP
Burredard 1oy pasn st 3] ysuym
‘0, 07 S9YoeaI aInjsiow [} Surlip-ung ¢ 10 YSIMO[[A ST 1onpoI]
"UTW ()6 J0J UOTINJOS WINJE 94,G"T Ul ‘dds xosvuavaniy
‘3 06-0z 19d 8eq Jd ‘G4 ut yoed 4105 Sunyeos ‘Gurueap ‘mew jo Sundenxs ‘Sumpny | snjLnp1q Sap10Y311030 MEU YSI, qIA pau(
suonrpuo)) SurSespe g POYIdIAl Surssadoxg [erajeN pnpoiy  Anuno)  Axo8ae)

Southeast Asian Fish Products



‘(901 a3 03 parjdde osye st
juduIEas} Swes aYJ1) D,0§ MO[2q 124Ip ur 10 L1p-ung ¢

‘sajqeialan
PpUE SjuSIPaIZUT IY30 IIM PIY00Dd
9 ued 3] "Ysa[j pauIp e sey PNpoid

. "Uajea 3¢ Ued 0} uIea)s ‘ueap ‘Jrey urin) | uyoIn unpIn qIA paug
JIPSITYSIp € se
9pIM W g JO sSuix PaWNSUOD ST 3] “TNOpo juesea[d pue
ayew 03 poq ssoIde 1nd ‘usay; ‘S[qIpa [ Jurorg 7 9)se} A1eaW B Y)Im PILIp SI 1oNPoI]
‘spuarpa1dur jo
18 0001-006 12d 8eq g ut Yoeg armyxTu Jom Ul Sunyeos Aq usijosar ‘peaysq I “dds avpruo8ijo7 pauag Bunr pmbg AqIA pauq
*SJUSTPaIZUL IS0 YIIM
*04,8T-9] SAYDLAI INYSIOW [} ysawr (118 uo Surkip-ung ¢ P00 10 Pa[I0Iq SI 3] TNOPO
‘Butuesy ¢ Apasmeas yjim a[oym St 1oNpoig
‘S[TRITUS 2A0WI
18 000T1-00S 12d Seq g uI yoeg / ‘rexyusa uore Apoq I[s ‘saka jo [eaowsy | “dds avpruo8iqoy ysaig (sroym) pmbg AIA pauqg
‘ysip zayyo Surredaxd
‘urroy ayerd 03 10§ Pasn 10 WLIOJ PI[I0Iq Ul PIAISG
Burssaxd pue Surdrp-uns 10 xokip ur Suiliq ¢
-swer8 gpQ1-00G 1od Seq gJ ut yoeg yred pus-Tre; ay3 3dedxe unys jo [eAowdy [ ‘dds avpruo8ijo7 ysaig YSLI[IND pauung AIA pauq
*S3I0dI[3p
Surredaxd 10y pasn st 3] “MoOpo
Aysty ym ‘suy paup se pauygaQ
‘pIeoq uo suop st urssadoxd “ysaxy sponpoxd desy o], ¢ ‘sxjIRYS Jo[Tew 10 Ae1d Jo
3 0g-0z 39d Beq 44 ‘A4 ur yped 4105 - -Buikip-uns pue Suruespd ‘Apoq wozg suyy jo umn) | d1ajed ‘Jeue jre} ‘Jexoydad ‘Tesioqg ur yIeyg AIA patq
*901I UM
wfipeurBuikiq ¢ U333 pue sayed se padI]s ST i
armyxrwr Sutuoseas ur unjeog g
e swrerd gog Seq gJ ur oeJ -Bumorys ‘Sunary ‘Bumng ‘Burysepy SnuISsy]jvYyg SNy YS1y pauosesg qIA pauq
*$9SBISIp SWos Jurmd
107 Snip e se pasn pue (D,09) [OYOd[e
AJp ur payeos ST 3] INOJ0d UL
a3rym afed pue prey ‘paLIp SI PNPOIJ
“moaeyy Lifes ApySs ¢
*211s9p se Seq-gJ Ut yoeJ -o1ym ared pue prey [ Sutdip-uns ‘Gumysepy 1T vjop1d-ajorovus vjpdivE] 9sI0Y B3g qIA pauQ
"KIp prey o1 D06 e 12A1p
ur 10 A1p uns ‘Apoq a1 punozx 1a£e[-[eodIeyd ayew
0} 19pmod-[e0odIBYD YIIM XTW PUE JNO e} ‘UOHN[OS
papuadsns-[eod1eyd ur yeos ‘IaAej-wmnpied ues)d) G
‘SUIWI ()¢ 10§ UORN[OS pajeinies 3jes ur urede [10g3y ¥
‘Aep e a51M) 1940 WINy
‘sAep ¢ 10y I9)em PITI0q 3} Y3Im Ief uspoom ‘[esuwr Aoed1[ap [eiusLI)
ojur a3uerre joy ur JySom £q 9471 S YNIM XIN € 1e21d4y Surredaid 105 pasn st 3f
“UTRIP “UuTw O] I0J I9}eM-Bas moaeyy jueses(d [eo1d43 e yrm
UI Pa[10gal ‘SIY 9T 10J I81em Pa[I0q Sy} Ul pue padeys-1a8uyy st onpoIg
‘yoea 3 (z-G1 X0q uolIed 3OS JNO 2YB) “UIWI Gf I0J I9JeM-8as UL [I0g ¢
ur purq ‘ySnare ‘Seq s1ahe] g-gJ UI yoe *S[TRI)UD 2AOWI [eTUAA /Tesiop Suore g I “dds avprinyzoloy IDquInonD eag qIA paug
suonipuo) urdexpeg Poyd Suissasorg TeLIa3eAl pnpoily Anuno)y  £1o08ae)

Southeast Asian Fish Products



‘s1ea£ Z-7/1 10J UOIJLJUDULID) O] 9ABD] G *S9YSIP UI SJUSWIPUOD
‘9DBJINS Y} UO 3[eS Jo JUIppY  F Se pasn S }] "}[es ul saraoyoue
'sjod 10 syea 0} Suuirajsuel] ¢ es 3o uonoeyenbIy a1 ST 1ONPOIJ
“(g-7 :1) Anoyoure 03 yfes Jo SuIppy ¢
S9[110q Ul payded ‘A{payeadoar 10)em jjes ypm asury [ (04€°0%) se1a0ypUy Knoyouy TVIN  POIUSULIS]
“INOAR[J
1es Sumueyus 10§ se pasn ST 3]
‘onesysyy ¢ *90MeS YSIj pajusuLIa) se pauyaqg
‘uonRIUAULId 7
'S3[I0Q UT PR es ym Suippy 1 (£26°0$) saraoypuy dones ysiy dNI pajusutidg
-omes 1Iyd
‘ueyoe[aq pue jfes jo Suippy ¥ oy es ur Sunnoaeyj e se pasn sI 3]
BuIxXiN € -a)sed ys1y paLIp-uns st 3onpoig
‘surexd (01 10 swreid oG jo spySom ‘Burlip-ung g JeaW YSIJ YIIMm PadUuIA
prepuess ur sSeq onserd ur payde BQuixiy 1 ($9°08) "dds asvoavprofiN (g6°c$) a1sed ystg NI PpajusuLiag
OO AIM
‘wpad sy ¥ es udjed pue pally sty ‘sl
-Burhip pue 3uroo) ¢ Pa1usWIag ‘pafioq sk pauyd(]
‘1eyem ut Buriog g (98£4°0%)
Ja3[seq ooquueq ut Surdexpe Jesjo Surppy 1 (‘dds 18ipisey) Sunquiay ysig (866'0$) ystd ANI  PIjusuLia]
SI 31 SEe 10
‘PaLIy ‘[eqUUES SE UdJEs pue
[ooMm T JOJ UOTIEJUSUIID] € 1e8ns ‘[eg Sunmoaefy 10§ pasn sI PNPOIJ
-a8e103s 10 el Lep e ur aedns pue jes yim Juixgn ¢ )
Any8n paspoed st sysed ayy, 'seq onserg sa3a0® Jo Sururerp pue Surysepy | durtiys saye0y aysed duryg g pajusuLag
“USIp 9pIS & Sk Pasn 1]
‘sAep ¢ 1SET[ € I0J UOTIRIUDULID] MO[[Y € (papunod pue patij) 9011 ‘Jjeg *S[9SSNWI PIJUSWLIDY Sk PauTyad
‘Jies pue 1apmod o1 pauy jo Jurppy ¢
S3130q Ul paydeJ ‘sjessnut jo Sururerp pue Surysepy [ synoxdsueaq ‘sppssny [CER A NYg  parusuLIag
"YSIp 9pIs
‘pawtog sponpord pojuswite] jres “repmod somy © Se pasn SI ][ "Yorwro}s Ysy
‘sAep ¢ 1Se9] e 10§ UOILJUSULID) MO[[V € JO UOIRIUSULIS) St pauya(]
‘Jres pue rapmod o1 patay jo uippy T (31es ‘[219¥dRW PATPO]
S3[10q Ul pasde] ‘[9osnwt pue ;g sy jo Sururerp pue Surysepy [ 1I0ys A[[ensn) yoeuros ysij YorBWO)S YsL Mg PporusuLIdg
‘pawriog sponpoid pajuswiag ¥ ‘J1es ‘1epmod 2ory sy [[ews
‘sAep ¢ 1Se3] Je I0J UOLRIUSWLIS] MO[[Y € JO UOT}RIUDULIBY SB PaUTId]
‘Jjes pue 1opmod 2011 pauy jo Suippy ‘(papunod pue
S3[110q UI pasoeJ ‘[Posnwt pue g 4ysy jo Sururerp pue Surysepy [ PaLL) IDLI ‘JES ‘SATAOUDUR “YSI] ystg N¥g paruswLIdg
"YSIp 9pIs
‘pauLIoy spPnpoid ¥ ® Se pasn SI Jonpoi ] ‘sajade
"[9aM T IOJ UOLIEJUDWLID) I0J MO[[Y € 1e3ns ‘i[es ‘s93a0y PoIUSULIBY Se paula(]
redns pue jjes yim SuIxiy - ¢
$31110q U padeJ 'saje0e Jo Bururerp pue Surysep | durtyg dwrrys pamy n¥g paruswiIag
suonjrpuo)) uiSespey POYIRIAl Surssadorg [erIdle pnpory Anuno)  Axo8ae)

Southeast Asian Fish Products



‘pueIA 10§ SE Pasn ST J]
"Asaad pue Ajeaw ‘[edtuourure
J0 SunSISUOD BWOIRUR YIIM

es pmbif umoiq resp e se pauya(]
‘woy0q 9y} e sjo8ids yim
"3110q B UI PIIOJS ST 1oUPOIJ punoi8 ay) ojul JINIXIUI J[es-ysy Jo Sunuawirag | STAOYPUY sued Yysij paies IHd Ppojusuriag
-dn apis upys paoed st 1eke] doy ayy,
"aImyxtwr yex3ue o011 peards ‘ysy Yoea usemidq U] §
“I9Y30 3y} 13)ye auo ysy 1ids jo Suipeardg 4
e 3y Jo wopoq Ayl 1e 'sadids pue sa[qeiadan yym
ay3 jo 1aKef unyy Surpeards £q 1ef sse|3 e PaX00d ‘@011 YITM UD)Ed ‘2IN)XTW
ur arnjxpu yexSue 9011 pue ysyy jo Junped 9 peres sa[qeia8aa AJes] ul paAlas 10
*9011 Pax00d y3im Surxiw pue yexSue jo Surpurn ¢ ‘[10 Ut PaLIJ SI 3] “YSYPINW pue it
‘J1es ypm Surxru pue 3271y o[8urs opur Sumn)  § ‘Jes pue  paxood “yexdue punoid ‘Jjes yim
‘Bururerp pue Ay8noroy) Suryseps ¢ (seanearssaid [edof) yuySuy PaXIW 13 YSIJ € Se pauya
‘sue3I0 [RUID)UI pue S[[IS JO [eAOWSY T
ref e ur pasyoed s13onpord "auoq oeq ay Suore ysy jo Sumnds 1 USIPAIIN USIPIITN IHd pojusuriag
‘Bunped pue utayy ¥
‘sxef 10 saremyjIes ‘sd1p pooj se 10 sguruosess
‘SJeA U JUBULI9) PUE 3[Es Jo SuIppy ¢ es se sa[qe3adaa 03 pappe SI 1]
‘Bumurerq ¢ .
'Sued pue 3[04 Ut e Burysepm T (ST0°0$-800"0$) Sy UsoLg (810°0%) @ones ysiy [Hd pajuowiag
*dn ap1s unys paserd st 10e] doj ay,
-damyxrwr yyex3ue 9011 peards ‘ysyy yoes usamiaq Uy § 'sao1ds
‘1930 3V} IayJe auo ysiy 311ds jo Surpeards 4 PUe I[IYO “UOTUO ‘s3[qe1adaa yiim
e 3y} Jo wo30q 9Yj Je 3y} Jo 1ake] urys Surpeards £4q P00 ‘90T 3IM U}Es ‘DInjXIu
1ef sse[8 e ur arnyxrw yey3ue 9011 pue ysy jo unped 9 peres sa[qe3adaa Ayea| ur paares
*9011 Pay00d Yiim Suixtur pue yexS8ue jo Surpurny ¢ IO ‘10 U PaLIy ST ] 'Ysypnuwr pue
‘Jres yam Surxrw pue 3a[[y ar8urs ojur Sund ¥ ‘JleSpue 3oL Paxood “yexdue punoid ‘Jjes
‘Bururerp pue Ay8noioy) Surysepy ¢ (seanyearasaxd [edo]) yuySuy  Yim PaXIW 19[[Y YSL e Se paund(]
‘sue8Io [eusajur pue s[[13 Jo [eAOWY T
-xef e ur pased st Jonporg ‘auo0q yoeq ay; Suore ysy jo Sumndg 1 SaYSIJ JUIIT ysty IHd pajusuriag
‘sep £ 10j uonRIUSULIS]  F *SYSIp [0} 10§ JuaIpaIur ue
‘Bupuny ¢ se pasn sI 3] ‘mojod yuid ysifa18
's1y §-G 03 A1p-uns o3 yno Surpeardg ¢ es e yjim aysed £jyes e se pauneq
'SqN} USPOOM IO S1d¥Seq
Beq oyserd ur yoeg ooquueq ur jfes yirm Suixrur pue Jurysepy I (zz'0$) dwtiys ss3e0y ($0°7$) 1sed duiryg TVIN  Pojusuwiay
“JUSWIPUOD © St
pasn I 3] “INOJOD UI UMOIq JIep
pUE SNOJSIA pue 1Y} ST 1oNPoIJ
sun ur yoeJ VN ased umer TVIN  DaIuauwiIag
*90LI YJIM UD)ed
‘skep o¢ -0z 10j Sunuswrid 1] -eones ur duinys sajade syurd
-sre{ ur Suppeg ¢ 9011 “)Teg ‘Aury o uoisuadsns e se pauyaq
"3011 P[OD 9,9 “}[ES ISILOD %07 UM SWIXTA ¢
S3110q Ul e ‘dwinays jo Surysepy 1 (19°0$) durtays sa320y umerd appIg TVIN  pajusuiag
suoyIpuo)) SurSespey PoyRA Surssadorg [erIayeAl pnpory  Anuno) Aro8aje)
N

Southeast Asian Fish Products



-s8eq ouserd 10 sxel
sse[3 ur ypoed usy) pue SYjUOW 9-j 10§ USPOOM

10 yeare( usyyres e ur yed ‘aysed ojur Surpulin  § ‘dnos £ords pue
*2IN3SIOW Ut es aones I[Iyo uryew 10§ pasn st 3
%SH-0% [I1 S1Y G-F 0] Surkip-uns pue Sururerq ¢ -ardind syrep pue Ajjes st onpoig
‘syeA Uapoom ur daay pue (94,9T) 31es Yyim Suxiny ¢ “dds sa390y7
“8eq ouserd ‘zel ssern ‘Telidyew mel ysayy jo Suturerp pue Surysepy 1 (00°1$-08°0%) MY (00°8$-00'%$)235ed durtayg VHL pajusunag
'sa[noq ssefd oyur Surqry 9
ImoAe[j pue mojod asoxdur 03 syeam ¢-z 10y Suidy g
“uey uado 03 19)]1y pur UTEIP ‘SYIUOW Z[-§ 10] 9ALST  § "JUSWIIPUOD B SE Pasn
*ULIq A} 1es ST 3] "payeredas jeaur ysiy ym
moraq ysy deay 03 doy ay3 uo jySom e jo Sunelg ¢ pmbif umoiq snodsIA e ST 3oNPoI]
*do} a3 uo 3[es Yim ue) 93210u0d 3yj ur Suppe g SIUTPIES ‘SPEas ‘SATAOYIUY
Iourejuod g pue A[0q sseS Ul e (T3¢ ) aes yam ysy jo uxiy [ (0%'0$-02°0$) usy autrey (00°1$-02°0$) 9ones ysk VHL pajusuiag
‘wvhi-ov)] pared
91T PAWIE)S }IMUBIed pue ‘re3ns
es “UOTUO ‘SseId UOWS| YIm Pa[Ioq
*sa[130q sse[3 ur sponpoad jo Suppeg  F ‘90| owry] pue sedns ‘sjoqreys
*8urIIYS [eUOISEdD0 “dds vunjair) “I[IYD YIM POXTU ST J["UMOI]
UM syjuow 9-¢ 10y 1ef uaypres ur dasy ¢ “dds vioqsvy “dds 1281104150y 183> pue Aysy ‘Aies st 1onporg
(10 €) 37es yaim Suixyy - ¢ ‘dds sniaydvoa ‘dds snioydajors
apnoq sse[3 ‘ref uayyreg "ysy a[oym jo Sururerp pue Juiysepy [ (0¥°0$-02°0$) ysy suttey (0T°1$-08'0$) @ones ystf VHL pajusuiag
‘skep 0z-01 10§ 'sa1qe1adan ysayy
amjeradwa; juarquure je doay pue siel ur Suppeg 9 118 pasuru pue UM PIAISS pUB [[IYd’'SJOo[[eys
(12 €) Yo ovoypy qyim SuIxiN- G 9011 PIY00d ‘J[es Ie[0g “S[[IW INUOD0D YIM PIYOOD ST 3]
‘Bururerp pue sadard ysy jo Surysep ¥ *9011 pajseor punoid pue
‘sAep g 10y rel ayy ur Supppey ¢ “dds snqivqiquy “dds snsisvSuvg 3[ES “YSY JO INIXTW & ST }oNpOI]
(M/Mm) T : ¢ ojer dy} ul jfes Ynm uixiyy ¢ dds snqivqosJ “dds sniyjung
“1e( ssed ‘el uayyrey 'sa0a1d ojur Surnod pue Jurues) | Se YoNs YSIJ I9jeMYSIL] ySLy VHL PojusuiIag
*dnos A1mbd ur pasn 10 aom(
‘syjuowr ¢-g 10y sxel pasopo ur jonpoid jo Sunpeg 9 UOWS| pUe T[T ‘UOTUO JO
(ySom £q 94,(1) @011 pajseos INIXIW € Y3IMm Alj 10 }S€01 0}
punoid arm XTw pue 1no ysy penxyg (vUN ovvipy) yea[ eueueq ur paddeim ‘sadrds
‘syjuour g-z 10§ xel pasop ur Suppe  § 3011 snounn(3 pajuduILIdy ‘J[eg UIIM POXIW ST 3] “YSTj PIIUSULID)
(3m £q 9%67) es yum SuxN - ¢ pausidams Tey |, se pauyag
‘Gururerp pue Sulysepy ¢ ‘dds wnmisv8upg “dds snijung -
*doy uo jyes Yiim ref uayzrea ur yoed *saeds pue ng ‘pesy Jo [eAowdy | (05'2$-05°0$) USy Ioyemysai] (00%$-05°1$) ystd VHL Pojusuiag
‘sep /-¢ 10§ arnjeradwa) yusiqure je SuLolg 9 9011 pajseor punoid ‘Jyes
xe[eurBuppeg ¢
111e3 padurur pue 301 PAood Jo JuUIppyY  § sy pIezi] se ‘19831 £q uajes aq
‘JYS1UISA0 9ABI] puk J[ES YIM SUIXIN € Yons Ysy dulejy yorad Suiquuiyp  ued 3] JUSWIpuod se 10 “I[IYd pue
“re -3eq onserd ‘Bururerp pue Suiysepy ¢ ‘dxed [eoo[ ‘1upino8 ‘peay  sjoy[eys ‘sserd UOWS] Y3Im PaxXIu
‘re( sse[d uayyreg BIIDSIA PUR SI[EDS JO [RAOWDY | ayeUS Sk YoNS YSIy I9JeMYSal] s1 3] *A)Jes pue Inos s 3onpoiJ
ysty ysty VHL pajusuriag
'syea Suixiw ‘syyue) ur Sunuauidy G 'spooj 105 sdIp se pasn pue
Bunres ¥ jes  3ey>jrod ‘orreS ur pagines st [ J[es
Bumurerq ¢ yim dwiriys pajusuiiay se pauna(
Burysepy, ¢ ‘dds sajooy
‘sued pue sa)30q ‘sael sseyd ur yoeJ Bunuea)) 1 (820°0%) dwrays [rewg (9£0°0¢$) @1sed dunyg [Hd paiuauria
suonipuo) Surdedpey poyIdIAl Surssadorg [eLId)R Al pnpory Anuno)  £108aje)

Southeast Asian Fish Products



VN

-8eq soded 1afemmur ur yoeJ

"3 001 yo Seq dnserd ur paxoed

3 1 ‘g 1od
ued-gJ ‘srel sse[S ‘sapjoq sse[3 ut yoe

"yoea 35 01
‘g sqny oyse[d ‘sael sse[3 ‘yea uayyres
‘TaKe-gJ YIIm 19¥seq ooquieq Ut yoeJ

8% 0z 10 6/1 10d Seq Jd “Ad vt ord

SIBHT O ‘01 ‘ST
1ad ued-g g ‘srel sse[3 ‘a1n0q ssefd ur yoeg

3 01 ‘G ‘1 1od uayyrea rel sse[d ur yoeg

VN

. -Bupped pue Surpund ‘Surdiq
"2INJSTOW JAOWI 0} YSIJ P 00d Jo Burssaif
‘poyzawr 3om 10 L1p £q Sunjoo)

— N

‘Bupurw pue Surddoyd ‘Surhip ‘Burysnid
-Burssarg

‘suru (g 10§ 3urpiog

‘Bunmo pue Sunysep

N <K

*94,0Z INOQE SI JINISIOW PUB 9,87 SI
J[BS JO UOIIRIJUIDUOD Y} ST SOUSIJTP ATUO YT,
-93sed dwirrys Jj1s 03 Je[IWIS ST JINPAJ0LJ [

‘sAep (g 10§ Supuowdy 9

‘940G JO dINjsIow €

328 01 Y10q XTux “Ie[TWIS ST djen|Hy Jt ‘el uayjres
uado ur 10 Te}IOW ‘Ja¥SEq OOqUIR] UL SUIpUNO, ]
es ppe

pue (a01M}) pueisSaly 9y} WOIJ 3113l JO UOLI[[0D)
-ure3e ssaxd ‘sxy g 103 daay pue

yS1em £q %/ JO 1[es Yiim anpisas Jo SUIXIA
“I9)em JJo urerp o} siy p-¢ 105 ssaxd AppySiys pue
xe( uapoom e ur dJueIIe pue j[es 9,6 YItm SUIXTA
*$3IN3L3ID ISYJ0 ‘PNU ‘SHD0I JO [RAOWRY

o < 10

— N

‘[ pue 1a41p jauung Sursn 1o urkip-uns ‘Surssarg g

Surweayg |

pasuas a1e Iopo
* DIJRWIOIR-}39MS pUE 9iSe} AJealll “INO[OdUMOI]-PaT
IB3]D I0 MO[[PA-}IEP USUM UOHN[OS Ure}qo 0} )] ¢
‘Jood 03 Sumyss ‘D,001 1
INoY [ 10§ [10q IO PAINJBU SeY dINIXIWI USUM I)L] ¢
"SJeA USPOOM “Sref uayires ‘syue) 939I0U0d Ul
SIJUOW / JOJ PajusuLIaj A[feanjeu 3as 4m Aq %67
JO 3[BS UM XTuI “Ysy[[ays ‘sanundur jo jeaowsy [

'sAep / I0J UONJRJUSWIISY 10] 3G €
‘sjuarpaxdur pue sqiay Ao1ds jo Suippy ¢
(M £q %gT)
jres yim Suixnu ‘ururerp ‘Sunysem ‘Supiog |

yoyed-£q mely, "I9ZI[1}19] 10J Pasn ST 1oNPoI]

amueur Yysij

‘“A1nod pue surms ur pasn
JuaIpaIdUr Pady e ST NPOI

yored-£q (mery, ysig

'8N Pady [RWITUY
‘1apmod ysy paLIp se pauya(g

(1°0$) "usy pasnun ‘dds
v][aupivs se Yons ysig (98°0$) opmod ystq
"yeawr 10§ dip e se uoTuo

‘yey sy10d yam £13 10 9011 YIm
U219 ST 3] "9S3JD 0} JB[IWIS INOPO
feo1d4£y dreys pue oe[q “‘uonnjos
papuadsns ory; e St 1oNpoI]

snotuodo|
S0790D SISUIUYD SIIIY

(uotsuadsng)
Jpsed dwirays yeap

“USIp e se sa[qe3adaa ‘uotuo “yey sjrod

ynm £13 10 ‘syeaw 10y dip e se 9d1x

YITM AJ3021Ip POAIIS SI }] "ewoIe

Syoads yam ysoyurd st 3onpoi g

snoruodpf $03a0p s1suUIYD S}y ased dwmays pug

“Anymod ‘durtrys ‘ysyy jo jusuodwod

urewr e se pasn ST 3] “MoAefy Aysy

e yjim 1opmod Inojod yaep e s1i]
"SaYSIy pIepue)sqns yojed

Aq [mex} ‘a)sem ysy ‘ysy yseir], [eawr ysiyg

‘urejoid Yd1Iua 03 SaysIp

1930 10 dnos 0} ppe o3sduruosess

“Jeaur ‘sajqesadaa 105 dip e se pasn

SI J] "UOnN[OS A}[es € Se pauna(t

sy ysen v aones Ystj
*SYDBUS SE US}ed IO DL Y3IM AT}O2ITp
paAias st 3] ‘mopo [edrd4) e pue sise}
mos yjim durrrys sjoym se pauya]

duyg durrys payipry

TYIN  [esw sty

TVIN  [esW ysty

ANI  [edW ysty

HIA PojuduIIDg

HIA PoIUsULIDg

HIA PplusuLIeg

HIA paojusuLag

AIA PoIUSWId

suonrpuo)) Surdexpeg

POyIRIN Surssadory

TerrajeN jnpoig

Axuno) A10833e)

Southeast Asian Fish Products



.81~ urazaayy pue raded joord modea amysiow ur deipy ¢
‘19)em jo 1331enb e ur pioe o1qIodse asn ‘ysy Aej 104 ‘[eodxeypd ur 118 {sa1qe1adaa yum
*(197em Jo 1931enb e 105 31es dnd §/1) “Burysem 103 300D {10 Ul 500 ‘syusrpardur
*SINOY § UM JO3IeW O} ISAIPP pue UONN[OS SULIQ ISN PUE JJBIJUIDUOD YSY Ues] 10 € 19310 Y3IM I9)eM UL 500D
sioy g 10§ D, 1e pajiyoad ‘s1aurejuod *SI3[1J IO S;[B3)S OJul INd “ysyy ad1e[ 10 ¢
pasernsur ur payded s1 onpoi ‘Burysem pue Surssaip ‘Surpeog 1 euny, euny, THd uazZoI]
*D.81- Ul 92331y ‘[eodreypd ur (118 ‘sapqe1adan yim
pue 1aded jooid modea aamystow ur deipy ¢ ‘[10 ur ‘s3uatpar3ur YIIm Jojem
*SINOY § UTYIIM J33IRW 0] I9AT[IP pue ‘(193em jo 1a31enb e 107 ur 3up{00d 10§ pasn SI }PNPOIJ
SINoy g 10§ D, § 38 paj[ryoaid ‘s1aurejuod j[es jo dno $/1) uonnjos suriq yyim Surysepy ¢
pajemsur ut pasped st onpoig ‘[13ys pue peay ayj Suraowar £q Surues) | ‘sumerd pue sdurryg umerd pue durtyg IHdJ uazoxy
*D.81- Ul 923313
pue 1aded joord modea amysiow ur depp ¢
‘I9yem jo 1a3xenb e ur proe d1qIodse asn ‘ysiy Aney 104§ ‘[eodxeypd ur 118 ‘sajqesadaa yim
*(x91eM JO x93ENb ® 107 J1ES dNd H/1) *SuIysem 10§ ‘10 U1 ‘SjusTpaIBur YIIm Iayem ur
‘SINOY § UTYIIM 33XIW 0} ISAT[OP pue UOHN[OS SULI] 9SN PUe JJLIJUIOUOD ‘Y] Uea] 104 ¢ Buryo0d 10§ Pasn ST }NPOI]
SIMoY g 10 D, ¥ 1e pa[ryoa1d ‘sisurejuod *S39[[1 JO SYea)s ojul INd ‘ysyy 981e[ 10 T )
paje[nsut ur paxoed s 1onpor ] ‘Burysem pue Surssarp ‘Suijedg | YSIPIITA USITIA IHd UdZoI1]
‘[eodxeyd ut [[1i8 ‘sajqe1adaa ym
{[10 U ‘S)udIpaIdul YIIm I9jem Ul
*SINOY § UIYIIM 19X IRW O} ISAT[SP pue *D.81- 1e sponpoud jo Suizasry ¢ Bunj00> 10§ pasn ST JONPOLJ
SINOY 7 10§ D, § e pa[{Iyoaid ‘s1aurejuod 1aded jooxd modea sxmystowr ur Surdderpy g
pare[nsur ur paxyoed st onpoig “(123em ur res Jo dno /1) suniq yim Surysem | pmbs 3 ysy ysyepnd pmbg pue ysyspnd THd uszoxg
‘woox p[od ui sponpoid jo Suuoyg g
VN ‘sury ojur Supypoed pue Surues)d) ysyarhinDd ysyonD TVIN U9ZOX]
-‘Buiazas
‘sponpoid uszory ¢ vornf vutjpy4y ‘038anive 210J8q PIY00D 10 PALL ST 1]
Buizoory ¢ vutyoup ‘pbs ‘duryg
's8eq oyserd ut padesed 1onpoxd uszoig ‘[erajewr mey | (€21°21$-G82°0$) ustd pmbs “dutys “ysig ANI [PEYARE
“B[UIpIES IO YSIY
TN € \[Se1} W01y Speul ST 3oNpoIg
‘19£1p Krejor ur Suifip pue Surssard mang ¢ (21°0$-80°0%)
‘3eq oyserd pue Seq anl ur yoeg -10je[ndeod Yim Sunjood pue Surysep [ ‘auIpies sy ysery, (£9°0$-15°0$) pa9) [ewrtuy VHL  [edwr ysiy
-uondwnsuod
‘Bupped pue [N ¢ pue [ewrue 0} juswa[ddns
*D.061 e s19A1p pajasdel wieass g Jo souas e ur Suikiq ¥ uewny Joj jou st 3[ “ysy
. “T9£3AU0d> MIIDS pa3j urajoxd yS8ry e se pasn
*8eq juawad 0} reqrus st Yorym xaded 03 ssed ‘ssaxd ma1ds £q 19jem Jo [eAOWRY € ysy punoisd ‘pauip st 1onpoig
ey jo s1ake] § Jo dn spew st yorym Seq ‘19£2Au0> ma1s yBnoayy Suissed pue Surwreslg ¢ (80°0%)
ey 3y og 10 yoes Auung 3y 1g ur yoed ‘19K0AU00 Ma10s ySnoxy) Surssed ysy ysexy, [ ‘SI9[Mel} Iey], WO sy yseif, (€£¥°0$) P9y rewrruy NIS  [edwur yst]
Buioyg 9
Buppeg ¢ ‘s3oy pue Anmnod ‘ysy Suipasy
Bupuuy ¥ 10§ Ajurewr pasn st 3] Jonpoid
Buissary € ysy punoi3 ‘pauIp se pauyaq
‘195002 wed}s Sursn Supoo) ¢
“>[oes paur[-oelq ut yoeJ ‘[euajew mex yo uoneredary [ ystq pa?y [ewtuy [Hd  [edw ysiy
suonpuo) SurSexpey POy Surssadoig [euae pnpoigy Anguno)  AroSare)

e ——

Southeast Asian Fish Products



‘Anysnpur pooj 10§
[eLrajewr mer 1o uondumsuod

19z O] 10 19z9a1j Ise[q-are £Aq Surzadry ¥ saaj 105 SI 3] "peaY YSyyapInd
Bumny ¢ pue Jo[[y ‘@]oym se paurya(]
Buruesyy g
‘Kexy ouyserd [rews 1o Seq ouserd ur yoe ysyon) I (00°Z$) usyammd ysgarHnD VHL UazZo1]
“A1snpur pooy 10§ [erIayew
mer se pue uondunsuod
19Z331J O] 10 ysaiy 105 st 31 *dwiLiys
19Z31) }0RJU0D ‘192901j jse[q-Ite Aq Suizas1r] ¢ durtiys 1081 Pa¥00> uszZoly se pauya(]
‘Burood ‘Burpioq ‘Buisdy ¢ soejq pue dwitiys pueg
‘Kexy oyserd [[ews 1o Seq onserd ur yoe ‘Burjooo “Burpead ‘Guirog 1 (00°5$-00"7$) dwitrys dwrrys paxoo) VHL uazo1g
-gunjooo
‘uIedIqEeas JO SuIIOj [[€ Ul Pasn ST i]
"9zdaIy pue PRl € ‘[PIPRW JI[NW-PaI “ysy panng ajoym se paunja(q
ysem ¢ ‘raddeus-pai ysyyproms
"$9X0q PIROqpPIED Ul PaydeJ ysyoouym I “aaywod ‘euny ‘yaeys ‘A10q YSy A[OUM NIS UdZox]
‘Burzaaxy pue unpeg 9
saqny jo urysep ¢ *8unyood jo swaoj e
Buupis dds o81jo7 10§ pasn sL 3] YSYIPINd P[1Y
'$YP0[q 8 07 01 8y ¢ woxy Surhiea 'syng pue peay Jo [eAOWY € :pmbg ‘saqn} S[OYM USZO01y Se paula(]
suoneoyads s,104nq 03 Surprosoe ‘Buniog ¢ ‘dds vjordag ‘dds nidag
syoed Jo 9zIG 'S9X0q PIeoqpIEDd Ul Pasde] Buimeyy | Ysyand ysyano ‘spmbg NIS U3Z01,]
Buizeary ¢ *Bun{00d JO SUIL0J [[e Ul
Bunpeg ¥ pasn st 3] ‘sumerd pauressp
‘Burureasp pue Suiedg ¢ ‘paraad ‘papeayap se pauyd
‘Burpeayep pue Surysem ‘Suniog g
VN ‘sumerd jo Suimeyy | sumei ] jeawr umelJ NIS UdzZo1]
"sImoy ¥ 10§ 19zaa1y ayerd
10 SIOoY g[-g 10j 19zaay jse[q ur Surzaaiy ¢ “Bunjood jo suioy [re
‘shexy uo Surduerre 10 sfeny oyur Suppeg ¥ 10§ pasn st 3] O] 10 $320]q ur
‘Buruoaap pue Sureag € Burzaay £q paatasard st 3onpoig
‘syoed ‘Burpeayap pue Sunysem ‘Suniog ¢ (uazoyy
33 -1 L[{ensn saxoq preagpied Ut paydeg Quimeyy 1 10 pafnD) sumexd pravuag umes g NIS USZ01]
“UIea1qeas *3uryood jo suioy [[e ur pasn
*$300[q 19[[Y our Swizadr] € ‘[19>dRW JI[NW-pai ST 3] "YSH Pajo[[yy Se paura(
‘suonjedlyads s, 104ng ynim ‘Bunayy renuely g ‘raddeus-paz “ysyyproms
S3LIRA 9ZIG 'S9X0q PIeoqpIed Ul pasded Buimeyy | “aayurod ‘euny “jreys ‘K10 91 YsTg NIS UdZOL]
“Bunyooo jo surroy
[Te 10§ pasn st j] ‘umerd
‘Burzasxy pue Sunped ‘Gurures)s ‘Surysepy € a[oym paxood se pauld(
Buniog ¢
VN 'sumerd jo Sumeyy I sumelJ umerd paxooD NIS uaz0o1]
suonipuo)) SurSexpey POy Surssasor] [eHId)E Al pnpoig Anunoy  £10893e)

Southeast Asian Fish Products



‘Burkay pue
Suryood 10y pasn st 31 “ponpord
padeys-quiod e se pauyga

‘(s8eq ) 8 o1 2od IO 9218 7/ 1 Y3IMm 3Ul[ € Se SSOIde Jnd -az1s-3y 1ad
xoq uojred ur ‘3y ¢ 1od eq g ur paydeg pue juni} ayj Suore Jrey ur nd sem 1[I | sadard 0g-19 ddg avprdag YSYI[INo-quIo)) AIA UdZOIL]
‘[edur 10y 300>
0} Apwear se pasn s1 3] *§O0[q
© U 3[3000 UdZ01Ij Se paunyd(]
"3urzaary £q pamorjoy pue sfeny ojur Suiduerry g
‘uonyedlyads s1adnq 03 Surpiodde ozIg ‘Buruesd pue [[2ys Jo [eAOWY | dds vory appPoD qIA USZO1L]
‘[eaur 10§ Y00 0}
Apeax se pasn sI 3] “{20[q 921 Ul
UJZ01j JSWIWIMS dN[q St pauysd(
*211s9p s19Anq uo juapuadap azig *9z231j ‘Aexy ojur 1ake|
'X0Qq UoyIed Ul puiq ‘Seq-gJ ur oeJ “JTey ur nd ‘sapndur S[IeIus ueap ‘JJo [PYs [ dds sningiog 3[20[q IPWWIIMS 3n[g qJIA uszoI
‘Ansnput pooy 10§
[er1djewr mex se 10 uondwnsuod
ysa1j 10j ST 3] "peay ‘Suu ‘aqny
19Z931j O] 10 19z331j 3se|q-1re Aq Suizeaz] ¢ 10 3[OYM USZOIJ St paula(
Bummn) ¢
‘Keny oyserd Jrews 10 Seq ouserd ur yoeg Burueay | (00°2$-08°0$) pmbg pmbg VHL UdZOo1]
"A1isnpul pooj 10§ [EII9}eW MEI SE 10
19Z931§ QI 10 19Z331) uondwmsuod ysaay 10§ ST 3] ‘[[BYS JIe
J0B}U0D /19Z331J Jse[q-a1e Aq Guizaar] ¢ 10 wrepAqeq Uszoly se paula(]
“[[oYS JO [eAOWY T T19Ys yIe ‘wrepd Aqeg
“Kexy ogserd [rews 10 Seq dnserd ur e ‘Buiog 1 (08'0$-07°0$) USHIPUS YsyIeysS VHL Udzo1y
‘Ansnpur pooj 10§ [eLIgjew mel
se 10 uonpdumsuod ysaij 10§ s1 3
durrys spurd ‘yeaur dwtays /uo-[[ays ‘ssafpesy
"19Z331§ O] 10 JorIU0D se[q-Ite Aq Suizesry ¢ ‘duriiys ajrym /310yM udz01y st pauya(]
‘paad 10 UO-[Ys 7 ‘dwrrys 1981 oe[g
‘Kexy onserd [rews 10 Seq onserd ur yoeg "UO-pEaY UM 10 peay JO [eA0wdy [ (00°01$-07'S$) durtryg dwiys mey VHL UdZO1]
“A1ysnpur pooj 10§ [eLI2)ew mel
10 uondwmsuod ysaiy 105 St 3
'sndo3o0 papng ‘§5o 10 uo-yur
192931 JOI 10 19Z9a1j ‘5[0yM USZ01j Se pauya
10BIU0D / 19Z391f Ise[q-1re Aq Burzaar] ¢
‘Keny ouserd [rews ao Seq ouserd ur yoeg ‘Tenewr mel ay) jo Surues)) 1 (0%'1$-00'1$) sndowO sndopQ VHL U9Z0x
‘Ansnput pooyj 10§ [erIajewt
yporjod eysery ‘ajos mer se pue uonpdwnsuod
uryMO[[aA “ysyyyed ‘erdern ysy Ysa1j 10§ SI 3] "JJO IO UOo-unys
193emysayy ‘1addeus reqeew “UYSIJ S[OYM UIZOIJ S PaUula(]
"19Z331j 1oruo)) / isejq-Ire Aq Surzeary g ‘dipeams pajured ‘raddeus pay
“Aexy oyserd [rews 10 Seq onserd ur ypeq Bunery 1 (09°€$-09'1$) Usy surrey ysty VHL uszoxy
suonpuo)) Surdespeg POyl Surssadoxg [eLIaeIAl pnpory Anuno)y  Li108aje)

Southeast Asian Fish Products



‘Burzoar] ¢
‘sjusrpailul jo Suppy ¥
yrod yim jesawr qeid jo SuIxiN - € "aA19s 03 A1
'S9X0q UolIed Aq pamoyoy pue 3eq-gJ ‘adedered jo Burues)y ¢ ‘syuarpardur srod "SJUSIPaIZUL pue JedW qeId
1ad swresd 001 pue 0Z ‘0§ ‘0T U pasdeJ 'sqeld jo Burpysaq ‘qerd Suruwimg Y3m pa[y ddedered se paurya(]
qe1d SUTWWIMS pariv qHIA UaZoL]
‘umoiq uapod 1 Suikyy desq ¢ ST 3] "SjuUSIpaIZUT PagFNIs YIIm
*SIWNSUOD (yeuren3-epN; ‘aones ysiy ‘1oddad ‘woorysnw USTJO[1IND 3qN} USZOIJ St JONPOI]
axsap uo spuadap az1s ‘py3nare ‘raded ‘uoruo “j10d ‘885 spnp) “syuarpardur jo Jumynys
wnunwnje £q 19400 Aexi-gJ piey ul 3oeJ ‘Bururerp ‘uruespd ‘peay ‘S[IRIIUD JO [BAOWY | ‘syuarpaiBur dds svpruo8ijoy YSI[IND paroivg qIA USZOoI]
‘umoiq uap[o8 [ Surkiy ¥ ‘Je3 0}
-adedered ojur amixIw jynis Apeai s1 3] *9)se} Ajeaurt B y3im
*SISWNSU0D ‘raddad “es Jeawr ‘mory yim Suxiy - ¢ qeId PaYIoq UdZOIj Se paulya(]
a11sap uo spuadap azis ‘yy3nare ‘1aded Bumurerq ¢
wnurwnge £q 10400 Aen-gJ prey urypeg  -ededered jo Surues]d 4eawr Jo uondenXd ‘Junjoodar] | *SyuSIPaIUl s3.4498 vjfiag qeId paroiv] qIA USZ01
‘ULI0§ PafIoq I0
PaLIj U YOO 0} pasn ST 1 ‘[2d
JOI pue Surues) ¢ uaZo1j AJ[enpIATPUIL SB paulya(]
‘yoea 3 g1 Xoq uojred ‘Buof uw g1 oyur Bumn)y ¢
ur purq ‘83 0 1od Seq-gd ut oed m3 ‘peay jo eaowdy | vqqv vini4 d01 1°3 dIA uazoxy
JOI € *SIYSIp 10J pasn SI JPNPOIJ
‘X0 U0}IEed "Spu0as ¢ -¢ 10§ 19yem Surroq oyur Jurddiq ¢
ur uayy “3y o1 1od Seq-gJ ut payoeJ 'sumeld Jo s[renjuasp pue SurpPysdq 1 stuiffo snavuad voyapy durrys paddiq qIA uazo1
‘Aeny 1ad syonpoid jo 3y g oyur SuiBueny  §
‘Buiues;y ¢ "ULIO] Pa[Ioq 10
‘s[leljus pue PaLIJ UL Y0Od 0} Pasn St 3]
‘yoea seq syred yinow ‘saka Jo [eaowas pue SuIpg g
9 X0q U03Ied Ul purq ‘Seq-gJ ur yoeJ ‘sadeqnred pue sums Jo [eAOWdY | dds nidag 3oo[q Suim ysyamnD 1A UaZoI]
"ULIOJ PA[I0q 10
. P3LIJ UL 00D 03 pasn ST i]
yoea seq ‘@ 7 10d shexn ojur aBuerry g
9 X0q UO)Ied Ul pulq ‘Seq-gJ ur yoeq ‘uead ‘s[renjua pue spred ymow ‘saks da0wAI G T dds mdag 3[D0[q PeaY Ysyamn 1A UdZOoIy
‘Aexy 1ad syonpoid jo 8y g oyut SuiSuenry ¥
‘Bumuesy ¢ *ULIOJ PaIoq 10
‘S[Iejus pue PaLIJ UT 00D 03 Pasn I j]
yoea s3eq syred yanour ‘saka jo [eaowrar pue Sumg ¢
9 X0q u03Ied Ul purq ‘Seq-gJ ui yoeg "sadeiIed pue sumys Jo [eAowdy | dds nidag 3oo1q 88pa ysyanD qIA uazoI]
"ULIOJ PAYIOq 10 PaLyy
ur 300> 03 pasn s1 3] *dwriys
[ (0) B UdZ01y [ENPIAIPUL Sk paula(g
'x0q 19331q ojur saxoq g ind ‘yoea 'sxaourd ayy jo Sunino pue sura jo [eAOWRY ¢ ‘1938qo] 1addrs
33 ¢ x0q uoyIed ur puiq ‘Seq-gJ ut yoeq ‘Bupjoodarg 1 ‘1938qo] Aurds “1duresg JO1 dwitrys paxoo) TIA UdZOX]
‘[eaur 10§ 00D 03
Apear se pasn sI 3] *Y20[q 901 Ul
193540 Pay00D UIZOIJ Se pauyd(]
‘x0q ‘sxpoo[q 3y oyur Swiduenry g
uojred duo ur sdeq 71 “Seq-gJ ur yoeJ ‘[10q uay} pue sanundur ‘S[[dYS JO [eAOWRY | dds x1uga40p7 133540 Pax00)) qIA uszorg
suonIpuo)) SmiSexpeg POYI_IAl Burssadory [eLIIRAl pnpoig Anuno)  Aro08a3e)

Southeast Asian Fish Products



‘[eaur 10§ 00D 0} Apear se
pasn s1 3 "sSunynis Jeawts PIm
1onpoid padeys-3of e se paurya(y

y3uare-1y 1940 *9z331j pue sAex) oyur Surduerry g
‘Kexy onserd ojur ;nd “Seq-gJ ut yoe g -Surueap pue s[[aYs JO [rAOWIDY | *SJUSTPAIZUL ‘SIS ‘SUMBI] 1981nq pay[o1 108 1wg qAIA UdZOoL]
-Burioq 10 Surhyy
10§ pasn st 3] “dwiys pajsad
‘aze[3 pue Aeny saowrar pue Surzesry ¢ U9Z01j JO 320]q St pauya(]
193eMm (000 Aq Suryy ‘Aexy ojur 10he] YSIOM T “dds sisdavuvdpivg
yoea sdeq 9 ‘x0q U0}IEd Ul putyg ‘Bururerp pue uadp ‘Quread ‘Gunrog | “dds sisdasuvdpiapy “dds snavuv g oojq durtys pafea g AIA UdZOL]
‘[eSWI 10§ 00D 0}
Apear se pasn I 3] “ULIO] }J0[q
"2zaa1j pue sAexy ojur SuiBuerry ¢ ur sndo3o0 uszoiy se pauys(]
'sada1d ojur yuniy ‘sapejudy jo Sumnd g
‘uonjedly1ads s194nq 03 urpiodoe ozIg ‘S[TeIjuL JO [eAOWRI pue Sumrs ‘Surysepy [ sndoypQ yporq sndop qIA UazZo1]
‘K13 0} ydIe)S U)IM Pajeod
-Surzaaxy pue Surdesped wnnoep  § 10 Pa[10q 3q Ued 3] “}20[q
‘Kell-gJ 0) s1ahef jo Sunyneng ¢ ur dwItys uazoiy se pauryac]
'syred [es10p pue [enjuaa jo Sumnd g (umexd 1231 oe[g)
"$9X0q uoyred 8 Oz pue 0T "SUI9A PUE S[[3S JO [BAOWIY [ UOPOUOTN SNIVIUDJ sporq dwryg qIA udZoI1]
‘9AISS 0} paLIy 10
H01 ¥ pafoq st 31 1omofy auid e jo
*'Spu0d3s G-¢ 10y 193em Jupioq ojur Surddiq ¢ adeys oY) 0juT N ST IONPOI]
"$9X0q UoyIed Aq *S9UI] SSOID W 0} ddeyans ayy jo Jumn) ¢
pamoroy Seq-gJ ur xoq xad 8 oy 10 9 -a11sop se sadard ojur Sumny 1 ysyannD JOI Ysya[nnd feaurq qIA UaZ01,]
‘(Yoes 8 7) sBeq HJ uryoed  § “ULIOJ PI[IOq 10 PILIJ UL 00D
-oze[3 pue sfex 03 pasn st 3] “dwirays papesy
ojur Surrake ‘BuryBrom pue Sumurerq ¢ UdZ01j JO 0[] Sk paula(]
"SUISA ‘peaY JO [RAOWURY T “dds sisdasuvdviv g
“yoes sdeq 9 “xoq uO}IEd Ul puryg Suniog 1 “dds snavuadviapy ‘dds snavuvg sporq durtays papesyy qIA USZO0I,]
“ULIOJ PAYIOq IO PALIj Ul
snyord snyouhiriogyoard 3005 0} P3Isn SI }] "YSIJ USZOIJ
I0I ¢ ‘dds x0sauasI0N Papeal] [eNpIAIPUL Se pauld(
Buruesy ¢ ‘'SOUDYd SOUVYD
*Spaau ,SIBWNSUOD 0} SUIPIOdIY S9[EDS pUR S[IEIJUS ‘[Te} ‘peaY JO [eAOWDY [ ‘dds sn.iou042qui00g A0OI Ysy papesy qIA udZOI]
“ur10y PayIoq 10
PaLIy Ul 500 0} pasn ST 3]
‘uonyedyyads Buizoar ¢ *[20[q 921 UI J3[[1J YSY Se pauya(]
s194nq 03 Surprodoe salrea 'sfexy oyur Buiuenry ¢ ‘snissSup suisoSuv g 4af1ivop
971G "X0q U0}I1ed pue eq-gJ ur yoeJ ‘Burueap pue SuneqLy 1 sayv] ‘dds snjpydwiavidg 19 YSL] AIA UaZoL]
“ULI0J PA[IOq 0 PaLyy
Ul Y00 0} Pasn SI 3] “Yunii
‘yoes 8y ¢ ‘sheny oyur SurBuerry ¢ USIJS13IND USZ0Ij Se pauya(]
yoea s8eq ‘Bumues) g
9 X0q uojIed Ul puiq ‘eq-gJ ur yoeq *S[TRIJUS ‘ULNS ‘PedY JO [AOWDY | “dds avpuidas ‘dds appruoSijoq YSII[HIND 1971 TIA uaZoIg
suontpuo)) Surfespey poydIAl Surssasorg [erIje pnporg Anuno)  Aro8aje)

Southeast Asian Fish Products



"ULIO) paftoq
10 PaLIj Ul pasn s1 1] ‘avpidas

401 ¢ uazoy A[[enpIAlpul se pauga(
urerg g
“yoea 8 [ ‘X0q U0Ied Ul puIq ‘310§ Burysepmy 1 dds avprdag JOI YSHI[IND 2[0YM qIA UdZ0I]
"WI0¥ paftoq
‘Kexy 10d 8y g ojur BurBuenry ¢ “paLIy ur Pasn st 1] O0[q Padt
‘Buruesd uay} aeprdas sjoym e se pauna(g
's3eq pue syred yinour ‘safs ‘s[renjus jo [eaowdy g
9 12d x0q uoyred UI pulq ‘Seq-gJ Ut yoeg [eniuaa ay) Suore Sunyis 1 dds svprdag 201q YSUa[INDd S[0YM qIA u9Z01]
“[eaur 10§ Y003 0}
Apea1 se pasn s 1] "ULIO] 20[q
UI UIYDIN 3N USZOIJ St pauya(]
‘Buizaary ¢
‘uonyedyyads s194nq 01 Surprodde azig ‘sAeny ojur SurBuerre pue Suissarq [ unpin 3oo[q umnydIn dIA LEVAS R |
-Burzeaay pue Surze;n ¥
"sAe1} 3} 03u0 WA} “ysIp ay3 Jo aduereadde sy
mmd pue sa01 pamojod mofeA-a8uero ayy enxg ¢ Surdueyus 10§ pasn st J] 0[q
‘Buisooyd ¢ Ut 301 qeId UdZO0IJ se paulya(]
"$9X0q UO}Ied 3} JO yoead ur s8eq yons pg "sqeId Suruuims
ym yoea swerd 0oz jo Seq-aJ ur payped ay3 jo adedsered oy woij 301 Yy} Penxy 1 201 qen Jurunuimg 32019 201 qeId Juruwimg qIA UdZ0oI]
AOI Aq pamorjoy
pue das g-¢ 10§ 12jem Surpioq oyut Swiddiq ¢ "aAI3s 01 A1J 10 [rog
‘soxoq uojred £q - ‘Buor un 1 s8urt ojur syyunn Sumnd ¢
pamorrog 8y 0T Jo s8eq-gJ orur paxpeJ "S[TeIjUa pue Up[s Jo [eAOWSy I dds avpruo8ijoy 401 8utx pinbg 1A udZoxg
‘BuraIas aroyoq
‘Buruesyg ¥ pa1yy s1 1] “InoAeyy [ed1dAy yiim
saoatd-aued-re8ns ojur punore oy ¢ durirys pandagreq se pautag
y8uare ‘raded syuatpardur yyim Surxru ‘Gurpunid pue Surysniy g
umurwnie £q 1240 Aen-gJ prey ui yoeg S[[3YS pUE peay Jo [eAOWY sjuarpardur ‘umer duwirys pafroiq pazomag qIA UdZOL]
‘patyy uayj pue
YoTe)s Y3rm Pejeod s 3] 'SaYsIp
*9zaa1y pue sdwrays ay; jo Suruayydrens g 105 yonpoird-Turss e se pauyag
‘moTP£-a8uero ojur a8ueyd 03
xoq uoyred 1ad 3 01 Ino[od ayy 10§ 19rem Suinroq ojur Surddrg 1 sumeid 1081y rlg uasiq duriryg qIA uszo1g
-durrays paddip 10
PImx Ay 101 ¥ eysenNsjew Pasn si 3] “poojess Jo
‘uonpenxyg € sad 4} ¢ jo armixiuwr e se pauyag
*§ax0q uojred Aq pamoy[oy ‘193540 10 wep ‘dunngs jo Suroq pue Sulddiq ¢ 123840 ‘wp
85 01 ‘9 ‘G 1ad Geq-g g ur paxydeg "BUSENNSIeIN OJUT YSHI[1INd oy jo Supnd | dds avpruoSiyor *dds xruaiapy XIW PO0Jeag qJIA uazZoxL]
-8urroq 10
Surk1y 103 pasn sI 3] *O[q
“Kexy xad sponpoid jo 3y g ojur a8uerre 03 ‘801 dorjess ysa1j uazoxy se pauya(q
"X0q U0}Ied JNOYIIM IO YJIm “Inojod 13y} 0 Surproode Suniog g
auo ur sSeq g1 ‘Seq-gJ ut yoed ‘sapjumdw pue s[[ays jo [eaowdy [ dojeog sporq doyresg qIA u9zZoIg
suonyipuo)) Surdexdey PoYIRIA Surssadoxy [euRle N Anuno)y  Axo8ae)

pnpoig

Southeast Asian Fish Products



*S9YSIp [eD0] Ul pue
J[eS puR PULIBUIE) “TIYD Y3IM

“ysy payows pauq ¥ Surproq Aq passas ST 3] "paNIp
‘Bullip-ung ¢ -uns pue pPasouws ST }oNpPoiJ
‘Bupjowrs ¢
's8eq g ur yoeg ysaw {118 axm uo SurBueire pue Jurysepy I aurpreg ysy paug g payowsg
‘sa[qe3adan
“yeawr 10§ dip e se pasn st 3]
‘rapmod a1y £1p 03 Sunerodeas anuguo) ¢ INOAR[J ysy 1y31s e yum
‘syuarpardur £018 /a11ym ared st 3onpoig
Ie8ns UmMoi1q ppe ‘paudddIy) st pmbiyusym g yey yyrod
yoea sweId 00G/00g Ut Seq-gJ ur e [OM UI 9A0}S [e0D 1940 uongerodeay | ‘7e8ns UMo1q ‘adnes YsLy 9JeIJUIDUOD dNES YST] HIA  Pa19pmo ]
*9011 Y}IM Ud)es pue d[qeiadan
US91J Y)IM PIAISS adnes
‘Jeaw jo Surpuslg G ysy pue jo[[eys drjred ‘a3sed
‘Jeaw pue peay ‘auoq jo uoneredag dwys aepmod 1Iyd ypm
Buikip-ung ¢ PpaXIut “pue SSO[J US1J Pajseoy
Buesd ¢ (08°0$-05°0%) usy
JI3UTRIUOD PILIP UL OB ‘g jo [eaowdy | dULIRW ISYJ0'YSTy PIeZI] (06°2$-00°7$) 19pMmod ystg VHL PpampmoJ
‘(2an38T0UW 9%GH-0F) SNOIqY
awodaq yeawr ysyy [un suryoew Suggnd uring 9
‘A1p [un 1e8ns pue
sones £0s yym jedw ysyy jo Sunjood ¢ *9011 pauIea)s
‘Jeaw ysy jo uoneredag  § 1e3ns ‘aones £og UM Udjea SI 3] "d)se) Ajjes
‘urw O] 10§ Sunues)s 10 upjoo) ¢ Yim yeswr Ayepy se pauyag
‘urelIp pue auriq o ut Jurysepr ¢ (9%°0$) ‘dds snuunyy “dds
-8eq onserd ‘Tourejuod sse[o) ‘n3 jo [eaowdy [ s1ypAspp se Yons Ys1j SULIEI " (1£°6$) ssopy ysid VHL paIapmo]
‘sumerd paup jo yonpoxd
-Aq a3 WOy Spew SI JONPOIJ
'ssaoord Surysenyy £q
VN sumeid paLIp woIy S[[AYS JO [BAOWY ‘umeud Jo [[3Ys paLig ISNp UMeI] TVIN  patapmod
"uLI0y PafIoq 10
PaLI Ul pasn ST 3] "YSL[INd uo
-UD[S 3[0YM USZOIJ Se pauna(]
“yoea s3eq 9 3 ¢ 1od Aeny oyur 12he] ¢ “dds avpudas ¥o01q
X0q uojred ur puiq ‘Seq-gJ ur yoeJ ‘Buim jo syred ydooxa upys [[e Jo [eaowdy “dds avpruo8ijoy YSHI[}IND PauUD]s SJ0YM 1A UaZoIj
“ULIO] PI[I0q 10 PaLIy
ur pasn st 3] “dwitys sajoym
-aze[8 pue Aen) aarowas ‘Buizedr] ¢ "dds sisdasuvdvivg UaZ0Jj JO 300 B st pauya
“I93em 1002 £q pa[[y Aeny wnurunye ‘dds snavuadviay
‘yoes seq 9 ’x0q UOLILD Ul purg ojur xake[ ‘SurySrom ‘Bururerp ‘Surysem ‘Sunrog [ “dds snavuvg yoorq durtys ajoyp TIA UdZOx
"ULI0J PA[IOq I0 PaLIy UT
401 € pasn s3] 'Apoq Ysy uszoy
*S[[18 93 YSNOI} PaAOWIAI 3 UED UDTYM S[TEI}UD ‘dds A[renpiarpur se pauygaq
avprpydao omydo 3dadxa ‘sirenus ‘sypi8 Jo [eaowdy g avpryoydao “dds sndwvg “dds
*SIWINSUO0D dIIS3P 0} Jurprodoe [enjuaa Suore Sunrs avpruuny [ “dds snuvigng qsaxg JOI dULISaUTSP YsY SJOYM 1A uazoig
suonjrpuo)) SuiSespeg poyisIA Suissasorg eIl pnpory Anuno)  AxoSaye)
- o

Southeast Asian Fish Products



‘sBeq ouserd 10 sexoq ur e 8
-Burhap 1te £q surw (- 103 onpoid ay; 00D £
"D,78-6¥ 18 19 st armjeradurs) ayy Surjows
104 104 D), ZE-97 Uaamiaq saijeradurs) je spuuny
IOWS [RUOTIUSAUOD UT pasjows s1 ysyy paddip
-aurIq a3 ‘Sunjows pod 104 ‘spoompiey Suisn
UMOIq UIP[OS [IIUN SINOY g 10§ YSH dows 9
"ULIT] SAW0D3q YS3[J YsI a3 [un
12£1p a1qeins Lue ur IO uns 9y IBpun ysy Ay} Axg S ‘$90JeWIO0} YSaIJ UIIM
paureip pue paysem ureSe st ysy paxoodai -2)ym paAIas pue [eodIeyd Ul pay[1id 10
uany saks ayj [[Jun I0 surw (g 10§ (UonN[os S3[(L}O3A YIIM I8jeM UI PIYNO0D
3]s 94,(7) SULIq I9JOWOES (g SUI[IOq UL sy 00D ¥ ‘S901BW0} YSDIj IIM PIAIIS
‘UTRIp pUR YSY Payeos Ysep € pue {10 ur paxooDd st 3] “Sunjows
"SUIW ()¢ 10 (UonN[os SuonNJOS J[es 94,67 PUB %0T £q paarasaid ysy se paungaq
3TeS 9,67) durIq J9jPWoTes 00T UI ysy jo Supjeog 7
s3eq onserd 10 soxoq ur oeq T31eMm 1M sy jo Supres pue Surysepy | (95'1$-52°1$) USPAITAL (€£°7$-10°7$) USIPIIN [Hd  padows
‘s3eq onserd 1o saxoq ur ey  §
-Burdip 1re £q surw g1-G 105 onpoid oy} (00D /
"3,28-6¥ 1€ 39s st arnjeradwa) auy
Supjows joy 104 "D).Z¢E- 97 UdaM]aq saInjeiadursy
J& S[aUUN) 9YOWS [EUOHUSAUOD UL PINOWS SI YSI
paddrip-auriq ayj “Bunjows p[od 10, ‘SPOOMpIRY
Suisn umoiq uspo8 uN SINOY ¢ 105 YSIy Yowg 9
“ULITy SaW00aq YS[J YSY Y3 [Hun 19£1p
a[qelns Aue ur 10 uns 3y} Ppun ysy ayy Axq S "$20JBWI0) YSAIJ YIIm
"paurerp pue paysem urede s1 sy payoodd1J PaAI3s pue [eodIRYD UL PAY[HS 10
*3)TYM WIn) s34s oY) [IUN JO SUTUI (7 10§ (UORN[OS S3[qRI9B8aA YNM I9yem UL Pa0ood
1[ES 9,07) duriq IsjPwores 0g Surioq ur ysy oo ¥ ‘S90IBIO) YSD1J \[}IM PIAIDS pue
“UTRIP pUe Sy Paxyeos Ysepm, € SUOTN(OS JfBS %467 PUE %0T T10 ur paxood st 3] “Surjours
“SuTw (¢ 10§ (UOTM[OS I[es 2,G7) Aq paarasazd ysiy se paunaq
aurIq Iajdwoles QT Ut ysy jo Surjeog g sdao1uoj vjjauIpAvs -
s3eq duserd 10 saxoq ur 3o I9yem Yiim ysy Jo Sutuesp> pue Surysepy T (T 1$-€0°1$) Suruay (8£°1$-95'1$) Suray THJ paxows
‘Bunpoed pue Surooy 9
*Jnd 31 pue ysy jo od4Ay
Uo 3seq ‘smoy / 03 € 10§ D,06 03 D,08 ‘MowWs G
Buurerq  § ‘dnos ur pasn st 17 “Sursjows
‘sonuIu g 10j auriq ur Suryeog ¢ 1res Aq paarasaxd ysy se pauga(g
“ueap pue saqnd ojut Junny g
soed onserd ur peg ‘Ire} pue peay jo [eaowy T (Xr1$) BUNL (€¥£$) euny, TVIN  paiows
Hes
Bupjowg ¥ (3081rInys9y) [0513u03 ‘souvyd “orUS € SE Ujes SI ] “Sunjows
‘Bururerp pue Suneg ¢ -soupyD) ‘suuvjad snuonsipy Aq paarasaid ysiy se paugsg
“19[eds wnnoea Suisn ydoed Burysem ¢ “‘(snubya-shuvy?)) Ysiy NN
12d 3y 1 jo s8eq dnserd ur paSesped Sunmy [ (6£°0$-79°0%) USd ustg aNI  padows
ysIp ap1s
‘Buissavoxd payowsg "[IS3DBW PaTpoq e se udjea st 1] ‘Sunjows
-ysow [T113 a11m uo Suiduenry ¢ 110Ys ‘a[[eAdID) UIpor[q £q paazasaxd ysij se pauna(q
‘Burysem pue ng jo [eaowsy . T ‘Apjas ‘yoqniay ‘[a1dddeW URIpU]
VN sy jo umes) [ “DljauIpAvs “SuLLIay punoy ysiy nag payowg
suonpuo)) Surdexpeg poydIAl Surssasoxrg [erIaje A pnpory Anunoy  A1o8age)

Southeast Asian Fish Products



‘Gupyoed pue 3uroos ‘usao ut Sumelg
) -aones snoosta ur Surddig
*Burgror pue 3uroo)

‘J1es ‘198urg ‘eones
£os ‘rapmod 1o ‘re8ng

“WIa)1 YdeUus ST 3]

4
€
4
“poed onserd ur yoeg ‘Burap uns pue Surssarq | Ysty Aeyes ystg IVIA s1PYI0
‘Bunyoed pue Suroos ‘Guikip‘SunIlg ¢
‘Burjood uayy ‘Bunjoo) ¥ “190UBUD
“ULIOJ pue SjudipaIdur Yyim Suixyn ¢ “InoAe[] ‘1edns yes ‘yorejg “UId)1 OBUS IO ST 1]
DUIN T
yoed onserd ur yoeg SIUO0(Q pue BIIDSIA ‘[IB) ‘PedY JO [EAOWSY | ysty (TL°€$) 10RI ysig TVIN SIWIO
‘Gunyoed pue Surkip ‘Bunino ‘Burjoo) ¢ -835 pue jpes seords ‘morg ‘patiy uaym usjeq
Burureays ‘uayy ‘Burdeys pue Suixiyy ¢
"s3eq sonse[d ur payped ¥es pue sao1ds ‘o Jo Suppy 1 {£0°1$) usy ‘duryg (€1°£9$) 13y0R1D aNI SIBYO
“oed ‘uayy ‘Aep 1 107 Surkip-ung 9
‘A[renuew 1o auryoew £q Sunig ¢ ‘19)em qres
‘nySruraso deay pue pamojo)  § ‘8sw “Inogy eoordey, *$)[DRUS Sk Us)jed
“JOOD UaY} ‘SIN0Y G'T Jnoqe 10y Jurealg ¢ pue patiy daap st onpoIg
‘A[renuews 1o aunpew Aq urwiog g "dds avp108107 -
's3eq Hd Y1y U1 e "SJUSTPaIBUT UM SuIxT pue Supury | {€1°2$) pmbg (¢z9$) 1pden pmbg ndg  seyo
‘Burdip-uaao 10 Surlip-uns ‘Burg ¢
‘(1yB1u 1) 103er08tyo1 Ut BurjO0) ¥ 1a7em ‘1addad syoeUS Sk
-Burmoiod ppe pue arnjeradwa) woor je 3urjoo) ¢ ‘3sur “yJes oty eoorder, uajes pue paryy dea(]
yoea “urea)s ‘sjor ojur SuneN ¢
ure1d 0o9 -00¢ jo sdeq ouserd ur paydeg ‘syuarpardur yym Surxiua ‘umerd pasury | sumexd [[ewg Iydem umel] nyg SIYIO
‘Burfrp-uaso 1o Suihip-uns ‘BupIlg ¢
‘10je19311jo1 B
ur ‘uayy ‘amnjeradure) woor je Jurjoo)  § 193em ‘1oddad "SOBUS SB Udjed
“wrea)s ‘s[jor ojur SunjeN ¢ “Tes “3swt ‘mofy eoorde], pue pavtyy daap st onpoi
*SJUSTPAIZUT YIIM SUIXIW JeaW PAOUIN ¢
ysy jo Buruesyy 1 (€1°2$) ustI (L'P$) s1oxoeId YsL] nag  swyYo
‘dds smisv8uvd “dds snyjund ‘(9sn 210334 payerd)
*2103s ‘uayy) ‘sAep z-T 10§ uns ayy Ppun Julkiq ¢ “dds sprivo dds sniajdojdhsy arsed o pue (wedwoy)
'9sNOY IdOWS UL SN §Z - F 10J djows  § S ons Ysiy 19)eMUSaL] dnos ey, ur pasn st 3] "ysy
'S14 71 - ¥ 10§ a1y ur ysy jo Jurpqud 1o Surdip-ung ¢ ‘dds sniap “dds vpranps  £dstrd Aumoiaq “pasows st 1onposJ
‘raded “(ysyy 31q) doeq woiy ysy jo Sumndg ¢ Se yons s§ sULIejA
ynm paddeim 1o jaxjseq ooquieq ut 3org uedp 1 (0¥7'2$-2€°0$) usd (00°21$-00°8%) Usy paug VHL  pajowug
‘Bupyoed pue 3uijoo) 9 'Sa[poou
‘ssaooxd Supyowrg ¢ U3ITM IO Paye[j 'S90)ewo) M
‘Kery ooqureq ur Surdiq ¥ “paLIJ I9U3IS Ua)ed ST 3] “Suryows
-Geq onserd ‘saaea] eueueq *9A03S [RODIRYD Ul SUINO0D-2I] ¢ S 09 dung Aq paarasaid ysy se paura(q
/1adedsmau yjim (oe[iq) 193Skq MO[[RYS Suey Sunanq uisung g
‘S3A89] BUBUR] UM DS UI YOBJ “Burysem pue 3urySapm T (¥€'1$-T1'1$) surpIEg (10°C$-84°1$) durpresg IHd Ppodows
‘Bunyoed pue Surooy 9 *SA[POOU UHM JO PINE[J “S90)eUI0) I TM
‘ssapord Supyjowrg ¢ ‘patyy I9U3Ie uajes sI 3 “Sunjows
‘Aeny ooquueq ur uikig ¥ S 09 duLg Aq paassaxd ysiy se paurya(]
-Beq onserd ‘saaea] eueueq *2A0)S [e0ODIRYD Ul SU00D-31] ¢
/1adedsmau y31m (0e[Iq) 193] MO[[RYS “{uey ururiq urdullg ¢ DUI0S04501 SN43dVIA(T - (96 1$-$€°1%)
‘S9ABI[ BUBUR] YIIM I3XSE] UT 3B [ ‘Burysem pue SurySropy | (Z1°'1$-68°0$) prospunoy| prospunoy IHd  payyows
suonpuo)) Surdespey POYIRAl Burssadoxg ety pnpor]  Anuno) Axo3aye)

Southeast Asian Fish Products



“sa[sNpuI

MmN S [e2TUYd2401q ‘[RO1PIUL ‘POO Ul
Surfip ‘Buimey ‘Surzeary ‘Qunuiog ¥ pasn s1 3] *(ANOPO puE INOJOd Ou)
‘y8rusaso doesy pue sresrwayp jo Surppe ‘Quuy € 198 Sunyewr ur pasn st PoNpoJ
8% 06/0¢ 12d X0q UONMED 10 / Jd U puiq Supyooo pue Surues)) ¢
‘werd pp01/008 1od Seq-gJ ut oeJ Jusuwean e[y 1 dds vLivpovio 1e8y qIA SI8Y10
Bupped 9 ‘ST 1 S& POUIMSUod
Buiky desq ¢ st 3] 'pavyy deap pue pass awesas
‘Kep Jrey 10§ Aip-ung ¥ ‘poas owiesas  ‘aones vA0S ‘Te3ns yjim pauoseas
*J99Ys punor ojut JurwIo] ¢ ‘Jres ‘re3ns ‘sones efos ‘mofy  3onpoxrd pasuru patip se pauysqg
‘spuatpaidur M SUDIN - ¢ ,
‘8eq wnurwnye 10 Seq onserd ur ydeJ -1oyesedas suoq-jeawt Aq ysiy DU (TE0-H2°0$) Usy prezry (00'%$-00'€$) Aeyes ysig VHL SIYI0
‘s1ourejuod ur dody  /
‘Keny Suikip uo shep ¢ - | 10§ Suikip-ung 9
1901[s SuIsn $adI[s Uy} ojur Sumnd g *9A19s 310§9q [10 ut paLy dasp st 11
‘WySrureso Suroo)  § qe8ns ‘aorem joy o8 unopy eoordey Ajureur syustpardur
‘jod wrea)s ur sinoy g'1 moqe 10y Sunueslg ¢ ‘roddad “31es “moyy eoordey UM PAXIW JEIW YSY ST 1oNpoI]
‘UOKRIO[0JSIp Jussdld *032 ‘01 *8'9 adeys pansap ojur Supuioy ¢
03 pays ur pade[d aq p[noys spnpoxd auryoew Jursn (05°1$-00'19) (05°2$)
pasord ‘s1aurejuod 3ySy-are ur deay] Surpeauy pue sjusrpaidur [[e jo SulxyN 1 ysy 10 dWIIys Jo yeaur PaduIA 19yoe1d durirys /ystg VHIL sI3YI0
‘Bupped pue Sutlig ¢ 'syoeUs pue
‘pinbyy Suruoseas yim Surxin § S3Iqp1 se uajes si 3] 'sdiyo umerd
“(D.062) dunpew Sunseoy ur Jugseo], ¢ pauoseas pajseo se pauya(
: ‘smoy g *xoxdde 10 (D,6H-0%) Lip ur Suikig ¢ ‘ersAeleA
(8 67) s1oxped [rejar ouserd ur pasded *(yoes Suof wn ) sdnyp umexgy [ woxy pajtodurt sdryd umerg s1eydeId umead paredaig NIS SI3Y10
-Bupped pue Surdwin ‘sunpewr 3unseo) uo Junseo],  §
‘$INOY g Inoqe 10§ Suruoseas ur Sunjeog ¢ ‘syorUS J2a-03-Apeal sy
‘(8o0g ‘Apoq woiy sapejud) dyeredss pue 110G 7
-8g7) s1axoed [reyax oyserd ur paspeg YSYSHND I[0YM PILIp-TURG | YSIYO[HND I[OYM PILIP-TWSG ysyopmd paredaig NIS S1Y30
-Sunyed pue Surkip ‘Gumn) ¢
Bunnesyg ¥ “wIdj1 pooy orus e se paryy deap st
‘Quixtur pue Sutpunisy ¢ ‘Sswr ‘yres ‘oory 1 "sdnyd axenbs aptaq se paugaq
‘Bupyood-argy g
"2 W3n-1re ur 3oed “Burysem pue Sunydom T duryg Yodosay durtryg IHd S1YI0
-Bupped pue Sutkig £ ‘sjonpoid dyaursod
‘Bumnd pue Suimeyy, 9 1 [e3uap ‘feonnadewreyd
‘azoaxy ‘uayy ‘Surirog ¢ ‘sponpourd urye28 Surredaxd 1oy
‘sfexry Buikip Suisn f1g ¥ pasn s13f ‘Pnpoid snounerad oy -
‘Burysem pue Sunpearg ¢ J[POOU ‘PIINO[O WEId Se pauld(]
‘uonnjos jo uoneredary ¢
“Sjoes ul yoed ‘Buniog 1 pasmeag paameag IHd SIWYO
‘Bunyed pue Surjoos ‘Buikiq .9 :
‘Bumrs pue Sutjoo) ¢ “WId)Y YOBUS B SE Ua)jes pue
‘Bunjood pue Sunuiog ¥ “1dURYUD paty 3] “ur1o§ $yOus ut Jo sdyd
‘X1w 0} sjuarpaidut jo Suppy ¢ “moaefj ‘redns “es ypreig paup padeys punoz se pautja(
‘Buunu pue Bunioqag ¢
"RIDDSIA 29 [1€) ‘PeAY JO [RAOWIDY | umerg I¥oRID umelJ TVIN SINIO
suonipuo)) Surdexpey PO Surssadorg [eLIdEIA] pnporg Anuno)  Axo8aze)

Southeast Asian Fish Products



TN 9
Surkap ‘Sururiog *saLIISNpuUL
‘azifenmau ‘ssaid ‘1ajemap ‘orendary ¢ 91IXa} ‘[eDIPAW Ul pasn ST 3]
JR)[y-oul ‘8NyIuad IeyyeIl *(SS9[INOPO pue SS3[INOT0D)
N[IP ‘UOTIN[OS JLUOGILY) WNTPOG Ul JUBj00) ¢ 198 Sunjew 105 pasn psuyaq
"3 05/0¢ 12d x0q uoYIEd 10 /Jq Wl puiq Juauedl] OHDH TOH T :
‘urex8 0001 /006 1od Seq-gJ ur yoeg ‘Burysepy | dds wnssvSu1ivg areurd[y wnipog qIA s1PYI0
Buiip-ung %
S[ory} wiw g $3291d uryy ojur ynd arewreyn|d wnipos *$ORUS SB PAAISS ST 1]
‘T1oq “3ursed padeys aqny g J ot Ajjenuewr ‘orpxed 4pes ‘raddad s3ym ‘pauyy uaym Adsid [y papuedxa
Jm3s ‘syusrpaidur yym Ay8noroyy Suixyy ¢ “ropmod Sunyeq ‘mory edordey ‘sa0a1d sadeys punoi se pauyaq
*3IN3Xa} AU 0} Jedw Jo JuIpuri) g
werd 005/00Z Jo Seq-ad ur yoeq ‘SUTA ‘S[[3YS ‘pedY JO [eAOWIDY | duiyg 1yend durtiyg qIA SIBYIO
adueysgns Sunjew-[o8 ur pasn s1 3]
*93se) A3[eS Y3IM INOJ0d UMOI] O}
J9[01A “PI2MEIS PALIP Se pauya
‘dds wnssvSuivg ‘dds snofiydvddpy
"% Saydear armgsiowt [ Surlip-uns pue Surues[d) [ ‘dds vuwnayong ‘dds vrvpovis poameag qIA SIYI0
‘sarnsden urje[oS ur ased
‘Ajnd ‘J10 urejqo 03 passaid stanpissy ¥ dUPIpaW e sk pasn A[Joa1rp st
"JURdIP ‘IS)[J “IDIINS YIIM ISjeMm Ul SUBjo0D) ¢ 31 sapnsded ur {10 ysiy se paunyd(]
saoard [rews ojur Sumn) “dds snjpydwauida ‘dds snuviyng
'sarnsded 9oz 1od Seq-gJ ur e "URI[D pUB JAAI[ JO UOHORIIXD NS JO [eAOWDY | [2I3XDrW “SIeYS JO IIAI [10 I9AT YSTY qJIA SIBYIO
*SYORUS Se PAAISS ST J] INOAR[
Aysty yaim sdiyo patrp se pauyya(
‘durtiys ays jo jeys 0} Ieqruurs st 1ayderd durrys o3 reqruis
weid 005/00¢ Jo Seq-gd ur oed ampadoxd 3xau “J3[[1J ‘UDS ‘pPesYy JO [eAOWRY | ST JUSTPAIZUT 2Up100SIUIVINIA IMORID YSI] qIA s1IBYIO
TN ¥ *SOLIISNPUT Id)eM PUB SUIDTPaWT
Suikiy ¢ Ur pasn ST 1 *3dUe}Sqns SSALNOPO
1a11s yim pinbry aseq ur onpord jo Suryood g “uaredsuen ‘prey se paurpQg
-Surueapd
3 06/0¢ 19d Beq-JJ ur yoeg pue jusunjeas; [ex[e ‘Suruesap quaunean; ppRy [ *D20VISNLD JO [[PYS uesoyD) HIA SIBYIO
*S3LISNPUI [EIIUYD}O1q [edIpaW
TN S pOOjJ Ul pasn SI 3] "$S3[ANOPO pue
Buikip ‘Buimeyy ‘Suizasay ‘Gururio  § SS3[INO[OD ST YdTYM o3 Sunjew
‘pySruraao deay pue syeorwayp jo Suippe ‘Suud)[L € 10§ DURISQNS S paula
Gupyooo pue Sunues[) g ‘spporwayo puv ‘dds
‘urexd gog /werd 9oz 19d Seq-gq ur yoeg ‘Juaunedx) e[y | snofiydvddvy] ‘dds vwnayong ueusaerre)) qIA S1_YIO
suonyrpuo)) SuiSespey POyl Surssasoxy [erIdjeAl pnporgy  Anuno)  Aro8aje)

Southeast Asian Fish Products












N IHd a8esnes aaneN paurwo))

‘poyzawr Zurssadoxd ur [o13u00 Ayrenb saoxduir 03 pasN VHL YS1j paduIy pamurnuwo))
N NIS PHsqeld uonejrwuy pajnuiuoy

N VHL JeaUIqeId U0 T pamnunuwo))

19y 1ew ul puewap [rews jueyd ur ssdnoerd Arejrues pue susi34y jo e “sponpord payrodur woxy uonnedwiod Jyug n¥g xedysLy panurwwo))
VN TVIN edYSL] panuruno’

I'N NIS eMIIYD “BeOYSY ‘[Teqyst] panunuwo’

‘Joxtew ur puewsp [rews juerd ur ssonoerd Areyrues pue susi84y jo e “syonpoad pajrodur wory uonedwod Jyug nyga reqysty panuruwo))
. I'N IHd Teqysty pajnunuwo
VN TVIN reqysty panurunio’

*9J1f 231018 1I0YS PUIIXS 0} PION VHL requsty pamnuruuo))

N aNI equsty pajuIuwo’

VN TVIA a3esnes ysty pamuruuo))

a3e103s Jo uonTpuod pue Suidesped aaoxdwr 03 pasN qIA a8esnes ysry pamuIuIwo))
3y 281038 110YG VHL a[poou st pamurunuo))

‘poyzewr urssadoxd ur [or3uod Ayifenb aaordur 03 paaN VHL 1a8uy ystg pamuruwo))
*a8e103s Jo uonpuod pue Jurdesped saoxduur 03 pasN qIA (peayap) 1981nq ysty pamnuiuuo)
*38e103s Jo uonIpuod pue Surdesped asoxdwr 03 pasN AIA (ssarauoq) 1981nq Ysty pomuIUIIwIo))
I'N THd 193mq ysig pamuiuwo?

VN TVIN 1281nq ystg pamurunuo))

VN TVIN [TeR[o00 pue a8esnes Ysyapnd paInuIuwo))

N NIS aysed ‘ra8uy ‘eq ysyamnD pajnunuwo)

VN TVIN I1eq ysyand PajnunuIwoy

N NIS Surx pmbs papeaig pauruuro))

N NIS 1a3uy ysy papeaig painuiuuo’)

IIN HIA [1o ur euny, pauued

IIN IHd [ro ur eung, pauue)

I'N VHL eung, pauue)

N VHL sndoyo /ysyajuno /pinbg pauue)

IN VHL duwryg pauue)

N IHdJ 90NES 0JLWO0} UT dUIpIEg pauue)

'N THd 31415 uowes ‘YsYPIIA pauued

I'N IHd doNes 0Jeo) Ut YSIA pauued

uorsor100 pue 3urd[ng ‘syes| ue) IHd USTATIN pauue)

I'N ANI ‘JuUIpIes ‘eun} ‘[3ISNORIA pauue)

IIN IHd 30NES 0JLLIO} UT [N pauue)

N qIA 90NES 0JLUI0} UT [SIOCIN pauue)

VN TVIN J01ES 0JPWIO} U YSI] pauue)

IIN VHL aones ojewro} ur ysij pauue)

I'N VHL jedwr qe1d pauued

I'™N VHL wepAqeg pauued

VN TVIN [equues ut Laoypuy pauue)

uo1s01100 pue Surd[nq ‘sxes] ueD) THd Aroyouy pauue)

"aj1] 981038 pusixa pue poypawr urssadord aaoxduur 03 paaN VHL ysy paureaig payiog
'N HIA sy pawreaig pariog

VN TVIN ysty pafrog

'N AaNI ysty paftog

I'N NIS sy pad00D parlog

[oxuod Lyrjenb pue Sunadjrew ur swWa[qoIg Anpuno) jnpory £10833e)

A3AIng ur pasrey SWI[qoiJ [edTUYDIL, JO d[qeL, :Z Xduuy

Southeast Asian Fish Products



VN HIA dunygs papeag pauqg

“Surexpeg Hd USIPIN paud

N IHd [PIPEN paug

‘Bui8eyoeg Hd prueydrurau pajre; 3uo pauQg

“Burexpeg Hd ysy prezr] pauq

VN TVIN ysy AT3( pauQ

BurBespoed aaoxduxr 03 pasp VHL sty £y panQ

“BurBexpeg 1Hd aurpies uerpuy pauQ

“Aprouwr pue a[)111q 3W0daq pure INO[OdSIP Afised yorym Ajjenb ur mof axe sponpoid paurp ung IHJd Suruay pauQ
“SuBexpeg IHd [reyre pauQ

-aJ1[ a8e103s pue Suidexoed aaoxrdur 03 pasp g ysig pau

“Surdexpey IHd Burrray pareriquirg pauQ

‘(M £q %F2)1usiuod jpes ySuy ayy Aq paroage st Ljieny) -a8erols Sunmp YymoId pjowr sasned yaym Iazem jo uondiosqe Aseqg qIA undIn paug
‘pasoxduur aq 03 SuiSexde “a8e1ois Surmp smddo pOW A (a7oym ) pmnbg pauQg

VN HIA USYSHNS pauunig Pl

VN HIA uyy jreyg parg

‘(M £q %FZ)rumuod jes Y3y ayp £q pasdaye st Ljeng) -a8erois Surmp Yamoid powr sasned yorym 1ajem jo uondiosqe Lseq qIA I2qUINONd vag paug
‘papei8dn aq ysnur uonipuod d1usI3AY pue Surdesdey qIA ysayy doyresg pauQg

‘M £q % pz)rusiuod jres y3ry sy £q paydagye st Aneng) a3e1oss Surmp yimoad prowr sasned yorym 1ajem jo uondiosqe Lseq A 193840 pauq
VN JIA ysy AJ19f pauQ

VN HIA MeW ST paua

(M £q %HZ)1ua3uod J1es y3ng ayy £q pajdagge st Liend) -a8erozs Surmp yimord powur sasned Ydiym 193em jo uondiosqe Lseq AqIA wrepo [assnu anjg pauQq
*a8e103s Supnp A[Isea sinodo plow qIA auoreqy paug

-2011d jo swiray ur syrodwar woty wonnadwod Jyus ‘Aprow ‘satfy £q uoryeysayuy nyg duryg peuQ

VN HIA asIoyesg palg

Surdeype IHJ Suriray parpoq-desg pauQ

VN TVIN ysyspmd paug

‘padofaasp aq ysnwr Surdesded ‘e8ero3s Sunmp sImdd0 PO qIA pmbs paduriry pauQ

SuiSeypreg THd a[eAdID) pau(

VN TYIN 3PP panQ

N nag s paj[es mos-pa[iyd paug

SurSexoeg 1Hd peos a£a-Sig pauQ

Bur8eyoeg IHdJ epnoeireg pauq

VN TVIN Aroypuy pauq

*S3LIIUNO0D 1930 Wwoiy uonnadwod Jus 03 anp doxp o3 pusy sadtad jnq 3sey Aparey st 3onpoid Jo IsAowiny, NI Aaoypuy pau(g
‘Aprowr pue a[3311q SW0d3q pue IO[odsIp AJised yorym Ajenb ur mof are syonpoid patp ung IHd Kaoyuy pau
[erIa3ew MeI JO 3800 YIIL] IHd auoreqy pauq

"SJ1[-J[3YS JO uotsudixy HIA Ysy JsTout pajeg pampd

‘[oxuod Aypenb pue sanbnuyoay Surssasoad ur swisjqoig VHL [essny pain>)

‘Sur8esped ur wsjqoig VHL dwpiys spuey pam)

‘Bur8esoed pue Sunesrew ‘vonerrodsuer; ‘Burpuey ‘Surssadord Jo spoyawr ayy saoxduur o3 paaN IHd Ysiy paand 3[£3s yousy pam)
VN dIA A13f pain)

‘sanipoey Surssanoid 100g qAIA nuEng pamunIwon)

- IIN VHL g pamunuo?

VN TVIN ayed ysy moaeyy dojedg pamuTwwoy)

VN TVIN upjuvm umeJ pamuruwoy)

VN TYIN a8esnes umery pamunuwo’)

VN TVIA Surdump umerg PaINUIUIIOD)

VN TVIA “1981nq umei pamuiunuo’)

N NIS 13wy /11eq umer] pamunuuo’

VN TVIN yv10-4030 panuIunuo)

[onuod A3ryenb pue Sugaspewr ur surajqorg Anuno) jonpoxg £x08aye)

Southeast Asian Fish Products



“uonyelsayur A1y yuaaaid o3 uonrpuod drustd4y speiddn qIA ased dwtys jjug [SEINENIRER

‘s3onpoid pue s[erajew Mel Jo AJ[Iqe[reae [euoseag ‘satfy £q Uoryeisajuy n¥g 9ysed duryg PajuauIIS]

‘BuiSesped saoxdur 0y pas) ‘a8e1ois Surinp jonpoad ayj Jo Suruedrep Ui SWIAOL] VHL aysed dwuityg pajusWISg

‘sded a130q uo 381 pue porrad uoneiuswrsy Suo THdJ ased duryg pojusuIag

VN TVIA ased durtyg pajuduLIag

N IHd sued Ysty paij[es PpajuauIIay

VN TVIA dsed umerg pojusuIIa]

VN TVIN umerd apyd1d PaIURULIa]

aem8aiat [errorewr med jo Aiddng nyg JCEEL A PpAIURULID]

'N IHd YUSTATIA pajusuLIdg

: VN nyg Yorwo)s Ysig pauR LIS

*a8e103s Suunp 1nojod pmbyy jo SuusyIep pue uoTIRIUBULIS) SULIMP UOT}RISSUT J09SUT UL SWII[qOI] VHL aones ystg pajuawiIag
‘sanbruyoe; Surssevoxd ur sts(qo1 ] VHL aones Ysij PpajusuLID

IIN AaNI aones ysig pajusuLIa]

'sded 273309 uo 3511 pue porad uonenraway Juo] IHd aones ysig pajuauLIDg

‘sTerayewr mex ayy jo A1ddns ay ur Lousysisuodug AaNI aysed ysig pajuswIa,]

“I3U}eaM JOY O} aNp Pajdajje [eLIajew mel Jo AyTrens) qIA [eswr ysig PpajURULID

“uonIpuod d1uaBAY 1004 ‘Surssasord Surmp uonesayur sa11] ‘Buo] 003 poriad UoKEIUBULIS] qIA aones sty pajuRLID]
“uoTIpuod sudISAY pue sanbruyos; Suissadord ur swL[qoL ] VHL ystg POJUSULID]

sataoypue 10§ A[[eadsa remnBauir st [erajew mer jo A1ddng g ysig pajuawWIa]

-Buiesped pue uonpuod S84y ur swrsiqoI ] VHL ysig pajusuLIag

N IHd ysid pajuauLIa ]

“pasoxdurt aq 03 spasu urdesped pue sanbruyday Sursseoor g VHL ysig pajuaWLIa,]

N ant ystd pajuauIId]

: ‘onuod Ayrenb jo yoe onpoid jo L[IqeTeAE [EUOSESS g dwitrys pany pauswIa,g
porrad uonejusuLIay ay) usjsey 0} pasy ‘uonelues yoe| sastwaad Jurssanor] ‘srersew mei Jo A1ddns remSarg TVIN Aaoypuy PajUDULI,
VN HIA dwitiys paypRy pajuBwLIag

BuiBexpeg Hd eapew pading pauq

‘paaoxdur aq 03 SurSeyde ] 23e10)s SuLmp SIN220 PO dIA 8uur pmbg pauq

-‘SuiBesded anordwr 0) paap ‘sanbrunyos) ssedoxd pue joruod Lyenb ur waiqory VHL pmbg paticy
‘uonjeyres pue auandAy 1004 ‘-a8e10rs Surmp siodo plo ‘Burdexsed asoxdwr 0y paaN Hd pmbg patig
SuiBexpeq IHd ymowdyg paug

IN Hd durtyg peuQg

-a3e103s Sunmp uoyeisajut 3asur pue Surpoj 4onpoid Jo uonemoodsI(] VHL durayg pauq

VN TVIN ysyIRyS pauqa

-“BuiBesoed aaoxdur 0y pasy ‘uonpuod sudd4y pue urssooord ur wBqoI] VHL ysy[RYs pauq

N NIS uy yreys pauq

SuiBexpey 1Hd uy Yreyg pauQ

VN JIA ysy pauoseag pauq

N NIS 13QUINOND eag pauqa

*a8e101s Suunp 13uny pue spow jo yoeny IHd I2qUINOND Bag pau

*3103S [1e391 3} Je suonrpuod aferoys pue SuiBesped asoxdurr o3 pasp ‘a8e10is Surmp uonessajur asur pue Surpjop VHL USIy J91eMYsaly pajfes pauq
VN anI ysy paifes pauqQ

*syroduur woxy vonnadwod 1] ‘ysy A1rej 3sSuowre Lyiprouer pue sarfy Aq uoneisayuy nyg ysiy pajes pauq
‘puewrap uo paseq st 1npoid Jo :aourny 3y se joruod Ajirenb jo spe TVIN sy payes pauq

*3103S [1e}2I A} e suonIpuod aderoys pue Suidesped asoxduur oy paa) ‘28ei0ys Sutnp uonelsajul 1asur pue SurploN VHL sy pajfes paug
*9JT[-J[aYs Joys ‘o8e103s Sunnp sajeronrajop Ajend) AIA (310YyM) Ysy pajreg pauq

VN HIA (11ds ) ysy paifes paud

“Jxrew dysawop 10§ Y31y £14 st jonpoxd Jo 350D qIA ( papeay ) ysy pajes paug

-SuiBeypeg IHd peospunoy pauq

VN TVIN umerg pauq

[o1u03 Ly1penb pue Sunasrew ur swaqoig £uno) Pnpoiy £108aye)

Southeast Asian Fish Products



N VHL pmbg usz01]

‘Burdexed aaoxdwr of, ‘o511-J19Ys 1104yS AIA dwitiys paro1q paromasg UaZOoI]
‘sjuswrarmbar Aypenb-j10dxs ssed ysy jo sumjoa payru e Ajuo asnesaq paddejun paurewss sey jaxIew j10dxe ay) Jo ySusxs [[ng YL, Hd umeid ‘duriyg UsZoI]
1IN qIA uasiq durtyg UaZ0o1q

N VHL UsyIpRys USZ0x

[IN HIA XU poojesg USZ0oxy

‘syuswaanbar uonetues ‘OLi3Ay speiddn qIA spo1q dojress USZOI]
VN qIA 1981mq paj[o1 uos reg UaZoIx]

IIN VHL durtys mey usZoI]

N NIS JBIW UMBI] ulzZox]

VN TVIAN umeiq uazo1]

N NIS umerq usZoIy

‘syuerd ur suat3Ay uoryejiues pue uonpuod Ajenb apea8dn qIA sjoorg durtrys pafasg usZ01,J
VN AIA o01q sndop UdZO1]

IIN VHL sndoypQ uazo1g

N qIA 3porq dutyg uazoIg

"sjuawarmbar £yipenb-110dxe ssed ysiy jo swmpoa pajnuy e Ajuo asneosq paddejun paurewra sey jaxrewr jodxe ays Jo yyBuans [y YL Hd YSUNIA uszo1
IN qIA JOI YsHa[Ind [eautd uazoxy

‘sjuswasnbar uoneiues OrusiSAy apeiddn qIA yoorq dwriys papesy] USZOIL]
‘syuswarrnbar uonyeytues Ousi84y speildn qIA J01I YsYy papesp] uazoxy
VN aNI “pinbs ‘durays ysig udZo1g

. TIN NIS PIY ys1g Uoz0oLy

‘syuswrarbai uoteyrues orusidy speiddn AIA 1911y Ysiy uazoxy
VN TVIN ystq USZ0L{

TN VHL ystg uszorg

‘syuawraxinbaz uonejtues Orusi8Ay speildn qIA STy 31302 39Y[14 UdZOo1]
N qIA qexd SuruwiIms patreg uazoxj

-Bur8esped saoxduur of, ‘o§1[-3[3Ys 10YS qHIA ySIj (1IN pamiIe UdzZoIL]
-BurBesoed aaoxdwr oy, ‘B311-J[ays 310Yg qJIA qexd pamie, uazZoL]
‘syuawraxmbai uonyejues ‘Orusi3Ay speiddn qIA A0I 1°1 uazoxy
IN qIA durtays paddig UdZOL]

‘sjuawarmbar £yyenb-110dxe ssed ysiy jo awmyoa paynut e Ajuo ssnesaq paddejun paureuras sey jaxrewr j10dxe ays Jo yyBuans [ny oy, Hd pinbs ‘ysyapm) uazoIg
VN TVIN ysyammy USZOLy

1IN VHL YSYIHND UsZ0L]

‘sjuswarinbar uonejues o3y speildn qIA }P01q Suim ysy any udZoI]
‘sjuawaIinbar uonerues ‘Ousi3Ay speiddn TIA 3o0[q peaYy Ysy a[unD USZOL]
‘sjuswarinbar uonejues orusi8Ay speildn qIA 3o0[q 28pa ysy apn)d) UdZ0I]
‘syjudwarnbar uoneyues L3y speidn qIA J0O1 dwirrys paxooo) uazo1g
N VHL duatys pax00) uazoly

It NIS umerd paxoo)) USZOI]

VN TIA 133840 paxoo)) uszZoI]

N HIA YSYIa[no-quIo) Uozo1]

VN HIA 3pP0D uazoxy

VN qIA 300]q ISWUIMS aN[g UdZOL]

I'N aNI 1apmod ystig [edur ysty

VN TVIN sInuew ysLy fesur ysty

VN TVYIN ysty [esur ysty

I'N VHL Pa9dj Tewnry [edur ysig

N NIS padj rewiuy [eswr ystg

N IHd paaj Tewiuy [eswt ystg

‘uonyeysajut [y 3uaaaxd 03 uonrpuod drusiSAy apeiddn HIA  (uorsuadsng) aysed dwirys seap paIusWIS
[ox3u0d Ayrpenb pue Sunadjrewr ux swayqoig Anpuno) jonpoig £10833eD

Southeast Asian Fish Products



‘BuiBexded aaordurr 03 pasN

g e pmbg SIOWYIO

‘pueWISP J9sIEW MO qIA ajeurdre wmipog SIIO

-yuawrdmba Suissasoad saoxduur o, qIA 1o durryg SIYIO

"SWId)T POOJ JOBUS JB[IWIS JO SIdINjdejnuewl wolj uoniaduio)) IHd yoadoxy duitryg SIYIO

I'N THd paamesg SO

pIR14 1onpoid mo qIA paameag S1IBYIO

N NIS 1yperd umead pasedar g SIDYIO

I'N NIS ysyaino patedaiyg SIPYIO

‘BuiBesped pue uonejuasaxd yonpoid 1004 jo13u0d Aenb jo yoe[ ‘dunngs Jo Lyijiqerieae feuoseag 0¥y IMdeId umelg SI3YIO
VN TVIA IaYeId umelq SIPYIO

*PaZI{IqeIs J0U puBwap J9¥ILIA qIA e SIYIO

spoyaw Surssadoxd ur joryuod Atjenb asoxdur 03 paspN VHL Aeyes ysny SIYIO

‘[etdeuwr mel Jo ade3ro g TV Aeyes ysny s1Y0

I'N HIA [10 ISAT[ YST] SI_YIQ

‘uonyejuasard pue Suresoed 1o0od ‘jox3uod Lienb jo e nag I9XDRID YST SIBYIO

‘[ersyew mel jo a3eyoys TVIN IXdRId YsI] s13410

yuswrdinba jo spe qIA I9deId ysi] SI2YIO

poyrowt Suissadoad ur [o13uo0d Aypenb aaoxduat 03 paapn VHL 1axoexd durtrys /ysiy s1PYIO

VN aNI eI SI_WO

"pazI[Iqess 10U PUBWap NI A uvsopyD) s19I0

‘pra14 Y31y 198 03 paziuedawr aq 3SNW UOTONPOIJ qAIA ueudsSerre) sII0

‘proA Y3y 198 03 pazrueydswr aq }sNW UOTIONPOIJ qdIA 1e8y S1I910

VN TVIN eung, payoulg

-ager1ods Ter1aioeq pue plo IHd aurpreg pasowg

-a3er1ods Tersoeq pue pop Hd peaspunoy pasows

"2INJX3) pur INOARJ YsY JO UOTRIOLISISP pue aetods 03 Spea] ysyy Payows Jo JUsII0d arnjsiow ySiy ay, IHd YSIPI[UA paxowsg
"2IN3x3} pue INOAE[J YsIf JO UOTFRIOLIdISP pue de1ods 0] Spra] sty Payows JO JUFUOD aanjstouwt YS1y ayy, IHdJ Sunrely pasows
'N AaNI YSky paxows

“Ayrprouey] ‘sferrsjew mer jo Surppuey ay ur [0a3u0d Ayrenb jo e ng ystg pasowg

-Buihap uns Sutmp uoneysayur syoasur ‘Buresped ur saoxdwr of, VHL ysyy panicq pasowg

‘ponpouid jo SurBexped pue Suirpuey saoxdwr 03 paaN nig ysy pariq payows

VN TVIN snp umerg parspmo

VN qJIA PA1BIUBdUO0D 3ONES ST pazapmo

Burdexped saoxdwr 03 peaN VHL pazapmod ysty paIapMmo ]

IN VHL SSOT Ysti PaI1opMO ]

‘sjuawarinbaix uoneltues LSy apei8dn HIA  °0[q Ysy o[HNd pauurys [OYM ulZoxg

( syuerd ur susi34y uonejueg ) uontpuod Lyenb sepeiddn HIA so1q durrays sajoypm uszory

‘syuawarinbar Arejrues orus18Ay aperddn HIA JOI 2unsaUIap YSsIy S[OUM uazorg

[IN NIS Ysy S[oym uozoLy

‘sjuowarmbai uoneyrues ‘Orusi8Ay apesddn qIA A0OI YsY a[3nd S[0YM uszoxy

“sjuawarmbai uoneytues ‘O1usi3Ay speiddn qIA >[00[q YSTJ ]33N S[OYM REFARE)

VN HIA JP01q uRpiIn UdZ0L{

‘sjudwaiinbar Ay1enb-110dxe ssed ysiy jo swmoa pajur] e juo ssnesaq paddejun paurewss sey jasrew yr0dxe s Jo YySuans [y sy IHd . euny, U2Z01]
: N HIA 3o01q 801 qerd SurwwImMg uazoxy
N NIS ysyapno ‘spmbg uszoxy

N qIA 401 3uws pmbg uszoxg

[oxuo0d Ayifenb pue Sunasrew ur swayqory Anuno) jpnpoig £10833e)

Southeast Asian Fish Products -












N TVIN ero-ye10 pamuruIuos
IIN IHd a3esnes aaneN pamunuwo))
IIN VHL Usly padulN pajnuiuro’
N3 ‘'vsn ‘Ndl VHL jeaurqerd uoreyru| pajnunuwo))
sNv‘na NIS SYPISRID Uohe3Iu] pajnunuuo’
N TVIN 9yedysIy pamunuwo’
VN naga eoyshy pajnunuwo’
Nng H NIS BMID{IYD ‘SOedYSY ‘S[TeqUSL] panuiuImo’
IIN THd requsry panUIuIuIos)
TIN TVIN requsty pamunuuwo’
VN nag requsty PRIIUIIWEOD)
IIN VHL reqystg pamuIunuos
VN aNI reqysty PauUIUIo:
VN AIA a8esnes ysry pomuIUIwo))
1IN TVIN a8esnes ysiy pamunuwo))
N VHL S[poou ysiy pouuIuo?)
TIN VHL 13uy sty panuruwo’
VN HIA ( peayap) 1931nq ysig pajnunuIwo)
VN qIA (ssafauoq) 198:1nq ysty panuIIuo))
I'N IHd 198mq ystq panunumo’
N TVIN 3981nq ysig PaINUIIWOD)
1IN TVIN [Te)200 pue adesnes ysyapn)) panunuwo))
MH ‘nAH NIS aysed ‘sxa8uy ‘s[[eq ysyamnDd pamuruuo))
I'N TVIN [req ysyapin) pajnuiuwo’
snv ‘na NIS Buwt pinbs papeaig pajnuILIwo)
snv ‘nd NIS 123uy ysy papearg pamuiunuo
11 HIA [fo wt eunj, pauued
SNV “ZN ‘VHL ‘Hvd ‘VS ‘dd1 dAD ‘JdI
“avd “ZOW V1D ‘NIS ‘MM “¥SI ‘TID ‘VILI ‘ZOD ‘IMS ‘LNV ‘Y4 “134 ‘LAN ‘XN ‘NIA ‘NI “ION ‘AMS ‘ANd ‘'VSN ‘NVD IHd [r0 ur euny, pauue)
$3LIUN0D 353-3[PPIA ‘INOY ‘SN VI ‘DAY ‘ML VSN VS IMS ‘NIS ‘ZN “TVIN ‘Nd[ H ‘N4 ‘NVD ‘SNV VHL eunj, pauue)
SILHUNOD 3583-3[PPIA ‘NOY SN ‘NVD MIH VS ‘'¥SN ‘NI “TVIN ‘Ndl VHL sndoypo/ysyauno/pmbg pauued
S3LIUNOD 3583-3[PPIA ‘INOY ‘S “VIE DAV ‘ML VS ‘VS ‘IMS ‘NIS ‘ZN “TVIN ‘Nd( “MH ‘NF ‘NVD ‘snv VHL duryg pauues
ZN "SNV ‘IVL ‘HV4 ‘3dV L0V N ‘NAd “YON ‘NVD ‘MVH dLL ‘VND ‘dVS ‘'VS ‘IMS ‘OM ‘LAN ‘VSn IHd oNESs OjewIo Ul sutpreg pauuen
: HVE ‘HdV ‘VND IHd 9143 uowes YsPIN pauue’
LNV ‘MVH ‘VND SNV ‘NIS ‘VS ‘MNA ‘IMS “d39 1N “YON VSN ‘NVD IHd dones OFewo} Ut YsIIN pauuen)
“HAIN N VS SOV ‘VSN ‘MVH IHd USTPITTA pauuen
“JI9 ‘Nd[ ‘TAN JIN‘VsnN ANI ‘aurpies ‘euny ‘[PIOeN pauued
b icE) qIA 290NES 0JRWO} UL [213NORI pauue)
N Hd JdNES 0JEUIO] UT [IILIN pauue))
$aUMOod 35e3-3[PPIN ‘NOY ‘SNY ‘VSN VS ‘IMS ‘NIS ‘ZN “TVIN ‘Nd( “H ‘NI ‘NF ‘NVD ‘SnvV VHL 0DNES 03RWOY UL YST] pauue)
N ‘VHD ‘NHD ‘IHd ‘NVD ‘vSN ‘N¥4 ‘IVL “VHL ‘aNI ‘NIS TVIN adones 0jewo] Ul Ysty pauue))
$9LUN0d 3523-3[PPIA ‘INOY ‘SNY “VId DAV ‘ML VS ‘VS ‘IMS ‘NIS ‘ZN “TVIN ‘Nl “MH ‘NI ‘NVD ‘snv VHL jeaur qe1s pauue)
$ILHUNOD 3583 -3[PPIA ‘NON “SNY VSN VS IMS ‘NIS ‘ZN “TVIA ‘Ndf “3IH ‘0T ‘NVD SNV VHL wepAqeg pauuen
VSN SNV ‘NVD ‘THd ‘NIS ‘Nad TVIN Tequies ur Laoypuy pauued
N IHd sstao Uy pauue)
N HIA sty pawealg partog
SOV ‘NA ‘vsn VHL sy pauteajg pafiog
IIN TVIN ysty parrog
1IN NI ystd parrog
1IN NIS ysy paxoo) patog
j10dxg 10§ sa1pUNO) Anuno) pnpoig Ax08aye)

J10dxy 10J UONEUNSA(] (I)E XoUUY

Southeast Asian Fish Products



NIS “IVIN ‘3H ‘nd ‘vsn VHL sy 131emysaly paj[es paud

VN qIA (310UMm) ysy payres pauq

Nd[ ‘IVL °NIS H qIA (31ds) ysy payfes pauQg

Nd[ ‘TVL ‘NIS H qIA (papeay) ysy paires paug

NIS >IH “TVIN ‘Nd[ Vi ‘vsn VHL Ysy pases pauq

VSN ‘IVL ‘NIS ‘IHd ‘LAN ‘LOV YO ‘114 ‘N¥g ‘MH ‘VHL TYIN sy paies pauQg
IVLH'NA( AaNI Ysy paies pauQ

VN nyg Ysy paies pauQ

N IHd peospunoy pauQ

30 ‘N¥4 ‘VSN ‘“VHL “NIS ‘Nd[ “YH ‘1NvV TVIN umelq pauQg

MH ‘NIS ‘Nd[ ‘IVL HIA sdwrrrys paup pafead pauQ

qIA 133840 paug

N[ ‘NIS “ONd “ZN ‘a8 ‘IVL “SH ‘VINO “V1I a9 N “ION ‘dLL ‘VND ‘SNV ‘HVd ‘VS ‘MNX ‘LAN VSN ‘NVD IHd YSPIIA paud
_ NIS ‘NVD SNV ‘MM ‘VSN ‘VS IHd IR pauq
N IHd puaydnusu pajre; 3uog pauQ

IN IHd ysy prezr] pauq

VN qIA ysy Ar3[ psug

VN VHL ysy Afpef pauQ

VSN N ‘IVL ‘NIS MO ‘Nd[ >IH ‘NHD ‘NVD L0V TVIN sy Afiaf pauqd
N IHd sourpiIes uerpuy pauQg

NIS ‘MVH ‘NVD ‘M ‘VSN ‘SNV VS Hd Bunrzay pauQ

N IHd [re3arey psuq

NHD “IH HIA mew yst pauQg

N nIg ysty paug

IIN IHd Sutiay pajeriquir] pauQ

N IHd Burzey parpog-dsaq pauqg

VSN ‘VHL ‘NIS ‘nNdd TVIN ysyamm) pauQ

Ndf qIA pmbs padwi) pauQ

N IHd a[[eadI) pauQg

VN TVIN S3PPP0D pauQ

VN nyd Sy paj[es 1nos-paf[yd pauQg

NHD YH qIA wep [essnu anig pauq

TN IHd peos a4-31g pauQ

IN IHd epnoerieg pauq

ZN N WV N VI “SH ‘VHL LAV VS ‘N34 ‘LAN ‘VSn ‘THd ‘NIS TVIN Knoyouy pauQ
NIS ‘MVH “H SNV ‘Nd[ ‘V1D “¥S 40 ‘vsSn IHd saTAOYOUY pauQ
Ndf IH anI sa1AOYOUY pauQ

YN gIA suoreqy paug

MVH ‘SnV ‘Ndf JIH IHd suoreqy pauQg

VN qIA sy Istow pajes pam)

N VHL Tossnjy pam)

N VHL dwrnays spuepy paim)

N IHd Ysy paind 3[41s youay] pam)

VN AIA © o AqR( pam)

: Nd[ qIA wrng panuruIwo)

SNV ‘NH ‘vsn ‘Ndl VHL g panurIwo))

IN TYIN axed ysy dojresg pamunuIwo)

ﬁz 1—<2 :.5:55 Egﬂun— —u@uﬁEEEOU

I'N TVIN wwmmﬁmm umer g pamunuruwo’)

IN TVIN Sunidump umer pamurunuo)

TN TVIN .—ww.—ﬁn_ umelr g pemuruuuro))

V=|~ Zﬁm muwwsw \mzwﬂ ngunﬁ —U@u—.—ﬁEEOU

jrodxg xoy sariuno) Anuno) PNpoig £10833e)

Southeast Asian Fish Products




[IN NIS po9j [ewiiuy [esawr ystg

I'™N IHd pad) reuiuy [edwr ystiq

VN dIA  (uorsuadsng) ajsed dwrrys yeapy PaIusuILID]

VN qIA ased dwiys jjug paIUIRWID]

VSN ‘NA ‘NvD VHL aysed duiryg pajuauIay

ZN 'ONd VLI ‘Nd[ YH ‘VdS ‘90X ‘HV4 dvS ‘MM ‘IMS ‘YD 1OV "I ‘VId N ‘MVH “ION VSN ‘NVD IHd aysed dwryg PpajusuIag
VSN N ‘VHL ‘NIS VS ‘THd “ZN ‘LN ‘aNI H ‘NVD ‘Ndd ‘snv TVIN sysed dwriyg pajuswiIag
VN ndg ased dwryg pauswIa,g

VN IHd sned Ysi pajes pajuauriag

VN TVIA aised umerg pauswIIS

VN TV umerd a1 pajUDWIa,]

VN nyg |CERN parusuLISg

VN THd YUSTPIITA pajusuIag

VN nyg YoeWwo)s Ysty paITswIIS]

IIN VHL aones ysij pajuswIag

VS VS °NIS ‘Ndf ‘NVD ‘snv “H ‘Na VHL 2ones Yst pajuauLIag
IIN IHd aones ysig paruswIag

IIN ANI aones ysiq PajuswIIag

TAN ‘NIS “TVIN aNI aised ystg papuauLIRg

ov1l HIA [eawx sty paiusurtag

VI ‘snv HIA adnes Ysig pajuswiiog

N VHL Ysty pajusutio

I'N VHL ysty PajudWLIy

MH ‘vsn ‘nda VHL ystg pajuauLIag

VN THdJ ysty pajuawIng

N ANI ystq pajusuLIag

VN nId ysty pajuswiiog

YN nYg durtays pam) pajURWIIa

VSN N ‘ZN SIH ‘snv TVIN Kaoypuy pajusuria
VN HIA dwinys payipoy pajusuLiag

Nd[ HIA urya1] paug

[N IHd [e1axpeW poding pauq

Nd[ HIA s3upx pmbg pauQq

Nd( qIA (s10ym) pinbg pauQ

VSN ‘NIS ‘Nd[ “H ‘nd VHL pmbg psuQq
N THd pmbg pauQg

N IHd ynowdrig patigq

VN HIA YSHS[HND pIUUBS paua

VSN ‘IVL ‘NIS ‘NVI YH ‘NH ‘NVD ‘SNv VHL durtryg pauq
. IIN IHd durnyg pauQ
VN mad dwrys p3LqQ

NVD VSN ‘NIS MH ‘NA VHL Ysyeys pauQg
IO ‘NIS TVIN UsyIRus paug

V1L YH NIS Suly SYIeYS pauq

NHD ~IH HIA uty yreyg paua

IVL SIH ‘YA IHd ury reys pauq

VN HIA YSlJ palIp pauosesg patgq

VN HIA 9s10y eag paua

NHD IH HIA TdquINons esg ‘pauQg

IVL “ITVIN JIH NIS Tequunond esag palIQ

VN IHd I2qUINOnD Bag pauq

VN dIA ysaj doyress pauIq

j10dxg 103 SatiuUno)) Anyuno) jonpoid £108a1e)

Southeast Asian Fish Products



AL ‘MVH V19 ‘DIO ‘Nd( “IH 0 ‘NIS ‘VHL “dSI VLI ‘Nad ‘VS ‘NVD IHd euny, uszo1]

VN HIA 3207q 901 qeId SuruwIMg USZ01,]

VSN ‘IVL ‘¥SN ‘NH ‘Nd/ NIS ysiyepno ‘spmbg uazor]

YN HIA 01 Sutx pinbg u9Z0x]

ML VSN ‘IMS ‘THd ‘NIS “TVIA “ZN ‘Nd[ “H ‘N3 ‘NVD ‘snv VHL pmbg uozoxg
Ndl dIA dunrys pafroiq paromaig uszony

MVH ‘NVD SNV “VND “¥SN ‘Ndf [Hd sumei pue sduiyg uoz0oI]

VN HIA (OLd) >o1q dutryg uaZOox]

VN HIA uasig dwryg UaZzoI1j

Nd[ VSN ‘DAY “TOH N ‘VdS Vi VHL YsHIPRUS uszox]

VN dJIA XIW POOJeag uaZ0I1g

VN qJIA yoo1q dojess u9ZoIg

SNV “TVINU'Nd[ V3 “IH HIA 1981nq payyo1 uds 1eg 92014

IMS ‘ZN ‘NIS “TVIN “IH ‘VSn ‘Ndl ‘Nd ‘NVD ‘Snv VHL durys mey uezox]

IIN NIS yeaW UMmelJ UZ0I]

IVL’Nd[‘vsn ‘ng NIS umelq u9z01]

N ZN ‘389 ‘NEId dAD ‘N4 "LAV VSN 'NIS ‘LAN ‘NVIA MO ‘Nd[ VLI YH 8D ‘VId ‘NVD “134 ‘snv TVIN umeld REZAEY

VN qIA JOI Ysyepno [eaul U9ZoIL]

VN dIA soorq dwrriys pagaa uazorg

snv HIA ¥oo[q sndopO uaZox]

ML VSN ‘IMS ‘THd ‘NIS “TVIA “ZN ‘Nd[ MH ‘Nd ‘NVD ‘sAvV VHL sndopQ U9Z0r1]

VS dLL'NVD V1D 'MVH ‘vsn IHd YSIPIA Uazoxy

VN qIA oo1q dwrrys papesr] USZ0I]

VN gIA JOI Ysy papes] USZOx]

IVL ‘'VHL ‘Nd[ ANI “pmbs ‘dwitrys sty uaZo1g

snv HIA 1911 Ystd uazo1y

SaLIIUMOD 15e3-3[PPIA ‘Nd[ ‘VS ‘IVL MH VSN ‘NA NIS Py Yst] UdZO0I]

VS ‘THd ‘NIS ‘OANI “TYIN ‘ZN H ‘NVD ‘IMS ‘N ‘vsn ‘Ndl ‘snv VHL ystq uozo1]

VI THA N “VHL ‘NIS ‘WY ‘Nd[ ‘ANI “MH ¥4 ‘TIHD “134 ‘snv TVIN yst uaz01]

. ' VN AIA YSIJ 9[1INDd I19[fI uazoIg

VN qIA qe1d Suruums papIe UdSZ01]

Ndl HIA sy 9[HN0 pamIeg uszZoI1]

Ndl HIA qeld paieg uazorg

SNV ‘IVL “H Vi ‘Nd[ 43D dIA J01 199 UaZoI]

VN HIA dwyg paddig UsZOL]

VN TVLALL “H ‘ANd ‘Ndf “vsn THd pinbs/ysyspn) uazo1g

ML VSN TMS ‘THJ ‘NIS “TVIA ‘ZN ‘Nd[ >H ‘N3 ‘NVD ‘snv VHL ysyspn) UozZoxj

VS ‘ZN “VHIL ‘IVL ‘VdS ‘NIS ‘Nd[ ‘V1I YH 4D ‘g ‘snv TYIN ysyapm) uszoxg

VN AIA yoorq Suim ysy apImd U9ZoI,]

VN HIA 3201q peaY ysy apmD uaZo1]

VN qIA yo01q 98pa ysiy apnD UaZOoI]

IMS ‘Vid HIA J01 dwLiys paxyoo) ) UdZ01]

IMS “ZN ‘NIS “TVIN >IH ‘vSn ‘Nd[ ‘Nd ‘NVD ‘snv VHL durays paxoo) U9zZ01g

vsn ‘nig NIS umeid paxooD U9ZOI,]

SNV ‘NIS V¥ TMS ‘Nd[ a9 qIA 131540 Paxy00D u9Z01g

VN qIA YSYIRIND-quIo) udZ01]

O “NIS ‘SNv gIA _ aPPoD usZ0I1g

Vds ‘snv 'Nd{ ‘v HIA 300[q JAUIIMS Sn[g UsZo1]

IIN NI 1epmod ysiy Teaws ystg

N VHL ‘NIS “ZN ‘Nd[ TYIN aInuew Ysig Teaw Yysig

IVL ‘AvN ‘VHL ‘TIS ‘NIS "LAN ‘dNI “VNI ‘Nd4 ‘sNv TVIN ystg [eoW st

QNI ‘NIS “TYN ‘TVL H VHL Pad] [ewIIuY [eswr ysry

yodxg 103 satyuno) Aryuno) Pnpoxg £10333e>

Southeast Asian Fish Products




N nyg 193desd pmbg SIYIO

VN dIA ajeurs[e wnipog s19WpO

VN TIA e dupyg SIYIO

N IHd adony wiyg S190

YN JIA padameag SR

MO ZOW ‘Nd[ TY.L “>IH “MON ‘VHL “40d ‘VdS "MID ‘Y “LAN ‘HI M ‘NAA ‘THD VSN NV ‘TIO ‘VS DAV ‘AMS ‘ZN SNV IHd poameag SO
SH “TVIN 'VHL ‘Nd( NIS 13ead umerd paxedar] SIYIO

MH “TVIN ‘VHL ‘Ndl NIS ysyapno paredaiy s1YI0

VN mig SIDNDRID UMRIL] sy

IIN TVIN IR UMEBIJ S1I9U10

VN HIA [1ead s19yI0

IN VHL Keyes ystg s13y30

N IVIN Aeyes ysig s19430

VN HIA [0 J2AI] YL s1YI0

VN dIA IpoRId sty S1YI0

N TYIN 193[0RID YSL] s19Y30

VN nad IORID ST s19y30

vsn ‘nd VHL 13RI durtys /ysty s1I9Y310

ION ‘VHLILIN dNI s1adoRI) s19y10

VN dIA uesoyny) s1YI0

VN qAIA ueusaderre) SIOYIO

VN dIA 18y s1YQ0

Ndf TYIN eunp, pasjowg

MVH ‘ZN ‘Y19 ‘LOV ‘M0 VSN ‘NVD IHd auIpIeg payouwsg
ZN N °NIS ‘MO ‘MYH ‘VND ‘VS 'VSN 'NVYD 1Hd peaspunoy pasyows
VO ‘MO ‘MVH VSN IHd YSIPIIA pajows

MDY ‘MVH ‘V0D SNV 'VS ‘VSN 'NVD IHd Sunrsy pajows
VD NV VS ‘Vsn IHd Surayg paxousg

Ndf aNI ystg paxyows

VN n¥g ystd payjows

SNV ‘NA ‘vsn VHL ysy paug pavjows

N nyd ysy pat( payows

IN IVIN snp umerJ PaIspMOJ

VN qIA 9JRIJUIIUOD JDNES YST,| PISPMOJ

N VHL 1apmod ystg paapmod

N VHL SSOJ Usk] pa1apmod

VN HIA  POIq YSY SHND PauuD|s 3[0YM UaZ01]

SIAL“NdI HIA- po1q dwiryg ajoym UdZOL]

YN HIA HO1 dunsaULP YSY S[OYM uazo1g

SLHUNOD 383-A[PPIA ‘Nd[ ‘VS ‘IVL “MH VSN ‘Nd NIS sy Aloym uaz01]
VN HIA JO1 UsY o[ 3oym uaZ01{

VN qIA 201q sy apnd A[0YM uaZ01

Ndl HIA 2019 unydin UdZOL]

jodxg 10y SaLIUNOD) Anyuno)) pnporg Ax08a3e)

Southeast Asian Fish Products



Annex 3(ii): Destination for Export

CODE

APE
ARG
AUS
AUT
BAH
BAR
BEL
BRA
BRU
CAN
CHN
CHR
CYP
DEN
EU
FII
FIN
FRA
GER
GHA
GOZ
GRE
GUA
HAW
HK
HOL
INA
IND
IRE
ISR
ITA
JPN

DESTINATION

ARABIAN PENINSULA STATES

ARGENTINA
AUSTRALIA
AUSTRIA
BAHRAIN
BARBADOS
BELGIUM
BRAZIL
BRUNEI
CANADA
CHINA
CHRISTMAS ISLAND
CYPRUS
DENMARK
EUROPEAN UNION
FIJT ISLANDS
FINLAND
FRANCE
GERMANY
GHANA
GOZO (MALTA)
GREECE
GUAM
HAWAII
HONGKONG
HOLLAND
INDIA
INDONESIA
IRELAND
ISRAEL

ITALY

JAPAN

CODE

KOR
KUw
LAO
LEB
LIB
MAU
MOz
NET
NIRE
NOR
Nz
OKI
OMA
PHI
PNG
POR
PUE
ROM
RUS
SA
SIN
SPA
SRI
SWE
SWI
TAI
THA
TTP
UAE
UK
USA

DESTINATION

KOREA

KUWAIT

LAOS

LEBANON

LIBYA

MAURITIUS
MOZAMBIQUE
NETHERLANDS
NORTHERN IRELAND
NORWAY

NEW ZEALAND
OKINAWA

OMAN

PHILIPPINES

PAPUA NEW GUINEA
PORTUGAL

PUETO RICO
ROMANIA

RUSSIA

SAUDI ARABIA
SINGAPORE

SPAIN

SRI LANKA

SWEDEN
SWITZERLAND
TAIWAN

THAILAND

TRUST TERRITORY OF THE PACIFIC
UNITED ARAB EMIRATES
UNITED KINGDOM
UNITED STATES OF AMERICA
KAMPUCHEA
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Annex 4: Country Coordinators and Respondents

BRUNEI DARUSSALAM

Dy Mariani Hj Sabtu (Country Coordinator)
Fisheries Officer

Jabatan Perikanan

P.O. Box 2161
Bandar Seri Begawan

Brunei Darussalam

Tel: 42067 /242068
Fax:242069

INDONESIA

Mr Santoso M. Phil (Country Coordinator)

Head, Section of Machinery and Equipment
Subdirectorate of Fish Inspection and Quality Control
Jalan Harsono RM No. 3

Ragunan Pasar Minggu, Jakarta

Indonesia

Tel: 7804226 /780422
Fax:7803196

MALAYSIA

Ms Badariah Mohd Ali (Country Coordinator)
Fisheries Officer

Department of Fisheries

8 & 9th Floor, Wisma Tani

Jalan Sultan Salahuddin

50628 Kuala Lumpur

Malaysia

Tel: 03-2982011 ext. 3641
Fax: 03-2910305

PHILIPPINES

Ms Erlinda M. Ramos (Country Coordinator)
Bureau of Agricultural Statistics

Department of Agriculture

BEN-LOR Building, 1184 Quezon Avenue
Quezon City

Philippines

Tel: 99-26-41

Fax: 96-89-66

Mr Juan Miralles (respondent)

Southeast Asian Fish Products



SINGAPORE

Ms Evelyn Chia Geok Hoon (Country Coordinator)

Senior Research Officer

Primary Production Department
Ministry of National Development
5 Maxwell Road

#03-00 Ministry of National Development Building

Singapore 0106

Tel: 5454428
Fax: 5451483

Mr Koh Cheng Liat (respondent)

THAILAND

Ms Preeda Methatip (Country Coordinator)
Senior Fishery Technologist

Fishery Technological Development Institute
Charoenkrung Road, Soi 64

Yanawa, Bangkok

Thailand

Tel: 662-211-1261
Fax: 662-212-9446

Ms Orawan Kongpun (respondent)

VIETNAM

Mr Nguyen Van Ngoan (Country Coordinator)

Deputy Director

Research Institute of Marine Products (RIMP)
170 Le Lai Street

Hai Phong

Vietnam

Tel: 84-31-46656
Fax: 84-31-45153
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REFERENCES
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Southeast Asian Fish Products
Third Edition, 1996

This book is based on an ASEAN wide
survey of products processed and consumed
in the region. The participating countries
are Brunei Darussalam, Indonesia, Malaysia,
Philippines, Singapore, Thailand and Vietnam.

Results of the products surveyed are
organized according to 11 main categories.
They are boiled, canned, comminuted, cured,
dried, fermented, fish meal,
frozen, powdered, smoked

and others.
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