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EXECUTIVE SUMMARY  

A. Background, objectives and methodology of the study 

The Study covers three activities under RFLP Output 3 (post-harvest and marketing), 

approved in the 2011 work-plan for Quang Tri Province. These activities include: Activity 

3.3.1: Survey on small-scale fisheries processing; Activity 3.3.2: Feasibility study of selected 

fisheries products; and Activity 3.4.1: Review of selected fish marketing chains and 

arrangements. 

The objective of the Study was to undertake a review of existing small-scale processing 

activities in the five RFLP target Communes (Vinh Thai Commune, Trieu Lang Commune, 

Trieu Van Commune, Hai An Commune and Hai Khe Commune) and identify opportunities 

to improve the income and livelihoods of the small-scale processors, particularly in regard to 

the particular roles and contribution of women in small-scale seafood processing. 

Field work was undertaken between 4
th

 and 30
th

 October 2011. Semi-structured interviews 

were conducted with a total of 110 stakeholders involved in the regulation, production, trade 

and marketing of fish and shellfish products in the Province. The main findings and 

recommendations were presented to a stake-holders validation workshop on 26
th

 October, 

attended by forty one participants comprising province, district and commune-level officials 

and stakeholders interviewed during the course of the Study. 

B. Conclusions and Recommendations 

Fresh fish value chain: key conclusions 

The supply of fresh fish to the five target communes is constrained by declining catches and 

falling catch-per-unit of effort (CPUE). This is particularly the case for paste shrimp. 

Average size of fish has also become smaller, which has important consequences for the 

fresh fish export trade (e.g. ribbonfish). The species composition of the catch is also reported 

to have changed in recent years. These factors have a major impact on the potential for the 

subsequent utilisation of the catch. 

Fishers have a very poor understanding of existing fishery management measures. There 

is virtually no enforcement of such measures. A major concern is the non-enforcement of 

Decree 33 concerning legal fishing zones for vessels of various size classes. Consequently 

there is significant illegal inshore fishing by larger off-shore vessels, as well gear conflicts 

between vessels. 

The fishing vessels used in the five target communes are of simple construction, using low 

technology fish gear, particularly non-selective gill-nets (single-layered and three-layered 

trammel nets). The level of fishing effort is almost certainly too high for the reproductive 

potential of the available fish stocks, although this is a wider national issue in Vietnam. 

The recent establishment of fisheries associations in each of the target communes is a major 

step forward.  If well run and provided with adequate support, they could have a crucial role 

to play in the development and application of management measures to ensure sustainable 

exploitation of the available marine resources. 

The supply of fish is highly seasonal. Seasonal low catch volume is problematic for sustained 

processing into products such as fish sauce and shrimp paste. The fresh fish trading system 

however is efficient. The value chain (from point of capture to end consumer) is short in 

most cases and consequently quality and food safety issues are not significant for this value 

chain. Trade in live crab is profitable and well organised, but high mortality rates impact 

negatively on overall profits and efficient resource utilisation.  
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Women play a dominant role in processing and trade activities. Much of the training 

provided to the raw fish supply chain in the target communes appears to have positively 

targeted male fishers (fishing gear use, fishing techniques, handling of the catch). There is 

little evidence of training provided to women on post-harvest issues (particularly business 

skills, trading, financial management, and interactions with value chain actors). 

Training courses provided by a range of agencies that have related to food safety and 

hygiene have been ad hoc in nature and at a very basic level. There is a need for more in-

depth understanding by actors across the value chains of food safety and hygiene, as 

encompassed in standard international approaches such as Good Hygienic Practices and 

Good Manufacturing Practices. Raising awareness of such practices and changing attitudes 

throughout the value chain takes a long time and a sustained, comprehensive approach.  

Development of value-added products is constrained by market preference for fresh fish, 

and limited/seasonal raw material availability. 

Fresh fish value chain: Recommendations 

1. The process of establishing and registering Fisheries Associations in the target 

Communes should be actively supported. Once established, a comprehensive  training 

programme should be developed, focusing on issues including:  

o Management and administration of the association. 

o Financial planning and accounting. 

o Mandate and scope of services, service delivery to members, operations of 

fisheries associations. 

o Transparency, standard operating procedures and the provision of information 

to members. 

o Advocacy for fishers with District, Province and National authorities. 

2. The focus of fisheries associations needs to include the development of responsible 

fishing practices and resource protection. In this regard, technical support will be 

required to help the associations develop mechanisms for co-management, whereby the 

fishers themselves play a much more active role in identifying and implementing 

appropriate management measures aimed at improving inshore resource management 

and fish stock protection. Ultimately, all fishers operating from the target communes 

should be required to be members of the commune fisheries association, and required to 

comply fully with the measures developed by the association, and to actively assist in 

improving monitoring, control and surveillance of the fisheries. 

3. A training manual should be developed for on-board handling, transport and distribution 

of live crab, to ensure mortality rates are reduced to the absolute minimum. This could 

form the basis of specific training courses provided to fishers. The techniques already 

developed by Hai Khe Commune for the trade of live crab trade could form a useful 

reference model for such training. 

4. A training course aimed at women traders in the fresh fish value chain should be 

developed and implemented.  This should cover issues including: maintenance of fish 

quality, live fish handling/reduction of mortality rates, trading practices, strengthening 

bargaining position within the value chain, financial management for micro-enterprises, 

market analysis, understanding consumer preferences. 

 



x 

 

Fish sauce value chain: key conclusions 

There is a strong tradition of fish sauce production in all five target communes. Sales of fish 

sauce form a significant percentage of total household income and offers one of the best 

options for further improving livelihoods. 

Processing fish sauce is undertaken almost exclusively by women, working at household-

level. Women also play a dominant role in the subsequent wholesale and retail trade of 

fish sauce. The preferred method of production is the Traditional vase system, a low 

technology and labour-intensive approach that suffers from low levels of hygiene in the 

processing facilities. Attempts to introduce the more efficient (but technically more 

challenging) Filter system have not been successful. The Filter system offers the real 

potential for increased household-level efficiency, volumes of production, and better hygienic 

conditions of production. 

Markets are currently limited to regular customers in the immediate area. The traditionally-

produced fish sauce from the five target communes is characterised by variable quality 

(taste, odour, colour, protein content), and a short shelf life of <1-2 months, or a matter of 

days in the case of 2
nd

 grade product. 

Very few households are registered under the Enterprise Act, or trade their fish sauce under 

registered household labels. Market visibility for traditionally-produced fish sauce is 

therefore low. 

Due to frequent shortages of raw material supply, household processors may buy in raw fish 

or semi-product from other areas within the Province, or from neighbouring provinces. Semi 

is a mixture of fish and salt, sold before turning into fish sauce. Purchasing it means 

processors produce saleable sauce in less time. In some provinces of Viet Nam there are large 

producers of semi, who sell all their fish/salt mix at an early stage of fermentation, and who 

do not actually produce or sell any sauce themselves. 

Although much technical training has been provided by a number of agencies, it appears that 

much of this has been more theory than practice.  The focus of such training has been on the 

technical aspects of fish sauce production, and apparently little on the business aspects 

(trading, business management, financial management, marketing, etc.). 

Recent developments in the creation of fish sauce associations are a very positive 

development. Better organisation of fish sauce producers will empower women in particular 

through: (a) greater leverage for access to low interest loans; (b) improved economies of 

scale - Increased raw fish purchase power, production, joint marketing; (c) Providing a focus 

for technical assistance/support from other development agencies; (d) Increased 

negotiation strength with buyers (e) Advocacy for women with local and national 

government. 

Fish sauce value chain: Recommendations 

1. The fish sauce industry in Quang Tri could benefit from the development of a specific 

standard to govern the conditions for food safety and hygiene at production facilities, 

and also to govern product quality in terms of product consistency and quality 

assurance. Such province-specific standards have been successfully developed in other 

provinces, (e.g. An Giang Province standards for fermented fish production facilities 

and product quality). 

2. Support the formation and registration process for house-level fish sauce producer 

associations (or common interest groups) in those communes where they do not exist. 
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Support through training and technical assistance should be provided, similar to that 

suggested for Fisheries Associations, focusing on issues including:  

o Management and administration of the association. 

o Financial planning and accounting. 

o Mandate and scope of services, service delivery to members, operations of 

fisheries associations. 

o Transparency, standard operating procedures and the provision of information 

to members. 

o Advocacy for fish sauce producers and rural women involved in the 

production, trade and marketing of fish sauce products with District, Province 

and National authorities.  

3. Design and implement a long-term (2-years+) technical assistance programme for  fish 

sauce associations (or other form of interest group) and their membership with a focus 

on increasing production levels, improving product quality, expanding market access 

and raising product visibility. The technical training programme should therefore cover 

the following aspects: 

 Technical design and assistance in the construction of a household–level Filter 

system – with a focus on practical assistance in the construction of the filter 

itself. 

 Establish a model at one selected participating household in each commune for 

the purpose of demonstrating how the Filter method works and its benefits, with 

sustained technical inputs over a period of at least two years. 

 Application of Good Hygienic Practices at all stages of production. 

 Training in business skills and financial management suitable for micro-level 

producers. 

 Access to sources of finance, levering favourable loan terms, collective 

bargaining, loan guarantees, loan servicing, client-lender relationships. 

 Business relations and negotiation strategies with other value chain actors. 

 Markets and marketing strategies, understanding market trends and consumer 

behaviour. 

 Identifying and accessing sources of technical assistance, business and financial 

support. 

 Creation and management of a savings-credit scheme for the benefit of the 

members of the producer associations. 

 Advocacy for women with local and national government. 

4. Technical assistance should be provided for the development and registration of a 

common label for those fish sauce association member producers who are able to 

comply with the provincial standards developed. 

5. Technical assistance should be provided for the development and implementation of a 

marketing plan and marketing strategy for fish sauce associations (including market 

analysis, participation at trade fairs, and development of promotional materials). 
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6. For those small enterprises who are unable or unwilling to join their commune’s fish 

sauce association, or to adopt the Filter method, the possible tie-in with a traditional 

wine maker in the Province should be explored. 

 

Fermented shrimp paste value chain: key conclusions 

Fermented shrimp paste is commonly undertaken as a secondary activity by those 

households who are active in fish sauce production. However, raw material supply is highly 

seasonal and has become scarce in recent years (at the time of survey, no paste shrimp had 

been landed).  

The production volume of shrimp paste is small compared to other parts of Vietnam. The 

product is reported to be of variable quality and taste, depending on the precise production 

methodology employed, particularly in regard to shrimp:salt ratio, fermentation time and the 

efficiency of the grinding process.  

One benefit of shrimp paste production is the low investment costs required, the simple 

processing technology applied, and the profit margins it generates. 

Fermented shrimp paste value chain: Recommendations 

1. As in the case of fish sauce above, it is recommended that a specific standard be 

produced to govern the conditions for food safety and hygiene at production facilities 

for shrimp paste, and also to govern product quality in terms of product consistency and 

quality assurance. 

2. Support the formation and registration process for house-level shrimp paste producer 

associations. Provide a similar package of assistance as that indicated above for fish 

sauce producer organisations. 

3. Provide technical assistance for the development and registration of a common label for 

those shrimp paste producers who are able to comply with the provincial standards 

developed. 

4. Provide technical and business skills training for shrimp paste producers. 

Dried fish and shrimp value chain: key conclusions 

Dried fish production is ad hoc and intermittent, due to the highly seasonal variation in the 

supply of raw material.  

Fish drying is limited to the summer months, when the absence of rain favours the sun 

drying process. Although no fish drying was observed during the survey, it is apparent that 

poor hygienic conditions of production are normally the case. The finished product is often 

characterised by highly variable quality, strong smell and taste. The product requires 

thorough cooking before consumption. 

In regard to sun drying of paste shrimp, although this activity generates a small production, it 

is more profitable and returns income much quicker than the production of shrimp paste.  

Diminishing raw material supply and the market preference for fresh fish indicates limited 

development potential for dried fish products in the target communes. 

Dried fish and shrimp value chain: Recommendations 

1. As in the case of fish sauce above, it is recommended that a specific standard be 

produced to govern the conditions for food safety and hygiene at production facilities 
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for dried fish and dried shrimp, and also to govern product quality in terms of product 

consistency and quality assurance. 

2. Provide technical and business skills training for dried fish and shrimp producers, in 

line with the provincial standard(s) developed. 

Finance: key conclusions 

Main lenders include VBSP and VBARD.  

VBSP focus is on very poor households, and loans are very small. 

VBARD focus is not on fisheries – considered too high risk, high interest rates apply. 

Access to affordable credit constrains small-scale aquatic product processors. 

Finance: Recommendations 

1. Support the formation of producer organisations (fisheries associations, fish sauce 

associations) should help to lever loan financing on favourable terms.  

2. Provide a package of financial training to household-level producers and common 

interest groups. 
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1 BACKGROUND AND OBJECTIVES 

1.1 BACKGROUND OF THE STUDY 

The Regional Fisheries Livelihoods Programme (RFLP) - GCP/RAS/237/SPA is a regional 

programme supported by the Spanish Government with a total budget of US$ 19.54 million 

for four years. RFLP serves six participating countries: Cambodia, Indonesia, Philippines, Sri 

Lanka, Timor-Leste, and Viet Nam.  

RFLP’s Viet Nam Component activities are implemented by the Ministry of Agriculture and 

Rural Development (MARD) and the Research Institute for Aquaculture No.1 (RIA1) in 

collaboration with the Provincial People’s Committees of three target Provinces: Thua Thien 

Hue, Quang Tri, and Quang Nam. In-kind contributions in the form of financial and 

institutional support are provided by the Government of Viet Nam.  

A National Coordination Office (NCO) in Hue, Thua Thien Hue Province, oversees and 

coordinates RFLP activities in Viet Nam. Programme oversight, work plan approval and 

monitoring and evaluation is the responsibility of a National Coordination Committee.  

Project Management Units (PMUs) have been established in the provincial Department of 

Agriculture and Rural Development (DARD) offices in each of the three target Provinces. 

RFLP’s overall objective is to achieve “Strengthened capacity among participating small-

scale fishing communities and their supporting institutions towards improved livelihoods and 

sustainable fisheries resources management.” 

This overall objective is to be achieved through the delivery of five main national outputs, 

including:  

1. Co-management mechanisms for sustainable utilization of fishery resources;  

2. Improved safety and reduced vulnerability for fisher communities;  

3. Improved quality of fishery products and market chains;  

4. Strengthened and diversified income opportunities for fisher families; and 

5. Facilitated access to micro-finance services for fishers, processors and vendors. 

The RFLP annual activity Work Plan 2011 for Viet Nam was approved by the National 

Coordination Committee in January 2011. The present study covers three activities under 

RFLP Output 3 (post-harvest and marketing), approved in the 2011 work-plan for Quang Tri 

Province. These activities are: 

Sub-Output 3.3: Extended fish processing and marketing operations 

 Activity 3.3.1: Survey on small-scale fisheries processing. 

 Activity 3.3.2: Feasibility study of selected fisheries products. 

Sub-Output 3.4: Improved market information 

 Activity 3.4.1: Review of selected fish marketing chains and arrangements. 

1.2 OBJECTIVES OF THE STUDY 

The full Terms of Reference for the study are given in Appendix A.  In brief, the objective of 

the Study was to undertake a review of existing small-scale processing activities in the five 

target Communes and identify opportunities to improve the income and livelihoods of the 

small-scale processors, particularly in regard to the particular roles and contribution of 

women in small-scale seafood processing.  
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1.3 METHODOLOGY 

The study was undertaken between 4
th

 and 31
th

 October 2011 by contracted International 

Fisheries Post-Harvest Expert, Mr Paul Nichols
1
. Interpretation and technical support was 

provided by Mr Nguyen Thai Minh
2
, National Consultant (Post-Harvest and Marketing 

Specialist, RFLP) and Mrs Tran Thi Thanh Ha
3
, National Consultant, (Gender Specialist, 

Nordic Assistance to Vietnam). Logistical and administrative support was provided by Mr 

Nguyen Van Hoa, (Aquaculture Expert, Quang Tri DARD). 

The work schedule followed is given in Appendix B.  Field work commenced on 4 October 

2011.  An initial briefing to clarify the ToR, and agree logistical and practical issues was held 

on 5th October with the NCO office in Hue, Thua Thien Hue Province. 

Data was obtained primarily through a series of interviews conducted with stakeholders 

involved in the regulation, production, trade and marketing of fish and shellfish products 

were interviewed. Table 1 below summarises the numbers of stakeholders met. A total of 110 

persons from concerned stakeholders and involved institutions were interviewed. 

Table 1: Persons interviewed by stakeholder category  

 Male Female Total 

Provincial, district, commune authorities 30 1 31 

Small-scale processors 5 33 38 

Collectors, trader 4 5 9 

Wholesaler, retailer 0 12 12 

Mass organisations 6 5 11 

Fishers, fisheries associations 7 0 7 

Net-maker 1 1 2 

Total 53 57 110 

 

Names, designation and contacts of interviewed stakeholders are given in Appendix C. 

Published information kindly made available by stakeholders is listed in (Appendix D).  

Additional material, including reports generated by the RFLP, was provided by the NCO. 

A semi-structured interview technique was employed.  While a structured interview has a 

formalised, limited set of questions, the semi-structured interview is flexible, allowing new 

questions to be brought up during the interview as a result of what the interviewee says. This 

flexibility allowed tailoring of questions to the interview context/situation, and to the person 

or persons being interviewed. The framework of themes explored during the semi-structured 

interviews is given in Appendix E.   

The main findings and recommendations were presented to a Stakeholders workshop on 26
th

 

October. Forty one participants attended, comprising province, district and commune-level 

officials, and stakeholders interviewed during the course of the Study from the five target 

communes and markets that were visited. The agenda is given as Appendix F and the list of 

attendees is given as Appendix G. PowerPoint slides of the presentation are given in 

Appendix H. Stakeholders were divided into five discussion groups to consider the findings, 

                                                 
1 E-mail: pvnichols@gmail.com 

2 E-mail: minh.rflp@gmail.com 

3 E-mail: hiephanhi@gmail.com 
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and subsequently to report back to plenary their main comments and views. These 

presentations are given in Appendix I.  

1.4 STRUCTURE OF THE REPORT 

The main body of this Report addresses Activity 3.3.1 and Activity 3.3.2.  

Section 2 provides an overview of the physical geography of Quang Tri Province. Available 

indicative demographic indicators and features of the fishing and processing industries of 

each of the five target communes are presented. The policy framework that supports such 

industries is also briefly addressed. An overview of the marine fish resources base and the 

fishing activities that provide the raw material for subsequent on-shore processing activities is 

also described. 

Section 3 provides information on the key government and financial institutions whose 

mandates include fishing, processing and marketing within the Province. 

Sections 4 to 8 describe, for each of the five target communes in turn, the main findings of 

the study in regard to current production, processing and marketing activities, as well as 

Commune-specific assistance provided through the key agencies. 

Section 9 presents conclusions in the form of SWOT tables, developed for each of the main 

value chains active in the target communes.  These include fresh fish, fermented fish sauce, 

fermented shrimp paste, and dried fish. Recommendations are made for possible future 

interventions to be supported by RFLP, through the Quang Tri DARD’s annual work plan.  

At the Inception Meeting held on 5
th

 October at the NCO, it was agreed that the value chain 

to be studied for Activity 3.4.1 should be the fish sauce value chain.  This is presented as 

Attachment 1 to the main body of the report. 
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2 PROVINCIAL OVERVIEW 

Quang Tri Province has an area of 4,760.1 km
2
 (1,837.9 sq. mi). The population in 2006 was 

625,800 inhabitants. The Provincial capital is Dong Ha Town. 

According to Provincial data, Quang Tri’s population in 2010 was around 600,000 people 

(297,000 males, 303,000 females). Of this, approximately 430,000 (72%) were rural dwellers  

(Quang Tri Department of statistics, 2010). 

Just over half the Provincial population, 312,000, is employed, of which an estimated 12,500 

are involved in the fisheries sector, and 161,700 in agriculture and forestry sectors. 

Administrative divisions include Quang Tri Town and eight Districts: Vinh Linh, Gio Linh, 

Cam Lo, Trieu Phong, Hai Lang, Huong Hoa, Da Krong and Con Co. 

The Province is well served by road transport. The National Road 1A runs north-south 

through the province. The Vietnam-Laos road also runs west-east through the Province and 

has a junction with national 1A road. The Hanoi-Saigon Railway also runs through the 

Province. 

2.1 PHYSICAL GEOGRAPHY  

Located in North Central Vietnam, Quang Tri Province is surrounded by Quang Binh 

Province to the north, Thua Thien-Hue Province to the south, Savannakhet Province of Laos 

to the west, and the East Sea to the east.  The total length of the coastline is 75 kilometres. 

Except for the narrow piedmont coastal plains, the terrain is dominated by hills and the 

Annamite Mountains. The Province’s highland areas are characterized by steep slopes, sharp 

crests, and narrow valleys, and are covered mainly by a dense broadleaf evergreen forest. The 

narrow coastal plains flanking the highlands on the east are compartmented by rocky 

headlands and consist of belts of sand dunes and, in areas where the soil is suitable, rice 

fields. 

From the crests that mark the drainage divide in the highlands, streams flow either east 

towards the East Sea or west into Laos or Cambodia and are subject to seasonal flooding. 

Quang Tri’s topography consists of mountains, hills, plains, sand dunes and beaches. Main 

rivers include the Ben Hai, Cam Lo, Quang Tri, and Thach Han rivers, which offer potential 

for hydro-electricity production and aquaculture.  

The weather features a wide range of temperatures and rainfall, with hot and dry south-west 

winds during the Southwest Monsoon (May through September), and much cooler wet 

weather during the rainy season (November to mid-March). Annual average temperature is 

24 °C (75 °F), but temperatures can drop as low as 7 °C (45 °F) during the rainy season. 

2.2 THE TARGET DISTRICTS AND COMMUNES 

The study was focused on the five RFLP target communes in three Districts of Quang Tri 

Province.  These were: 

 Vinh Linh District: Vinh Thai Commune 

 Trieu Phong District: Trieu Lang Commune and Trieu Van Commune 

 Hai Lang District: Hai An Commune and Hai Khe Commune 

These communes have high proportion of poor or near-poor registered household. Summary 

demographics are presented in Table 2 below. 

http://en.wikipedia.org/wiki/Savannakhet_Province
http://en.wikipedia.org/wiki/Laos
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Table 2: Summary demographic statistics, by target commune. 

District Target 

Commune 

Tot. no. 

villages 

Population Total 

household  

Poor 

household  

Near poor 

household 

VinhLinh Vinh Thai 7 Total 3,155 

M 1,546  

F 1,609 

767 140 (45%) 312 (41%) 

Trieu 

Phuong 

Trieu Lang 6 Total 4,865 

M 2,365 

F 2,500 

1,179 269 (23%) 341 (29%) 

Trieu Van 4 Total 3,153 

M 1,593 

F 1,560 

687 182 (26%) 227 (33%) 

Hai Lang Hai An 4  Total 5,158 

M 2,561 

F 2,597  

1,162 198 (17%) 222 (19%) 

Hai Khe 2 Total 3,220 

M 1,642 

F 1,578 

666 143 (21%) 131 (20%) 

Data sources: Vinh Thai CPC (2010 estimates); Trieu Lang CPC (2010 estimates); Trieu Van CPC (2010 estimates); Hai An 

CPC (2010 estimates); Hai Khe CPC (2010 estimates). 
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3 KEY GOVERNMENT ACTORS IN THE PROVINCE 

3.1 POLICY AND LEGAL FRAMEWORK  

Quang Tri Province does not have a specific policy for fisheries post-harvest activities, nor a 

specific budget to promote or support such activities. The Province has a fishery master plan 

to 2020, which is currently being revised (a copy was not available), but is reported not to 

focus on post-harvest and marketing activities. Fisheries post-harvest is instead part of 

general programs concerned with wider extension and vocational training of livelihood 

creating activities.  

In 2010, Quang Tri PPC issued Decision No 11/2010/QD-UBND (dated 19 May 2010), 

which sets out standards for enterprises and production facilities. Under this Decision, 

stakeholders involved in large scale fish processing are eligible for a grant of VND 1.1 

million and training. It appears that few stakeholders have made use of this grant, due to the 

low grant ceiling and a complex selection process, which involves the Provincial Department 

of Labour, Invalids, and Social Affairs (DOLISA) and the District Section of Economics and 

Infrastructure. At the Commune level, the CPCs appear to have very limited or no financial 

resources to support fisheries post-harvest activities. 

Quang Tri’s development aspirations for fishing and processing are generally led by national 

policy, in particular Vietnam’s Comprehensive Poverty Reduction and Growth strategy 

(CPRGS), launched in 2002. This document states that there is significant growth potential in 

aquaculture and offshore-fishing, and identifies a role for intensive aquaculture and capture 

fishing in accelerating economic growth and poverty reduction. Supportive activities outlined 

in the CPRGS include: support for fishery infrastructure, power transmission, lines, and roads 

in aquaculture areas that are newly established or converted from rice or salt production; 

improving the access of poor fishing household to information, extension services, and 

improved access to credit and markets. 

A number of national laws and Ordinances relate to fish processing, with a particular focus 

on food safety of products and hygienic conditions of production and fish processing.  These 

include: 

 Law on Fisheries of 2003, which entered into force on 01/7/2004; 

 Law of Quality of Products and Commodities, which entered into force on 01/7/2008; 

 Law of Technical Standards and Regulations, which entered into force on 01/1 /2007; 

 Ordinance on Food Hygiene and Safety, which entered into force on 01/11/2003. 

 

Relevant decisions and decrees that provide guidelines on the implementation of the Law and 

Ordinances  include: 

 Decree No. 27/2005/ND-CP dated 18/3/2005 of the Government: provides rules and 

guidelines for the implementation of the Fisheries Law. 

 Decree No. 79/2008/ND-CP dated 18/7/2008 of the Government provides regulations for 

a management organization system to oversee the inspection and analysis on food safety. 

Under this Decree, MARD was assigned responsibility to preside over food safety of 

agro-forestry, fishery products and salt products from the agriculture/ aquaculture, 

harvesting, capture, slaughtering, handling, processing, packaging, preservation, 

transportation until the food is placed on the domestic or export markets; food safety of 

imported animals, plants, raw materials for use in aquaculture, planting and processing. 
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In addition to the above legal documents issued by the national Assembly and the 

Government of Vietnam on food safety, MARD has issued several legal documents 

including: 

 

 Decision No.117/2008/QD-BNN dated 11/12/2008 gives regulations for the inspection 

and approval of production, processing and trading of fish and fishery products that 

meet conditions for food safety. 

 Decision No. 118/2008/QD-BNN dated 11/12/2008 gives regulations on food quality and 

safety inspection and certification for fishery products. 

 Decree no. 123/2006/ND-CP of 27/10/2006 on the management of aquatic resource 

exploitation by Vietnamese organisations and individuals in sea areas (replaced by 

Decree no. 33 issued Mar 2010, came into effect 15 July 2010), which sets forth allowed 

areas of exploitation (zones measured from land) by vessels of different engine size 

classes. 

 

In addition to the above legally-binding instruments, the former Ministry of Fisheries (now 

MARD) issued a set of standards on the conditions for the assurance of food safety in 

fisheries enterprises (16 sectional standards). These sectional standards were replaced by 

Circular letter No 47/2009/TT-BNNPTNT dated 31 July 2009 which enacted the National 

Technical Regulation (NTR) on the conditions for food safety in fisheries production. There 

are 13 NTRs on conditions for food safety in the fisheries sector:  

 Fisheries production and trading units - general conditions for food safety QCVN 02-

01: 2009/BNNPTNT;  

 Fisheries production and trading units - Food quality and safety management program 

based on HACCP QCVN 02-02: 2009/BNNPTNT;  

 Processing establishment for ready to eat aquatic products - Conditions for food 

safety QCVN 02 - 03:2009/BNNPTNT;  

 Fish canneries - Conditions for food safety QCVN 02-04: 2009/BNNPTNT; 

 Dried fish processing establishments - Conditions for food safety QCVN 02-05: 

2009/BNNPTNT;  

 Fish sauce processing establishments - Conditions for food safety QCVN 02-06: 

2009/BNNPTNT;  

 Bivalve mollusc enterprises - Conditions for food safety QCVN 02-07: 

2009/BNNPTNT;  

 Ice-making plants - Conditions for food safety QCVN 02 - 08: 2009/BNNPTNT;  

 Frozen storage facilities - Conditions for food safety QCVN 02-09: 2009/BNNPTNT;  

 Trading units - Conditions for food safety QCVN 02-10: 2009/BNNPTNT; 

 Fish markets - Conditions for food safety QCVN 02-11: 2009/BNNPTNT;  

 Fishing ports - Conditions for food safety QCVN 02-12: 2009/BNNPTNT; and, 

 Fishing boats – Conditions for food safety QCVN 02-13: 2009/BNNPTNT. 

 

The legal precedence in Vietnam (Decrees, Decisions, Ordinances and standards) is 

explained in Appendix J. It should be noted, however, that the above legal framework has 

been formulated with the industrial-scale export-orientated producers in mind, and 

specifically exempts application to small-scale, household level producers. Regulatory 

control over such small-scale producers in left to the provincial DARDs and associated 

agencies to manage. 
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There is, therefore, very little in the way of regulation (laws, decrees or standards) for the 

types of products and fish processing undertaken in the five target communes. 

 

3.2 SUB-DECAFIREP 

The Department has a total of eight staff to cover the whole of the Province. The 

Department’s main role is compliance enforcement. Officers occasionally visit landing sites 

to inspect vessels, gear and landings. An annual inspection plan is drawn up, and local 

authorities advised of the plan.  

In regard to Decree 123 on marine zoning, this has now been replaced by Decree 33, issued 

March 2010, which took effect 15 July 2010. Circular 48 of 2010 gives guidance in 

implementation of the new Decree. Decree 33 sets forth fishing zones for vessels of particular 

size classes for each province and commune and requires mutual agreement between 

neighbouring provinces. Such agreement has not been effected, and thus Decree 33 is 

considered a work in progress and not yet effective in practical terms. 

The Province’s fishing fleet totals 2,222 registered vessels.  Of these, 97 are offshore (engine 

size  >90 HP), while the majority, 1,782 are inshore vessels (<20 HP) (refer Table 3, Section 

4.1). 

All fishing vessels in the Province are reportedly registered and licensed (licenses are issued 

at the same time as registration). Fishing licenses are of one year duration.  The sub-

DECAFIREP office considers the registration/licensing system to be effective in Quang Tri 

Province. 

Vessels > 20HP must be inspected annually by sub-DECAFIREP regarding seaworthiness 

and possession of safety at sea equipment. 

Offshore vessels (>90hp) operate far from shore e.g. Tonkin Gulf, southern waters, and 

around the Spratly Islands. Smaller vessels (<20 HP) operate within 6 n.miles, and 20—90 

HP operate between 6-24 n.miles.   

Some bigger vessels (including trawlers) fish within the Provincial inshore waters, causing 

gear conflict and competition for fish resources with inshore Provincial vessels.  

Fishing violations include fishing season violations, size of fish e.g. lobster allowed min size 

must be >20 cm.  

Catch volumes in the Province are reported to fluctuate due to climate change, over-

exploitation, and normal seasonal fluctuations. Average fish size is said to have been 

reducing in recent years. No Government agency undertakes basic fisheries research in the 

Province, so there is no real scientific basis for management, although Decree 33 requires 

vessel captains to supply basic catch and effort information as well as biological information 

on catches.  

The sub-Department provides training courses on the regulatory framework to fishers to raise 

awareness of law and catch handling, providing 5-6 training courses/year, with 50-60 fishers 

per course. Operators of vessels <20HP are not offered catch handling courses, but >20-90 

HP vessels are instructed on catch handling, including the correct use of ice. 

3.3 PROVINCIAL DEPARTMENT OF AGRICULTURE AND RURAL 
DEVELOPMENT 

DARD is the provincial organ of the Ministry of Agriculture and Rural Development, which 

has its headquarters in Hanoi. As such, its functions are to implement the Ministry’s polices 
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and development strategies within the Province. DARD has two post-harvest specialists (Mr 

Huan and Mrs Hong). Mr Huan is a graduate from Nha Trang Fisheries University, 

specialising in fish processing, and has commercial experience as a fish sauce producer. He 

has attended ToT training organised under the post-harvest and marketing component of 

RFLP.  

Mrs Hong also has five years of experience with seafood processing before joining DARD’s 

Planning Unit, and is able to provide TA support, together with Mr Long of the Provincial 

Agriculture and Fishery Extension Centre, who has more expertise in traditional fish sauce 

making.  

Support to communes includes technical support, dealing with disease outbreaks on farms, 

organising study tours to see demonstration models on culture, vessels. Organisations such as 

sub-DECAFIREP and the Extension Centre have some funding for such support. SARD has 

also provided a series of 1-day training course on white-leg shrimp culture to selected 

communes.  

3.4 PROVINCIAL AGRICULTURE AND FISHERY EXTENSION CENTRE  

The Centre is a part of DARD. Its main functions include: 

Transfer technology to farmers/ aquaculturists/ processors: it has 3 areas of activity (1) 

capture (2) aquaculture (3) processing. Staff seek out good examples/models, send officials to 

document how it works and then bring the model /technology back to the Province.  

Examples of fishery-related technology transfer include the introduction of more efficient 

fishing gear (purse seiner, trawls, fish traps) and mechanisation to improve fishing efficiency 

e.g. haulers. The Centre provides practical demonstrations and training. The approach is to 

select promising candidates from training courses and send them on study tours to learn how 

other areas in Vietnam apply the particular technology. Financial support is provided to the 

beneficiary in model development and use of the technology, e.g. 20-50% (or 100% for poor 

families) of costs involved in equipment purchase. For aquaculture, agriculture and forestry 

models, support can be up to 60% of seed and 40% for feed, plus training on techniques. 

The Centre works closely with the beneficiary to ensure purchase and use of the technology 

as intended. Such fishing technology transfer activities are focussed on vessels of 45-90 HP, 

not small boats.  The aim is to improve catch of offshore vessels. For vessels <20-30 HP, the 

strategy is not to introduce new improved gear/technology, so as not to increase catch 

capacity. Assistance provided to small vessel operators includes gear modification to increase 

gear selectivity, e.g. increased mesh sizes, increasing use of static gear (traps, gillnets), and 

changing mesh size/hanging ratios to alter the fishing efficiency.  

Training/demonstration models: the Centre has assisted in developing models for white-leg 

shrimp culture (household group-owned ponds), eel (Anguilla spp.) culture systems, and 

dried scad, anchovy and sardine with exports to China. Experiments to increase value-

addition to dried fish products have been undertaken but with limited success (see Box 1 

below). 

The Centre operates with a very limited budget from the State. Approximately 22% of the 

annual budget (amount not given) is expended on fishery and aquaculture–related activities, 

with the balance to agriculture. Specific assistance provided to the 5 RFLP Target Communes 

has included: 

 Introduction of selective fishing gear for small boats. 

 Introducing shrimp and snakehead culture models. 
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 Production of skinless squid products (now virtually ceased due to low catches of squid). 

 Fish sauce and fermented shrimp paste production training, to help improve product 

quality and market access. 

The Centre has produced training materials for courses and hand-outs, based on training 

materials provided by MARD, Hanoi, and adapted to local conditions by local technical staff 

to make more suitable. A list is available on provincial training materials and an annual report 

on activities. 

Box 1: Value added fish product experiments 

The (previous) National Fisheries Extension Centre branch in Quang Tri, prior to merging 

with MARD, undertook a number of experiments to test the feasibility of adding value to a 

variety of sun-dried fish, including scad, ribbonfish and squid, given the high amounts of 

catches during summer months. The process used in a model for value-added fish drying in 

Phan Thiet City, Binh Thuan Province, was applied. Small-scale producers were engaged and 

training provided. Fish were boiled then sun dried whole with a variety of flavourings (chilli, 

species). Trial production took place at the household level.  

Taste trials were conducted of the final product in the immediate markets, including retail 

supermarkets. Although the product was of high quality and had a long shelf-life, it was 

found to have limited appeal to local consumers, who prefer fresh fish, and so was not 

adopted as a viable processing method by the households involved. In addition, the small 

amount of fish available for sun drying in the target communes is insufficient for commercial 

production of the product, forcing any small-scale processor who wishes to adopt this method 

to purchase fish from the two larger landing sites at Cua Tung port and Cua Viet port. The 

cost of transporting fish to the villages and high purchase costs (in competition with 

producers around the ports) renders this option unrealistic. 

Regarding the use of a system of hot drying using plastic tunnels and solar-powered fans in 

the target communes, this is not considered feasible at the household level. In the summer 

months, when there is a glut of fish (particularly scad and squid), direct sun drying (with 

minimum capital investment) is not problematic because rain showers are light and 

infrequent.  

The substantial investment costs that a household would need to make for a tunnel system 

would take years to recover, given the relatively low market price for sun dried fish, and the 

considerable competition such product would face in markets in mountainous provinces from 

product produced in much larger quantities in Cua Tung and Cua Viet ports, as well as 

product from provinces with large dried fish production capacity such as Thua Thien Hue 

Province. The Quang Tri market for dried fish products is limited and market trials have 

confirmed consumer preference for fresh or live product. 

 

3.5 PROVINCIAL DEPARTMENT OF SCIENCE AND TECHNOLOGY 

The Department is active in three of RFLP’s five target communes: Vinh Thai, Trieu Lang 

and Trieu Van, through the provision of training courses on fish sauce production, as well as 

production of other agriculture products, given that people in these communes are active in 

both fishing and agriculture.  

Assistance is provided to help improve fishing gear, i.e. introduction of new gear types and 

fishing techniques used in other provinces of Vietnam to increase efficiency.  
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Training has also been provided on fisheries regulatory measures issued by DARD 

(particularly in the area around Con Co Island Marine Protected Area). As discussed 

previously, fisheries management is based on State level regulations, with few province-

specific regulations that address province-specific issues. 

Training has been provided in all three RFLP target Districts on processing techniques, to 

improve quality and get better yield of fish sauce. Vinh Thai and Trieu Lang are considered 

to have the best potential for improvement. Training is commonly conducted in association 

with the Women’s Union, who are very active at commune level in logistical support and 

organisation of training aimed at women in the communes (see Section 3.9). 

3.6 SUB-DEPARTMENT FOR STANDARDS, METROLOGY & QUALITY 

STAMEQ is organisationally part of the Provincial Department of Science and Technology. 

It provides advisory services on issues relating to certification under standards such as 

HACCP, VietGAP, GlobalGAP, and ISO to fish processors.  

STAMEQ’s role includes checking compliance of export and imported goods through testing 

samples, and issuing conformity certificates. It has a key role in ensuring compliance with 

WTO rules by Vietnamese exporters. The office is responsible for assessing applications 

made by fish processing enterprises wishing to register household labels for fish products. 

The process of household label registration involves the following steps: 

1. The business entity (whether it be a household, SME or large firm) must a registered 

business enterprise under the Enterprise Act (this involves a separate application to the 

District Section of Finance and Planning). Only registered enterprises can apply for a 

product label. 

2. A standard application form is completed, which specifies the physical features of the 

product. For example, in the case of fish sauce, the applicant specifies the protein content 

of the product. 

3. The producer submits the application together with a sample of the product. 

4. The sample is then tested, either at the Provincial laboratories, or other Government 

approved laboratory. 

5. Testing methods follow national Vietnamese standards (or ‘TCVN’ – discussed in Annex 

I). In the case of fish sauce: 

 Tests are made in regard to colour, visibility/clearness, chemistry indicators (protein 

content, pH, nitrogenous compounds, salt content).  

 No tests are made for additives (preservatives, stabilisers). 

 Microbiological tests include agar plating for dangerous bacteria (e.g. Escherichia 

coli and Clostridium perfringens).  

 Fish sauce testing is governed by TCVN 5226 (1991): “Microbe Indicators”, and 

TCVN 5107 (2003): “Fish Sauce Standard”. 

6. The application also includes a draft of the household product label to be registered, 

designed and printed by the applicant. The proposed label must conform with Decree 89 

of Government (2006), which lays down rules on the minimum required information to be 

provided on the label.  
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7. If the sample passes testing and supplied documentation is approved, a Product 

Registration Code (PRC) and an official decision letter are issued to the applicant to show 

that the product meets the required tests, with the test results attached. The label for the 

product contains the PRC, name of the enterprise, contact details, and logo for the 

product. 

8. A recently established National technical regulation now applies in the case of large fish 

sauce-producing enterprises (capacity >500,000 litres/year).  This is QCVN 02 - 06: 

2009/BNNPTNT: Fish sauce processing establishments – Conditions for food safety 
(discussed above, see section 3.1). This regulation is more difficult to meet and involves 

more stringent testing of the product and the establishment. 

The above procedure is reported to be quite fast, and can be completed in 1-2 months. 

Applications for a national product brand name, for larger producers wishing to expand into 

national or overseas markets, requires an application to the Intellectual Property Office in 

Hanoi, Ministry of Science and Technology. STAMEQ has provided technical assistance to 

producers in the Province in preparing the necessary documentation for brand name 

registration. Once issued, the enterprise ‘owns’ the name and logo submitted, and is protected 

in trading this brand. The procedure can take up to 18 months to complete, due to the detailed 

checking required on the proposed product brand name and logo. 

Such standards need to be comprehensive and cover all aspects of production, including the 

production facility and the product: Production conditions, people (personal health, hygiene, 

capacities, techniques, etc.), processing procedures, quality and food safety aspects of the 

production and product.  

A goal of Vietnam’s National Strategy for Food Safety to 2015 is that by 2015, all fish 

sauce sold in domestic markets must carry registered labels, to show compliance of the fish 

sauce with recognised standards of production for the protection of the consumer. Product 

labels also compliment current efforts to establish national traceability along the value chain, 

as is increasingly required in overseas markets, to enable trace back to the producer.  

The STAMEQ office has also provided technical assistance to a group of pepper producers in 

Vinh Linh District in an application for a Geographical Indication (GI) label registration of 

their pepper, submitted to the Intellectual Property Department in Hanoi.  Advice is also 

currently on going to a group of rice producers seeking GI recognition for their product. 

GI is a clear possibility for organised groups of small-scale fish sauce producers, at some 

future time. Fish sauce from Quang Tri has achieved many awards and is very well known 

(e.g. Achievement Award from the Fair for Economics and Technology Fair).  

3.7 SUB-DEPARTMENT OF AGRICULTURE, FISHERY, AND FORESTRY 
QUALITY ASSURANCE 

The sub-NAFIQAD reports to NAFIQAD in Hanoi, as well as MARD and DARD. The Sub-

Department was established in 2009 (as was the case in many other Provinces in Vietnam). 

Prior to its establishment, regulation of fish product food safety was the responsibility of the 

Provincial Department of Health.   

The sub-Department gives around 40 courses / year on food safety training in agriculture and 

fishery processing, including food safety hazards, personal hygiene and work place hygiene. 

Training is provided on site by trainers from the sub-Department, using NAFIQAD standard 

training materials, and financed under the sub-Departmental budget. No support is received 

from donors or development agencies for this type of training. 
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The sub-Department focuses on monitoring food safety of products produced by larger scale 

enterprises in the Province, for example chemical and biological tests on dried fish produced 

in the Cua Viet and Cua Tung areas. Tests are made for conformity to food safety criteria in 

the national standards (TCVN) relating to dried fish and fish sauce. For fish sauce, tests for 

salt content, protein, and micro-biology are undertaken on samples selected at random every 

year. The office has no laboratories. All samples are sent to Da Nang accredited laboratories 

or NAFIQAD branch laboratories (branch numbers 2, 4 and 6). 

The number of samples depends on the number of producers in the particular commune. Not 

all communes are tested, the focus being on those communes with larger volumes of 

production.  Samples and tests are conducted only on registered enterprises (meaning 

registered business premises under Enterprise Law), but not un-registered households. There 

are plans to test registered Hai An and Hai Khe producers, but to date no products of 

households in the target communes have been tested. 

3.8 PROVINCIAL DEPARTMENT OF TRADE AND INDUSTRY 

The Department’s work plan includes support for micro- and small-scale enterprises (MSME) 

in the Province, including support for fish sauce, shrimp paste and dried fish producers. 

Micro enterprises are defined as having <10 people and registered under the Enterprise Law – 

very few household enterprises in the Province fall into this category. The type of support 

provided includes: 

 Provision of product development training, including cost of technology transfer. 

 Support to established producers to procure equipment to improve production and 

processes, support for product label registration, brand name development, participation 

in trade fairs (national and regional, for example most recently in Laos).  

 Business training: support provided for business start-ups, e-commerce and business 

management for larger MSMEs. 

Officers visit rural areas and deliver applied training on the spot. For example, for producers 

who want to start up from scratch, training can be provided on technical aspects of 

production, food safety/hygiene, depending on the product.  

The Department works only with registered enterprises (i.e. registered under the Enterprise 

Law). It does not work with household level producers with very small capacity. Such 

enterprises are served more by the Provincial Agriculture and Fisheries Extension Centre 

(section 3.4 above).  

The Department has provided assistance in the past to one shrimp paste enterprise in Hai Khe 

commune. A mechanical mixer was provided, together with technical advice on an improved 

lay-out for the production area to improve production efficiency. Support was also provided 

to develop and register a product label for the product.  

Training has also been provided in this commune on fishing net manufacture.  

It was stated that if RFLP can identify good MSMEs meeting their criteria for assistance, the 

Department would be able to provide support to them. The Department is currently not 

working in any of the five RFLP target Communes. The Department is currently active in 

providing support to fish drying MSMEs in the Province’s two river-mouth port areas (Cua 

Tung and Cua Viet). 

The Department is not involved in promoting Geographical Indication for products (this is 

the responsibility of the Department of Science and Technology). The Department also 
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operates an Industrial Promotion Centre, but this does not provide support for small-scale 

fish processing. 

Hai Lang District Section of Economics and Infrastructure supports small-scale processors in 

rural areas. This office initiated the establishment of the fish sauce cooperative in Hai An 

Commune with 27 founding members. The aim of the Cooperative is to build one brand name 

for fish sauce produced by the cooperative members, and further develop fish sauce 

production in the area. But the short shelf-life of the product, and colour changes over time, is 

a major constraint to expanding markets further afield. Although the Department supports 

participation in trade fairs in other provinces, it was noted that it is hard to promote products 

like fish sauce that have a very short shelf life and no distinguishing label. 

3.9 WOMEN’S UNION 

The Women’s Union (WU) is a socio-political mass people’s organisation that aims to 

protect the legal rights of women and children in Vietnam (Vietnam’s mass people’s 

organisations include the Fatherland Front, the Farmers Union, and the Youth Union. WU’s 

core duties include:  

 Capacity building and awareness raising for women. 

 Participation in building the legal framework and monitoring of laws on women and 

gender equality. 

 Support for women to build happy and sustainable families. 

 Support women to develop economically while protecting the environment. 

 Expansion and improvement of external support to women’s affairs.  

Any specific inputs provided by the WU in the five target communes is described under a 

specific heading for each commune in sections 5-9 below. 

3.10 FARMERS UNION 

Vietnam Farmers’ Union (VNFU) was established on 14 October, 1930 as a social–political 

organization of the Vietnamese peasantry under the leadership of the Communist Party of 

Vietnam. Its key roles include: 

 Gathering, mobilising, and educating farmers to improve productive efficiency and 

capacity. 

 Represent the peasantry to participate in building the political system and national unity 

block. 

 Care for and defend legal and legitimate rights and benefits of farmers. 

 Organize and provide services, advice, and support activities for farmers. 

Reflecting the importance of agriculture to Vietnam, VNFU is organized at 4 levels from the 

central level down to the grass-roots with 63 provincial and city VNFU Executive 

Committees, 655 district and town VNFU Executive Committees, 10,474 grassroots VNFU 

Executive Committees, 92,500 VNFU branches and over 10 million members. VNFU 

organizations exist in all communes and villages where farming is practiced in Vietnam.   

VNFU focuses on creating models for transfer technology to its members. A major 

continuing issue is access to capital for farmers. VNFU leaders recognise that many 

communes are still very poor and farmers in these areas need credit support. However, 

procedures are administratively cumbersome and protracted, and the short repayment times 
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make famers hesitant to borrow. In addition, diseases and low quality fertiliser have 

negatively affected their income in recent times. 

VNFU also cooperates actively at all levels with organisations and businesses to provide 

capital, give advice and offer job training programmes and market information for farmers. 

VNFU implements policies to promote agricultural production including helping 

disadvantaged people and families of beneficiaries in the 63 poorest districts across the 

country. It provides farmers with capital to purchase materials to build houses and help them 

access investment capital and apply technology in their production to raise their living 

conditions.  

Any specific inputs provided by the VNFU in the five target communes is described under a 

specific heading for each commune in sections 5-9 below. 

3.11 VIETNAM BANK FOR SOCIAL POLICIES 

The Vietnam Bank for Social Policies (VBSP) is a non-profit organisation, established in 

2002 with a focus on providing credit for the poor in support of poverty alleviation. VBSP’s 

main focus is to:  

 Provide micro-finance to the poor and policy beneficiaries 

 Reduce poverty sustainably in Vietnam 

 Retain social stability  

 Protect the environment. 

VBSP was created from a re-organization of the Bank for the Poor and separation from the 

Vietnam Bank for Agriculture and Rural Development (VBARD). VBSP is regarded as an 

efficient tool of the Government in mobilising various resources domestically and 

internationally to perform the designated socio-policy lending programs of the Government.  

3.12 VIETNAM BANK FOR AGRICULTURE AND RURAL DEVELOPMENT  

VBARD (also called Agibank) was established in 1988 as a result of the reform of Vietnam’s 

financial system and the reintroduction of commercial banks. VBARD is a state 'policy' bank, 

responsible for directed lending for agriculture development and the rural sector. It enjoys 

Government subsidies and access to central bank credits. VBARD is a leading commercial 

bank in Vietnam, with an extensive network of branches in rural areas. It has banking 

relationships with 702 correspondent banks in more than 90 countries throughout the world. 

VBARD is a member of APRACA and the Confederation International du Credit Agricole 

(CICA). VBARD utilises three different credit methodologies: 

1. Firstly, it provides individual loans to rural farmers and entrepreneurs, with a collateral 

requirement. A land use certificate is commonly used as collateral. 

2. Secondly, VBARD lends to individuals through joint liability groups. The group lending 

methodology is used by VBARD to increase its coverage of rural households, as well as 

to reduce transaction costs associated with making and collecting many small loans. 

Although there are no savings requirements in groups formed by the VBARD, the savings 

component remains important to the bank. Group lending requires full repayment of all 

group loans before a new round of loans can be initiated. Loan repayment is the 

responsibility of all group members. 

3. Thirdly, VBARD uses brokerage services of mass organizations, which targets borrowers 

unable to provide collateral. Under this system, loans are channelled through 'guarantee 

groups' composed by members of mass organizations, which are responsible for their 
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organisation. Collaterals are not required as the sponsoring mass organization provides 

guarantees to VBARD for loan repayment. Moreover, group members are jointly liable 

for repayments. 

VBARD has a very broad outreach with over 2,300 branches nationwide.  Mobile banking 

units have been introduced to increase the outreach of its credit and deposit services at the 

commune or grassroots level, where it has minimal representation. VBARD vehicles are used 

to carry loan officers to process loan applications, disburse money, collect repayments and 

mobilise savings. The visits to remote areas followed a fixed calendar and are announced in 

advance, to coincide with weekly market days. 

3.13 VIETNAM COOPERATIVE ALLIANCE 

VCA is the national apex organization representing all cooperatives in Vietnam. It renders 

professional support services to the cooperatives as well as implementing viable and effective 

economic activities to steer and uplift the movement. By so doing, it hopes to develop 

strongly and sustainably for the nation a strong socio-economic structure of cooperation, 

solidarity, and community development without poverty. VCA has its national head office in 

Hanoi and Provincial offices throughout the country. VCA provides incentive schemes/credit 

funds in some provinces to support these aims. 

Quang Tri Cooperative Alliance (Quang Tri Vicopsme) is the Quang Tri provincial chapter 

of the Vietnam Cooperative Alliance (VCA). It is a socio-economic organisation of 

cooperatives, producer groups, non-state enterprises in agriculture, forestry, aquaculture, 

handicrafts, transportation, tourism, construction, credits, amongst others. The aim of QTCA 

is to strengthen cooperatives and non-state enterprises, to render business services to them 

and to protect their legal benefits and rights. 
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4 MARINE FISHERIES PRODUCTION IN QUANG TRI PROVINCE 

4.1 VESSELS AND GEAR 

Of the 2,222 fishing vessels registered in the Province, the majority (1,782 vessels, or 80%) 

are classified as inshore vessels (i.e. with an engine capacity of <20 HP). Table 3 below 

provides a breakdown of vessel numbers by engine size category. 

Table 3: Registered vessel numbers by size category, district and commune. 

  Location 
(District, 
commune) 

Total 
vessels 

Total 
fleet 
capacity 
(HP) 

Vessel numbers by engine 
categories 

Fishing gear carried by number of vessels 

< 20 
cv 

20 to 
< 
50cv 

50cv 
to < 
90cv 

> 
90cv  

Purse 
Seine 

Gill 
net 

Lift net, 
/stick 
held dip 
net 

Trawl Other 

I Vĩnh Linh 489 6,286 426 58 1 4 - 471 15 - 3 

1 Vĩnh Thái 248       233 15   

2 Vĩnh Thạch 104       104    

3 Vĩnh Quang 136       133   3 

4 Vĩnh Giang 1       1    

II Gio Linh 847 26,570 571 158 35 83 57 536 91 - 163 

1 Trung Giang 194      4 190    

2 Gio Hải 228       227   1 

3 Thị trấn Cữa 

việt 

217      32 80 13  92 

4 Gio Việt 180      21 39 55  65 

5 Gio mai 28        23  5 

III Triệu Phong 438 8,693 337 84 7 10 28 301 52 - 57 

1 Triệu An 103      28 37 18  20 

2 Triệu Phước 4       2 2   

3 Triệu Độ 69        32  37 

4 Triệu Vân 29       29    

5 Triệu Lăng 233       233    

IV Hải Lăng 448 5,729 448 - - - - 448 - - - 

1 Hải An 250       250    

2 Hải Khê 198       198    

 Total 2,222 47,277 1,782 300 43 97 85 1,756 158 - 223 

Source: Sub-DECAFIREP, Quang Tri Province (2011 data). RFLP Target Communes are highlighted. 

Vessels are typically of traditional design, with hulls made of wood or bamboo, often with 

additional floatation aids attached to the hull (Figure 1 below). 
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Figure 1:  Inshore fishing craft and gill-nets, Trieu Lang Commune  

 

The majority of vessels are powered by small (9 -11 HP) inboard diesel engines.  Estimated 

marine catch, fleet size and number of fishers is indicated in Table 4 below. 

Table 4: Summary fishery statistics, by target commune. 

District Target 

Commune 

Coastline (km) Total marine  

catch/year (mt) 

Tot. no. vessels 

VinhLinh Vinh Thai 14 700-750 248 

Trieu Phuong Trieu Lang 7 200-300 233 

Trieu Van  40-60 29 

Hai Lang Hai An 7 1,380 250 

Hai Khe 7 1,900 198 
Data sources: Vinh Thai CPC (2010 estimates); Trieu Lang CPC (2010 estimates); Trieu Van CPC (2010 

estimates); Hai An CPC (2010 estimates); Hai Khe CPC (2010 estimates). Sub-DECAFIREP published 

statistics. 

 

The dominant gear type is the gill-net.  A wide range of single-layered nets are used, as well 

as 2-layer and 3-layer trammel nets. Trammels are highly non-selective and have the capacity 

to catch a wide range of fish, squid, and invertebrates such as lobsters and crab.  
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Figure 2: Ladies cleaning trammel nets at Cua Tung Fishing Port 

 

Most vessels operate within 3 n.miles of shore, and within Provincial boundaries. The length 

of fishing trip depends on the target catch and season, but may range from one hour (during 

the high season) to all day. Basically the vessels are day-boats and rarely if ever stay out all 

night. 

Ice is sometimes taken to sea, especially if staying out all day. Ice is sourced from private 

sector suppliers, and no restriction to supply is reported. A 20 kg ice block costs VND 

10,000. The block is retained in polystyrene insulated boxes, and used as needed to keep fish 

fresh.  

Soak times for gill nets deployed depends on the type of net and target catch: gill-nets may be 

set and retrieved the same day. Trammel nets set for crab and squid may be left out all night 

and retrieved the following morning. 

While waiting to retrieve set gill-nets, hand-lines may be used with baited hooks to fish for 

valuable large pelagic species such as King mackerel. 

Fishers report a good working relationship with sub-DECAFIREP, whose officers visit the 

communes to check vessel safety equipment and advise on fishery management measures. 

They used to disburse subsidised fishing nets/gear to fishers, but not in recent years.  

However fishers interviewed stated they were not aware of regulations relating, for example, 

to minimum legal mesh sizes: they use nets with mesh sizes best suited for the fishing, not to 

comply with the law. 

Catches are reported to have reduced in recent years. A major problem appears to be caused 

by large capacity off-shore vessels encroaching inshore to chase fish during their migrations.  

Over-exploitation of resources has decreased catches in recent years. A lack of enforcement 

capacity and no control exercised over net mesh sizes, in addition to larger vessels from other 

provinces operating inshore, has probably contributed to over-exploitation. 
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Fishing is highly seasonal.  This has negative implications for processing activities, since fish 

are not readily available all year.  The main seasons for target species are indicated in Table 5 

below. 

Table 5: Quang Tri fishing seasons 

Target species Season  

Scad, sardine, tunas All year, peak Feb/Mar-Jul/Aug. 

Anchovy September - March. 

Cuttlefish All year round, peak Nov-May. 

Squid February - September. 

Pencillated shrimp (‘paste shrimp’) Sep-Feb. 

Grouper, red snapper, ribbonfish, other 

ground fish 

All year, peak Nov-Apr.  

Lobster All year, peak Nov-Mar (very low production). 

Penaeid shrimp (greasy-back shrimp) July-Nov, very low production. 
Source: Dong, V. N, Hai, P. N. (2011), as amended during stakeholders’ workshop on 26

th
 October, 2011. 

During summer dry season (Mar/Apr-Aug), Quang Tri experiences large landings but of 

relatively lower value species (scad, sardine, anchovy). 

During winter wet season, (Sep-Dec), catches are lower, but comprise higher value species 

(king mackerel (Scomberomorus commerson), ribbonfish (Trichiurus auriga), squid 

(Sepioteuthis spp, Loligo spp.), swimming crab (Portunus spp.). It is during the wet season 

when the traders make most money on fresh fish on-ice sales to local markets. 

Landings of smaller vessels (<20 HP, day boats) are made directly on the beaches, where 

traders may buy high value species, for the fresh-fish market chain. Species such as king 

mackerel may be exported to China. Pelagic swimming crab is sold to the local restaurant 

chain, as well as exported to regional markets including Laos and China. The lower-value 

species are retained for home consumption, or own fish sauce production, or sold to other fish 

sauce producers in the commune.  

For squid, buyers come to the beach. Larger vessels (which operate have 10-15 day trips), sell 

to traders in Provincial ports such as Cua Tung or Cua Viet, or in ports located in other 

Provinces, depending on prices offered. Fishers call traders by cell phone while still at sea. 

Quang Tri registered larger vessels may not therefore sell all their catches in the Province, 

depending on fish price. Offshore vessels may carry ice, but inshore vessels generally do not 

due to their short trip lengths. Fuel and ice are reportedly available from private sector 

suppliers. 

4.2 TARGET SPECIES 

4.2.1 Scad 

Scad contributes around 80% of fish landed in the Province, and is an important raw material 

input for subsequent processing into fish sauce and dried fish products.  

A number of scad species are caught (Figure 3 below). The three main species include Round 

scad, Indian scad and Short-fin scad. Small surface gill nets (2 cm mesh size: luoi hai; 3 cm 

mesh size: lưới ba) are used to target scads, and other small pelagics, such as frigate tuna. 
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Figure 3: Major scad species targeted in Quang Tri Province 

 

 

Common name: Round Scad 

Scientific name: Decapterus maruadsi 

Vietnamese name: Cá Nục sò 

(Photo credit: J.E. Randall, www. 

fishbase.org) 

 

Common name: Indian Scad 

Scientific name: Decapterus russelli 

Vietnamese name: Cá Nục 

(Photo credit: J.E. Randall, www. 

fishbase.org) 

 

Common name: Short-fin Scad 

Scientific name: Decapterus macrosoma 

Vietnamese name: Cá Nục thuôn 

(Photo credit: J.E. Randall, www. 

fishbase.org) 

 

4.2.2 Anchovy 

Other important pelagic fish species includes anchovy. The three main species caught include 

Devis’ anchovy, Buccaneer anchovy and Short-head anchovy (Figure 4 below). Purse seine 

nets are used to catch anchovy. The net has a very small mesh size (~ 5 mm mesh). Powerful 

electric lights are used by larger vessels at night to concentrate the anchovy schools. 



Page 22 

 
Figure 4: Major anchovy species targeted in Quang Tri Province 

 

Common name: Devis’ Anchovy 

Scientific name: Encrasicholina devisi 

Vietnamese name: Cá Cơm 

(Photo credit: G.V. Hermosa, Jr, 

www.fishbase.org) 

 

 

 

Common name: Buccaneer Anchovy 

Scientific name: Encrasicholina punctifer 

Vietnamese name: Cá Cơm than, Cá Cơm dó 

(Photo credit G.V. Hermosa, Jr, 

www.fishbase.org) 

 

 

Common name: Short-head Anchovy 

Scientific name: Encrasicholina heteroloba 

Vietnamese name: Cá Cơm mõm nhọn 

(Photo credit: G.V. Hermosa, Jr, 

www.fishbase.org) 

 

 

4.2.3 Ribbonfish 

Ribbonfish (hair-tails) comprise an important species targeted for the fresh or frozen market 

in China.  Most catches are made using gillnets. 

Figure 5: Ribbonfish (hair-tail) 

 

 

Common name: Ribbonfish (or hair-tail) 

Scientific name: Trichiurus auriga 

Vietnamese name: Cá hố 

(Drawing credit: Anon, www.fishbase.org) 

 

 

4.2.4 Sardines 

Sardines (also called sardine) are also caught, using the same gear as is used for anchovy and 

scad. Catches in recent years have declined sharply, and the species is now of minimal 

significance. The fish is utilised primarily for the fresh and fish sauce value chains. 
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Figure 6: Sardine 

 

 

Common name: Sardine 

Scientific name: Sardinella fimbriata. 

Vietnamese name: Cá trích ve 

(Photo credit: Nguyen Thai Minh, RFLP VIE). 

 

4.2.5 Squids  

Various species of squid are taken using nets. Catches are highly seasonal. 

Figure 7: Major squid species targeted in Quang Tri Province 

 

Common name: Round squid 

Scientific name: Loligo sp. 

Vietnamese name: Mực ống 

(Photo credit: Andy Lucas, 

http://www.abdn.ac.uk/eurosquid/interest5.ht) 

 

 

Common name: Broad squid 

Scientific name: Sepioteuthis lessoniana 

Vietnamese name: Mực lá 

(Photo credit: Mark Norman, in Cephalopods: 

A World Guide) 

 

4.2.6 Crabs  

Crabs are also targeted and form an important component of the live fish trade. The two 

most important species are the Blue and the 3-Spot swimming crabs. Most crabs are taken 

using 3-layered gill nets (so-called ‘trammel’ nets).  
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Figure 8: Major crab species targeted in Quang Tri Province 

 

 

Common name: Blue swimming crab 

Scientific name: Portunus pelagicus 

Vietnamese name: Ghẹ xanh 

(Photo credit: Anon, 

https://wikimediafoundation.org 

 

 

  

 

Common name: Three spot swimming crab 

Scientific name: Portunus sanguinolentus 

Vietnamese name: Ghẹ ba chấm /Ghe Ba Mat 

(Photo credit: R. Promdam, 

http://www.flickr.com/photos/crabhunter/3036606

433/) 

 

4.2.7 Paste shrimp  

The Pencillated shrimp (Acetes spp.), locally called ‘tiny shrimp’ or ‘paste shrimp’, forms 

the basis of household-level fermented shrimp paste production. Paste shrimp are caught 

using fine-meshed pair trawl nets in shallow depths (<5 m). 

Figure 9: Paste shrimp 

 

Common name: Paste shrimp (akiami shrimp) 

Scientific name: Acetes japonicas  

Vietnamese name: Moi Nhật / Ruốc  

Scientific name: Acetes erythraeus  

Vietnamese name: Moi đỏ / Ruốc 

(Source: FAO  

http://www.fao.org/fishery/species/3428/en) 

 

 

A marked decline in shrimp production since 2007 is reported, particularly during the current 

season (2011). During the season, fishers locate the shoals on the surface and use very fine 

mesh purse-seine to catch them. The short season and current low landings constrains 

fermented shrimp paste production. Larger species of Penaeid shrimp also caught by trammel 

net, but in very small amounts. 
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4.3 CATCH UTILISATION 

The five target communes use raw material primarily from local vessels, not imported fish, 

although in Hai Lang District, some fish sauce producers buy in semi-processed fish from 

Thuan An (Thua Thien Hue Province) for final processing. Each trader has a close trading 

relationship with usually 2-3 vessels, through providing financial support in order to secure 

sales. Vessels <20 HP tend to sell to smaller traders within the immediate area of their base. 

There is no secondary-level market in the Province. Some Quang Tri fish may go to Bai Dau 

market in Thua Thien Hue Province, depending on volumes.  

There are no large processors in Quang Tri Province. This is reportedly due to the relatively 

low-level of productivity and highly seasonal nature of the fisheries. 

Processing activities in all 3 Districts are small-scale. The fresh fish value chain takes most of 

the landings. Processing activities are very basic and involve drying (fish, squid, shrimps), 

fermented fish sauce, and fermented shrimp paste. These processed products account for only 

15-17% of the total catch.  

Cultured shrimp which is purchased and transported in refrigerated trucks goes via larger 

traders to end-users in towns in the Province, or further away to cities such as HCMC and Da 

Nang. Live shrimp goes to northern provinces for the restaurant trade, and iced fish to big 

processors in Da Nang and Quang Binh for export markets (EU, Japan).  
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5 VINH THAI COMMUNE, VINH LINH DISTRICT 

5.1 FISH PRODUCTION AND UTILISATION 

Vinh Thai Commune comprises a total of 7 villages: (1) Thai Lai; (2) Dong Luat; (3) Thu 

Luat; (4) Tan Thuan; (5) Tan Hoa; (6) Tan Mach; and (7) Mach Nuoc.  

The Commune has a total of 248 registered small vessels, ranging from 6-15 HP. All fish 

near shore and provide the basic raw material for seafood to the Commune. Annual 

production from these vessels is estimated at around 700-750 mt /year, with a first sale value 

of VND 24-25 billion per year. 

The Commune comprises a total of 767 households (2011 estimate, refer Table 2) and a total 

of 3,155 inhabitants. Poor households total 140 with 419 inhabitants and there are 312 near-

poor household with 1,248 inhabitants. 

A total of 333 households are engaged in agricultural activities (mainly small-stock 

husbandry  - pigs, chickens, ducks, geese), 17 are engaged in forestry (pulp wood 

production), 4 in transportation services, 30 are registered as active in ‘other businesses’, 37 

households are registered as old or disabled and not economically active. 

All seven villages are active to varying degrees in seafood processing. One village is 

primarily engaged in agriculture, but for the other six fishery-related activities account for the 

majority of household incomes. 

Each of the 7 villages in the commune has a fish ‘collector’ (or primary trader) who 

purchases fish for direct human consumption including various species of fresh fish, fresh 

squid and live lobster, directly from the village’s fishing fleet. These agents (all female), 

provide financial support to fishers in the form of finance for fuel, gear and trip expenses. 

The village collector sells fresh sale on ice to other traders in the Province, or direct to 

restaurants. Higher valued and high quality fish goes for export to other provinces and export, 

primarily to China.  

Lobsters caught by net or diving are landed in the Commune during November – March, and 

held alive in tanks. These are then sold in volume every 1-3 days to larger traders. The local 

collector buys lobster at VND 800,000/kg, and sells at VND 830,000-850,000/kg to larger 

traders in the Province exporting to China, or serving the live restaurant chain. 

Squid and fish caught in summer are bought at the beach from fishers and sold to local 

restaurants on the beach.  

Scad for direct human consumption is purchased at VND 12,000-14,000/kg, and sells at VND 

14,000-16,000/kg to retailers for sale in local wet-fish markets, or to local consumers.  

Sometimes fish are landed in poor condition due to a lack of ice carried by fishers, resulting 

in a loss for processors. Fresh (unprocessed) fish is taken to Ho Xa town or other closer rural 

markets by primary or secondary traders.  
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Table 6: Landed prices for principal species, Vinh Thai commune 

Species  Landed value (VND/kg)  

Anchovy  6,000 

Cuttlefish 100,000-120,000 

Herring 10,000-15,000 

King mackerel 80,000-100,000 

Scad 10,000-15,000 

Lobster  800,000 

Small tuna 40,000 

Squid (3 species – price varies by species) 100,000-120,000 

140,000-200,000 

Paste shrimp 15,000-20,000 

 

Fish processing in the Commune is conducted entirely at household level. Ten groups of 

households (2-3 households per group) undertake most of the processing in the Commune. 

Source raw material comes from the landings of the Communes own vessels, but with a 

significant import of material from neighbouring communes, districts and provinces, 

particularly semi-product for fish sauce production.  

Data are not available on the types of product produced by households, but most appear 

active in producing more than one product, including fish sauce, fermented shrimp paste, 

dried fish, dried squid, or dried shrimp. Three fish sauce producers, Huynh Ke, Tung Van and 

Khiem Trong, all based in Cua Tung Town, account for 70- 80% of the total fish sauce 

production in the District (estimated at 760,000 litres in 2010). 

5.2 FISH SAUCE PROCESSING 

5.2.1 Production process 

The main raw material used is scad, anchovy and to a lesser extent sardine. Each type of fish 

is used separately to produce a specific type of fish sauce. 

There are 30-40 small-scale household producers making fish sauce in each village of the 

Commune. Fish sauce production contributes some 33% of household income.   

Fish sauce production is primarily an activity of the females in the household, often the wives 

of fishers. Raw material comes primarily from the husband’s catch. In the case of larger 

household producers, raw fish from within the Commune may be purchased, elsewhere in the 

District or the wider Province. There are no semi-product producers in the Commune.  All 

households produce finished product. 

The preferred method of production is the ‘traditional vase system’ (refer to Appendix J, 

which provides a brief description of the processing methodologies employed).  

This method is preferred to the more modern ‘filter system’ method, primarily due to the 

advanced age of most of the ladies involved in sauce production, who have also to dedicate 

time to other activities such as animal husbandry, and see the filter method as requiring more 

investment in terms of time and finance than they are willing to commit. The traditional 

method also appears to suit producers with very small production, and who do not wish to 

expand their production base and market outlets.  This is the case for many of the more 

elderly women interviewed. 
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One Dong Luat villager who uses the modern Filter System and a tank with a 1 mt capacity is 

Mr Nguyen Dinh Lang. 

Table 7: Fish sauce production input costs 

Input Unit cost (VND/kg) 

Fish (e.g. scad) 12,000 (morning catch) 

10,000 (afternoon catch).  

Salt  2,000 (wholesale) 

2,500 (retail) 

Bottles (re-used) 500 each (plastic) 

1,000 each (glass) 

 

Salt is delivered by truck direct to the households, many of whom purchase up to 100 kg a 

time in summer when the salt contains less moisture. 

Using the traditional vase method, production takes about 9 months. A ratio of 6 kg fish to 1 

kg salt is usual for most producers. If larger-sized scad are used, more salt is used (e.g. 5 kg 

fish to 1 kg salt).  It should be noted that weights are approximate: producers use containers 

to guess proportions of the fish/salt mixture. 

One female larger producer in Vinh Thai Commune who uses 1 tonne of fish per year for fish 

sauce manufacture uses the Filter Method and a ratio of 5 kg fish to 1 kg salt.  The larger 

volume of production requires a longer shelf life, and thus a higher final salt content. This 

lady bottles her finished sauce directly from the tank for sale to end-consumers or visiting 

traders. Once the first grade product is finished, she puts in salt water to produce a 2
nd

 grade 

fish sauce after 3 months. Both 1
st
 and 2

nd
 class sauce can be kept one year. This lady is the 

only operator in the Commune operating in this way.  

Figure 10: Filter method in use in Vinh Thai Commune. 
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5.2.2 Marketing 

The Commune’s fish sauce has a strong local market. The producers use only traditional 

methods of production, and do not add any preservatives or other chemicals.  

Currently no producer has applied for household product registration at Province level, 

although larger-scale producers in neighbouring communes have successfully applied for 

such labels.  Provincial registration entitles the household to label the product, with the name 

and contact details of the producing household, and the ‘brand’ name of the fish sauce.  

Product registration at Province level requires the householder to follow an application 

procedure. Application for, and granting of, a District product label is fairly straight-forward 

(discussed in section 3.6), and takes only a matter of months to complete. 

A registered label would help to expand market share because of the assurance that such 

labels give large whole and retail buyers (e.g. supermarkets) in regard to the quality of the 

product.  

Group registration labels are appealing, but there is concern about the investment risks 

required to scale-up. The concept of establishing common interest groups marketing under a 

common label is appealing and worth pursuing. Five people each producing only 100 

litres/year would be enough for such a group to be viable. The interviewees expressed interest 

in the type of support that has been provided in recent years by the Danish International 

Development Agency to traditional fish sauce communes in Nghe An Province (refer Box 2) 

Box 2: DANIDA support for traditional fish sauce producers in Nghe An Province 

Support for post-harvest activities under DANIDA’s Fisheries Sector Programme Support 

(FSPS) (2006-2012) includes technical assistance and training for branding and other 

certification schemes when this will protect or strengthen the market position of small-scale 

producers, for example traditional fish sauce producers.  

In 2009, two traditional fish sauce producing villages, Phu Loi I and Phu Loi II, in Quynh Di 

Commune, Nghe An Province received such support.  The Commune has a 200 year history 

of fish sauce production. In 2006 it was certified by the People’s Committee as a ‘traditional 

Fish Sauce village’.  Around 500 households are involved in fish sauce production, each 

working independently but each having very similar qualities (taste, colour, aroma, and 

nutritional profile). Annual production ranged from 1.8-2.0 million litres.  The men in the 

Commune are predominantly fishers, who bring their catch of fresh anchovies home, where 

their wives then use it for sauce production. The ‘traditional vase and stir’ method is used to 

produce the fish sauce. Markets include Nghe An Province, where the Commune’s reputation 

for fish sauce is well known, also some neighbouring Provinces, and some is sold as far away 

as Hanoi. The fish sauce is sold as a bottled finished product, with the producing family’s 

own label on it in the case of larger producers. However, none of these ‘family labels’ labels 

are registered as a trade mark.  With support provided under FSPS, Nghe An DARD 

contracted a National Consultant to find ways to help increase cooperation between the 

households of the Commune, so as to improve market image and ultimately sales of the 

Commune’s fish sauce.  

The result was the development of a “collective trade mark” for the fish sauce produced in 

the Commune. Under Vietnamese law, a collective trade mark is “a mark used to distinguish 

goods or services of members from those of non-members of an organization that is the 

owner of the mark”. An application was finalized and submitted for the establishment of a 
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legal collective organization in the Commune as the owner of the collective mark, to be used 

by its members in accordance with the rules on using collective mark. A logo was also 

developed, indicating the geographical origin of the fish sauce traded under the collective 

label.  

The consultancy also developed rules for the use of the collective trade mark including: (a) 

the designation, address, grounds of establishment and operations of the Commune, as the 

collective organization that is the owner of the mark; (b) Conditions to become a member of 

the collective organization; (c) List of households and individuals permitted to use the mark; 

(d) Conditions for using the mark; and (e) Remedies applicable to acts violating the rules on 

using the collective mark. Approval of the application by the authorities took some months to 

complete. It was agreed that around 50 households in the commune would initially form the 

‘collective organisation’ that owns the trade mark i.e. those who are willing and able meet the 

conditions set out for membership. Once the effectiveness of the collective trade mark has 

been demonstrated, other households were expected to want to apply to join the scheme, and 

those that are able to meet the conditions/standard for membership will be eligible to do so. 

The technical assistance and applied training provided by national specialist consultants with 

FSPS financial support has had a significant impact on the income earning potential and 

business multipliers for those involved. 

The very small-scale fish sauce producers in Vinh Thai Commune have opted not to apply for 

District product label. Beyond their own consumption, sales are made to a well established 

customer base in the immediate area (within commune, neighbour communes and district), 

directly from the home. Many people visit households they know well to purchase fish sauce 

as gifts when visiting the area, for example during Tet. The sauce is sold using ordinary 

(unlabelled) plastic bottles, often re-used many times for the purpose.  

1st grade sauce sold in this manner fetches up to VND 30,000/litre, and 2nd grade VND 

10,000-20,000/litre. Household producers may also take product to retailers (shops, market 

sellers) who buy for VND 17,000-18,000 /litre, who then sell on to end consumers at VND 

18,000-20,000 /litre.  

Another route used is to sell to mobile traders (perhaps together with other products) for 

VND 17,000-18,000/litre. Such traders sell on to market retailers, shops, restaurants or direct 

to households at VND 20,000-30,000 /litre. Traders purchase the fish sauce using 5-20 litre 

volume containers. The product may be re-bottled into plastic bottles for selling on to 

retailers, or to consumers in the local market. 

Interviewees understood the value of Provincial registration and label as a means to increase 

local market visibility, which appeals to traders and has the potential to increase sales beyond 

the immediate area.  Traders (including buyers for supermarkets in regional towns) will travel 

to households that possess such a label to collect the product. 

5.3 SHRIMP PASTE 

5.3.1 Production process 

The raw material used is the small pelagic shrimp, Acetes spp. The production method is 

given at Appendix K. The Commune’s annual production of shrimp paste varies depending 

on raw material supply. There are no reliable data available on annual production or value of 

production. 
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The volume of shrimp paste production in 2011 has been the lowest in living memory, due to 

a severe shortage of raw material supply. The causes of this shortage were variably believed 

to be linked with climate change, bad weather and even pollution from shrimp farms. 

The main attraction of fermented shrimp paste is that it is more profitable, easier to make and 

easier to achieve more constant quality than fish sauce. The average household produces 400-

500 kg shrimp paste per year, together with 100-200 litres/year of fish sauce. Input costs 

include salt and shrimp. No preservatives are used. In the north of Vietnam they may add 

water just before sale to make it more liquid, but this is not practiced in Quang Tri. 

One paste producer interviewed was using old plastic paint containers for the fermentation 

process, which poses a food safety hazard for the consumer. These containers are purchased 

by SS producers because they are very cheap and durable. 

5.3.2 Marketing 

Shrimp paste is marketed through the same route as described for fish sauce. Volumes of 100 

kg – 300 kg per time are sold to big traders at VND 30-32,000/kg wholesale. Large traders in 

the area for the Commune’s shrimp paste production include Mr Hiep, Vinh Quang 

Commune, and Ms Quy, at Ho Xa Town market, who come to the Commune and purchase 

500-700 kg at a time for sale to end-users throughout the Province and neighbouring 

provinces. 

Figure 11: Female retailer of fish sauce and shrimp paste products, Ho Xa market 

The product retails at around VND 35,000/kg out of season, but price can fall to VND 

15,000-20,000 / kg during the shrimp season. High quality paste can keep for up to 3 years. 

Some small-scale producers exchange shrimp paste for rice, in a system of barter. 
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5.4 DRIED FISH 

5.4.1 Production process 

Dried fish production is an activity limited to the summer months. Raw material used 

includes anchovy and scad. No pre-cooking is involved. The fish are taken straight from the 

fishing vessels and after gutting are placed directly onto simple wire mesh racks and exposed 

to the sun for 1-3 days. Fish drying practices are very simple and undertaken in hygienic 

conditions. The finished product is often characterised by highly variable quality, strong 

smell and taste. The product requires thorough cooking before consumption.  

Squid is sold fresh and not dried. Sold to local restaurants. Some families sell dried shrimp 

due to quicker financial returns.  

Prices paid for raw material depends on the species, but also the time of landing – fish landed 

in the morning attract higher prices that fish landed in the afternoon (which cannot be dried 

immediately, and therefore produce a lesser quality product when put out to dry the following 

day). 

Drying shrimp (the species used is the same as for shrimp paste, Acetes spp.) is also 

undertaken, when raw material supply is plentiful. It is a quick and easy way for households 

to generate an income, and is reported to be more profitable and quicker than producing 

fermented shrimp paste. The process is, however, highly dependent on the weather staying 

good, and the availability of the shrimp. 

5.4.2 Marketing 

Dried anchovy is sold to traders at VND 70,000/kg for best quality (catch landed in the 

morning, placed straight to racks for sun drying, and VND 40,000/kg for second grade 

(landed afternoon). Second grade dried anchovy is often used for the production of shrimp 

culture feed. 

First grade dried scad sells for VND 60,000/kg, 2
nd

 grade for VND 50,000/kg and 3
rd

 grade 

for VND 35,000-40,000/kg. The final quality of dried fish is highly dependent on the weather 

- rain showers spoil the product. 

Collectors come to the Commune and take 5-7 mt, for onward sale to local markets.  In the 

summer, if large amounts of fish are dried, households or the village collector may call larger 

traders in Hue and Da Nang to come for the product. Householders may themselves also go 

to market.  
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Figure 12: Dried scad and anchovy, Cau Market, Gio Linh District. 

 

 

5.5 INSTITUTIONAL SUPPORT TO SMALL-SCALE ACTORS 

5.5.1 Women’s Union 

The WU has more than 400 members in Vinh Thai commune and is active in assisting 

women within the Commune who are active in small-scale processing and trading of fish 

sauce, shrimp paste, and dried and fresh fish.  

The WU helps to organise a range of training courses for their membership including animal 

husbandry and fish sauce making, and is keen to collaborate with RFLP in delivery of 

tailored training. The WU actively collaborates with the Vocational Training Centre to train 

women in the Commune and with the Vietnam Cooperative Alliance on providing business 

training.  

Details of course content and the number of courses provided relating to fish sauce was not 

available, but involves theory and practice of the technical aspects of fish sauce making, 

quality, and food safety/hygiene aspects.  

The WU organises 4-5 such courses per year, each of 3 days duration, with around 30 women 

attending each course (men are excluded). Other courses provided include training on gender 

equality, focusing on the law on gender equity and prevention of domestic violence. 

The WU is active in forming clubs in the commune, attended by men and women, where the 

objective is to build happy families.  Clubs meet voluntary without financial support.  
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Since 1996, the WU has operated a savings scheme for women in the commune. The money 

is invested for interest accrual and is in effect a revolving credit fund. The minimum 

contribution is VND 10,000/month, or VND 30-50,000/month for those with higher incomes. 

Members can borrow from the scheme at a low interest of 0.5-0.8% per month, depending on 

agreement between the members of the group. There are currently 14 credit groups, with 485 

members and a total of VND 70 million total running capital for the 14 groups. The WU 

negotiates loans on behalf of its members from the VBSP, witht the WU acting as the 

guarantor. The credit scheme is currently around VND 2.6 billion for 142 borrowers in Vinh 

Thai (the whole District is >VND 40 billion).  Money drawn from the scheme is used for a 

wide range of purposes: of the VND 2.6 billion, around VND 112 million is used for housing, 

and VND 690 million for income generating activities for poor families. Others use the funds 

for schooling. There are very few bad debts on loans taken from the scheme, which is well 

managed and the members are highly committed. When the group agrees a loan for one 

member, they encourage pay-back according to rules set for the credit group. 

5.5.2 Farmers Union  

VNFU has a total of 15,000 members in Vinh Linh District in 209 sub-associations. It 

provides training in the Commune on crops cultivation, animal husbandry, legal advice, safe 

transportation, fish catching and handling, and fish sauce processing.  

Trainees need to be shown working demonstrations of the benefit of a new method in these 

fields in order to entice them to change their ways. Training courses on capture fisheries 

covers aspects such as awareness of regulatory measures, conservation of fish, protection of 

protected species (e.g. turtles). The VNFU works closely with related organisations e.g. sub-

DECAFIREP, but under instruction/guidance of the CPC. 

Aquaculture in the Commune has improved steadily because stakeholders have learned from 

models in other districts with VNFU assistance.  A main issue identified was how to increase 

marine capture productivity. Because land for agriculture is not sufficient, most household 

income continues to come from capture fisheries in the Commune. 

Many fishers work farms plus fish, and all are members of VNFU. Since Decree 41 on 

farmers credit was issued in 2009, farmers can borrow money from VBARD (Agribank) in 

groups. Total funds for the District equals VND 86 billion by 3,600 members (borrowers), 

plus VND 52 billion from VBSP borrowed by >3,000 members.  The maximum loan per 

borrower is VND 20 million. 

VNFU does not disaggregate data on the use of borrowed funds. Married couples are not able 

to obtain loans from both WU and VNFU, i.e. they can only take a loan from one or the 

other. 

Like WU, FU collaborates in running training courses. Although no capture fishery courses 

are supported short (1-2 day) courses are run on shrimp raising. 

5.5.3 Youth Union  

Activities of the YU are limited by the low numbers of young people in the Commune. The 

organisation has limited input to training in fishing or food processing. 

5.5.4 World Vision 

Most interviewed small-scale fish sauce producers in the Commune have attended fish sauce 

training courses provided by World Vision, (and this year also courses run under RFLP). The 

2-day WV courses have been highly regarded, providing assistance in technical aspects, and 

identifying means to improve product quality and profits. Trainers for the courses are 
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provided by the Agriculture and Fisheries Extension Division. Fish sauce makers in the 

Commune appear eager to learn new techniques. 

One larger-scale household producer now applies the Filter System method since attending a 

World Vision course. Small-scale producers indicated that they are wary of taking the 

investment risks required with the method and would like to see the new method applied as a 

model over a longer time.  

World Vision International’s project helped household groups to combine to buy and sell as a 

unit, like a form of common interest group, not cooperative. This model worked and is of 

interest to many who were interviewed during the survey.  

Two-day training courses provided by RFLP have generally combined several types of 

product, including fish sauce and fermented shrimp paste. Course content includes 10 topics 

including food safety and hygiene, technical aspects of production of shrimp paste, fish 

sauce, and dried fish/squid. The RFLP course included a group calculation of profits based on 

costs and revenues, which the participants found to be particularly useful. 

5.5.5 Fisheries Association 

Vinh Thai Commune has a new Fisheries Association, established with the assistance of 

RFLP. An inception meeting was held in early August 2011, when an interim management 

board for the Association was agreed. The interim board is currently writing regulations and 

other core documentation for the Association. In the near future, the interim board will be 

replaced by the full management board, with office holders selected by the fishers 

themselves.  The Vice Chair of the CPC will be the head of the Association.  This is not 

compulsory, but is normal practice due to the need for good links with local government 

agencies. 

5.5.6 Availability of credit 

Processors in the Commune indicated that interest and capital repayment on loans available 

through VBSP is expensive, and that not all are able to meet the terms and conditions that are 

applied, due to the Bank’s policy of targeting the very poor. Funds can be sourced for 

education purposes relatively easily, but not so easily for investment in production of fish 

sauce, shrimp paste and fishing.  

Access to low interest loans is a crucial concern. Many of the household in the Commune are 

no longer the target group of VBSP because their incomes have risen above the target levels. 

Available credit through VBARD is at an interest rate of 1.76% per month, and few can 

afford this.  

Despite doing well with business, small-scale producers require loans to fund re-investment 

in production equipment, and to purchase raw fish (one tonne of fish costs an average of 

VND 15 million). 
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6 TRIEU LANG COMMUNE, TRIEU PHONG DISTRICT 

6.1 FISH PRODUCTION AND UTILISATION 

The Commune comprises 6 villages: named by number – villages no. 1 to 6. The total 

population in 2011 is estimated at 4,865 (M 2,365 and F 2,500). There are a total of 1,179 

households in the commune, of which poor households number 269 (22%) housing 744 

people (424 F, 320 M) and near-poor households number 341 (28%). 

There is no available data regarding seafood production types by household, or the value of 

total production. Principal fishing gear employed includes 2- and 3-layer trammels. A total of 

233 inshore boats are registered in the Commune. The total volume of fish landed in the 

commune is difficult to estimate. 

Fish sauce production contributes an estimated 20% to the income of small household 

income, especially poor households, but is the main source of income for bigger household 

producers.  

Table 8: Principal species and landed prices, Trieu Lang commune 

Species  Landed value (VND/kg)  

Anchovy  10,000-15,000 

Black anchovy 5,000-10,000 

Paste shrimp 2,000-5,000 

Squid 100,000-110,000 

Swimming crab  100,000-200,000 

 

A range of fish species are also sold as fresh fish. No ice is used by fishers at sea because 

fishing trips are generally one day or less. Fish sold to traders is first point of purchase – the 

traders bringing ice themselves. Fish destined for fish sauce is never iced at any time, since it 

is stated that freshwater ice spoils the quality of the sauce.  

The Commune reports a significant decline in fish landings. This year’s production of 

fermented shrimp paste and fish is much reduced, by at least 30% on two years ago. As a 

result of reduced catches, people are increasingly shifting into aquaculture of white-leg 

shrimp. 

Small-scale (village-based) traders in the Commune buy directly from fishers as they land on 

the beach. Fish are taken by motorbike alive or in panniers to the trader’s house, where they 

may either be kept alive in tanks (in the case of live crabs), or placed with ice in insulated 

boxes (in the case of ribbonfish and other fish species). Fish are graded by size/species, and 

packed into boxes accordingly. 

Average daily purchase volume reported by traders ranges from 50 kg to 400-500 kg during 

the high summer season. Various types of fish are purchased, particularly ribbon fish and 

crabs. 

The main traders are based in towns such as Ho Xa e.g. Mr Nguyen Quang Cuu, who is a 

major purchaser of ribbonfish from small traders in the Commune. He then freezes in blocks 

and sells the fish on to Chinese importers, via Mong Cai gateway in northern Viet Nam. 

Average mark-up for most species is VND 5,000/kg. 

Main production costs for small collectors/traders includes: ice VND 200,000/day, water (for 

live crab) VND 100,000/day; and electricity VND 500,000/day. Small-scale collectors 

involved in the fresh fish chain do not trade fish sauce. Small-scale traders report having 
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received no training from any source to improve their skills. The main constraint facing 

small-scale fresh/live fish traders is competition for the limited raw material landed.  

Market price information is obtained from potential customers, who advise via cell phone 

their offered buying prices. The trader will then decide whom to trade with, and the sale 

price. 

Traders in the village also buy and sell dried paste shrimp. They buy from village producers 

at VND 40,000/kg, and sell wholesale to buyers in Cua Viet for packing and distribution 

elsewhere in Vietnam. Either the buyer visits the commune or the trader will take the shrimp 

by motorbike. 

6.2 FISH SAUCE PROCESSING 

6.2.1 Production process 

The contribution of fish sauce to household income, especially poor households, can account 

for 20%, but can be the main source of income for bigger producers.  

Producers use fish from their own family vessels (usually scad, white anchovy or black 

anchovy), or buy fish in from other districts (all districts do this if local catches are 

insufficient). Popular areas in the Province for ‘buying in’ raw material include Cua Tung 

and Cua Viet, or Thuan An area in Thua Thien Hue province.  

Main production costs include: raw fish – VND 5,000/kg, salt – VND 2,000-3,000/kg, 

electricity (minimal costs), plus VND 300-500/kg transportation costs for fish if imported 

from outside commune. 

Figure 13: Traditional vase/stir system, Trieu Lang Commune 

 

Some households also buy in semi-product for fish sauce production from either larger 

producers within the Commune, or semi-producers outside the District (e.g. from Vinh Linh 

district) or other Provinces (some households purchase semi-product from Phan Thiet, Binh 

Thuan Province). One of the larger producers (of the Gia Dang group, see below) produces 

60 mt/year of semi product, equivalent to 30,000 litres of final fish sauce for sale to other 

producers. 
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Estimated household usage of fish for fish sauce production is 100-200 kg fish per household 

per year, equivalent to 1 or 2 big vases production.  

Most producers in the Commune prefer to use the traditional vase and stir method. Attempts 

by several household producers to use the Filter method have not been successful. Training 

has been provided on the method by the Section of Economics and Infrastructure, and study 

tours arranged to view successful models, for example in Cua Tung, where three producers 

are using the filter method successfully. However, difficulties have been faced when 

producers have attempted to follow what was instructed. One producer reported losing 1.5 mt 

of semi product when trying to adopt the Filter System.  The most crucial aspect is the 

construction of the filter itself. If not correctly built and installed in the tank, the resulting fish 

sauce may not good enough to sell. 

Of four larger producer households in Trieu Lang Commune that attempted to adapt to the 

Filter System recently, two lost at least VND 3 million through spoiled fish sauce as a result 

of the method. 

Sustained technical assistance provided over a period of at least two years to show all stages 

of the process is probably necessary, starting with practical instruction on exactly how to 

build and maintain the all-important filter. One-off technical visits have clearly been 

insufficient to allow practical adoption of the method. 

In addition, no clear Standard Operating Procedures (SPO) appear to be available on the 

process, the required materials, or instructions on the building and operation of the tank and 

filter. Only verbal instructions appear to have been given in past trials. 

6.2.2 Marketing 

Fish sauce is sold mainly in the immediate area, but also to Hai Lang District, and 

mountainous districts such as Huong Hoa District and Dak Rong District. Fish sauce is 

packed in 5-20 litre containers and transported by motorbike or regular bus services. Market 

prices range between VND 15,000 -20,000 /litre during Tet (retail), and VND 2,000-3,000 

/litre less for wholesale.  

In 2003, the (then) Department for Commercial and Industrial Affairs (now the District 

Section of Economics and Infrastructure Department) provided financial and technical 

support for the creation of the ‘Gia Dang’ traditional fish sauce village trade label. The four 

biggest fish sauce makers in the Commune each received VND 8 million to invest in building 

new processing facilities, designed according to the Departments instruction (standard) 

regarding production tank design, size and construct materials. Once the households were 

producing fish sauce, random samples were tested by the sub-Department for Standards, 

Metrology, and Quality Assurance, to test the quality of the sauce against elements of key 

national standards, including protein content, salt content, free-nitrogen, and micro-biological 

parameters. A quality certificate was granted to all four producers, whose products were 

found to be compliant with the standard. The four producers then registered for a common 

group product name, ‘Gia Dang’. The label’s logo states: ‘produce of traditional producing 

village of Quang Tri’.  This label includes a CBCL number, showing that the product 

conforms with a standard for quality assurance (discussed in section 3.6). Each producer 

includes their own household name on the label.  

The label serves to increase sales. Buyers for multiple retailers such as supermarkets are 

increasingly looking for such labels because of the quality assurance conformity certification. 

The price premium paid for such labelled product is not significant, but the increased volume 

of sales is. 
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A major market for fish sauce from the Commune includes Tra Tria market in Hai Lang 

District, Hai Xuan Commune, where the ladies of producing households sell retail.  

The Gia Dang group producers also have markets as far away as Laos. Commercial linkages 

between Quang Tri and Laos are an advantage. Fish sauce is also sold to Dak Nong Province, 

in the central highlands, where hundreds of litres at a time are sent to many buyers, under the 

Gia Dang label.  However, sales to mountainous provinces have to compete with other higher 

volume producing provinces such as Thua Thien Hue. 

Very small producers in the Commune sell mainly to villagers in the immediate area, 

including workers in surrounding agricultural villages. Many have a frequent customer base, 

who visit the household and purchased directly. Such producers sometimes barter fish sauce 

in exchange for rice. Small producers may also act as traders themselves, purchasing fish 

sauce from larger producers to sell. 

Main constraints to expanding production include: 

 Shortage of raw material supply in the Commune, due to dwindling catches of 

local inshore vessels. 

 Some small producers would like to expand their productivity, but lack the 

necessary capital. 

 Shelf life is short if the sauce is fermented quickly. Longer fermentation gives a 

longer shelf life. Local market consumers are content with short shelf life because 

they use the sauce within a month of purchase.  

 

6.3 SHRIMP PASTE  

6.3.1 Production process 

The production system employed is the same as described in Annex J. Larger producers use 

mechanical grinders to produce fine paste, then pass the material through a sieve to produce a 

fine paste.  

The volume of Commune production of shrimp paste is not known.  Total annual catch of 

shrimp of the Commune is estimated at 20-30 mt, but the amount that goes to shrimp paste 

production is unknown (because the shrimp catch is also used for dried shrimp production). 

Cua Tung and Cua Viet shrimp is considered to be better quality because of the catching 

method. Landings of paste shrimp this year and in 2010 have been very low, resulting in 

reduced processing. 

Every year DARD provides training courses to the Commune on production techniques for 

fish sauce and shrimp paste. Many household no longer make shrimp paste because recent 

catches of paste shrimp have been very restricted, making it hard to get enough raw material. 

6.3.2 Marketing 

Retail prices in local markets average 70,000/kg (wholesale VND 1,000-2,000/kg cheaper). 

6.4 DRIED FISH 

6.4.1 Production process 

The main species used for dried fish production include black anchovy, tiny ‘paste’ shrimp 

and scad. The Commune used to produce dried squid, but traders now prefer fresh squid. 
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Fish are washed and then laid straight onto simple wire mesh frame and placed on pillars 

under the sun. The process employed in the target communes is somewhat different from that 

employed by the larger-scale producers in Cua Viet and Cua Tung, where the fish are boiled 

prior to placing on drying racks. 

Dried fish production takes place mainly during the summer months (April-July) when sunny 

conditions coincide with a period of maximum landings of suitable species, such as scad and 

anchovy. The sunny conditions allow for rapid production of dried product, which is 

marketed over a wide area. Dried fish production is profitable, and gives a quicker return than 

fish sauce production. 

Current dried fish production in the commune is currently much less than was the case some 

years ago. Reliable production estimates are unavailable because of the very intermittent 

nature of the production. 

However, the weather is a crucial factor. If rain falls on semi-dried product and the following 

day proves not to be sunny, it is not possible with existing technology to dry the fish, which is 

then not usable for input to fish sauce or other products, and thus is converted to low-cost 

animal feed. The conversion ratio of raw to dried product is generally 3 kg fresh fish 

produces 1 kg dried fish. 

6.4.2 Marketing 

Dried black anchovy and scad are sold to local traders at VND 45,000-50,000/kg retail. 

Wholesale prices are about VND 1,000-2,000/kg less than retail, depending on volumes. 

Dried shrimp retails at VND 25,000/kg. 

6.5 AQUACULTURE 

An estimated 400 people (225 households) are currently employed in white-legged shrimp 

culture in the Commune. Approximately 118 ha are under cultivation. 370 mt of white-legged 

shrimp was produced during the first 6 months of 2011, from 46 ha of ponds.  

Figure 14: Family-operated shrimp ponds, Trieu Lang Commune 

Shrimp farming ventures have been formed by 4 or 5 households, joining together to 

establish and operate one pond. At least 1 person per household is generally involved in the 
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actual running of the pond and work together to raise shrimp. Some households own one 

pond individually. 

When due to harvest, calls are made to traders in Nghe An or Thue Thien Hue, Da Nang or 

Hai Phong to come and buy. Traders arrive with refrigerated vehicles.  They sell on to the 

domestic market, mostly restaurant and food industry trade, or to industrial processors for 

export. Farm gate shrimp prices are VND 92,000-95,000/kg (100 shrimp per kg), or VND 

110,000-120,000/kg if sold alive, but prices vary depending on the trader, time of year, and 

seasonal production levels.  

No processing of cultured shrimp (e.g. for shrimp paste production or drying) is conducted in 

the Commune, the entire production is sold fresh or alive to traders. If sold on ice direct to a 

processor, several tonnes per truck may be sold at VND 100,000-110,000/kg. Live shrimp 

goes to the restaurant trade in north, or China or Laos. If disease strikes forcing an early 

harvest, very small cultured shrimp may be sold to traders who will sell the shrimp for the 

production of fermented shrimp products in Thua Thien Hue Province. 

Effluent pond water is discharged into a channel, used communally by several ponds. This 

then flows to the sea. However, the water intake for the ponds is often close to the effluent 

channel, and thus if one pond suffers an outbreak of white-spot syndrome disease (WSS), it 

spreads quickly through the influent water to all the other farms in the area. In addition, 

perceived environmental pollution has caused complaints from beach users in the area. There 

is a need to improve the planning and approval system for such shrimp ponds.  

Hai Ba commune alone has one large shrimp farm, owned by Charoen Pokphand Group of 

Thailand, installed with a proper water treatment system.  

6.6 INSTITUTIONAL SUPPORT TO SMALL-SCALE ACTORS 

6.6.1 Women’s Union 

The WU is active in the promotion and protection of legal rights of women in the Commune. 

It encourages members to participate in training on gender equality and on how to raise 

children properly to avoid poor nutrition. It also conducts training courses on how to make 

fish sauce, as well as good animal husbandry practices. 

Three training courses have been held so far during 2011, with 30 women on each course, 

with topics including: how to make fish sauce and shrimp paste; How to preserve fresh fish 

for market; How to dry paste shrimp; and how to dry jellyfish. Mr Long, staff member of the 

Provincial Agriculture and Fisheries Extension Centre, is the main trainer involved.  

Both the WU and the VNFU arrange loans for their members sourced from VBSP. They 

negotiate loans on behalf of their members and act as guarantors. VBSP allocates an amount 

for each commune, then each commune divides the allocated funds between the VNFU and 

the WU, and then these two mass organisations request members to make applications, and 

assist them in the process. In special cases of bad debt, the WU or VNFU will work with the 

bank to agree on loan re-structuring, but no case of bad debt has occurred so far in the 

Commune.  

6.6.2 Farmers Union 

The VNFU works in the Commune to mobilise members, encourage people to become 

members, disseminate policies and regulations of the Government and, the Party. The VNFU 

also provides training on technology transfer in agriculture, and sets up demo models of 

farming to increase incomes and upgrade production practices.  
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6.6.3 Youth Union 

The YU mobilises the young people in the Commune to participate in social and economic 

developments. Volunteers are engaged in environmental protection campaigns. There appears 

to be little direct involvement in fishing or fish processing. 

6.6.4 Fisheries Association 

An Interim Fisheries Association was recently established and comes under the instruction of 

the Fishery Department and Commune Party Committee. The intention is to establish a 

management board with 7 members. The Association has 6 units (with the Head of each unit 

serving as a board member) plus an Association Head. Each Unit has 50 members who are 

mostly fishers (all male), and some members involved in processing (all female). There are 

300 members in total, including 65 members (all female) involved in processing of fish 

sauce, shrimp paste, and dried fish and the balance of the members are male fishers.  

The role of the Fisheries Association when fully established will be to train members in fish 

capture, handling at sea, safety at sea, small-scale processing, and to raise awareness of 

Government fisheries management regulations governing. An internal regulation requires all 

members to participate frequently in association activities. 

Quang Tri Province has established a total of five Interim Fisheries Associations. The 

intention is to establish co-management boards in each commune under the direction of the 

Fisheries Association to increase grass-roots stakeholder involvement in the decision making 

process leading to improved fisheries management.  

6.6.5 Availability of Credit 

World Vision has phased out from the Commune, but 14 user groups still manage a revolving 

fund, e.g. borrowers can get a loan up to VND 4 million, pay VND 400,000-425,000/month 

depending on the length of the loan (2 or 24 months).  If the loan capital and interest are paid 

as required, more loans can be obtained. Terms and conditions apply for use of loans. The 

head of the user group is usually the WU leader in the area, but it is up to members to vote for 

their leader. Interest is always lower than what is available from commercial banks. 

The main sources of credit funds include: VBSP, which has provided VND 11 billion, of 

which VND 3 billion has been used by the WU, and VND 8 billion by the Farmer’s Union; 

and VBARD (Agribank) which has provided VND 2.1 billion, managed only by VNFU. 

Agribank is harder to borrow from, and requires borrowers to have land and house 

certificates (red book) for collateral. Householders can borrow up to VND 20 million from 

VBSP. 

Some 60% of Agribank money goes for fishery-related activities, e.g. vessels, fishing gear. 

Agribank funds are not supposed to be for shrimp culture, due to the Bank’s aversion to high 

risk shrimp ventures, but applicants lie in their applications in order to secure money for 

shrimp culture. 
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7 TRIEU VAN COMMUNE, TRIEU PHONG DISTRICT 

7.1 FISH PRODUCTION AND UTILISATION 

The Commune has a total of 687 households (2011 estimate, refer Table 2) and a total of 

3,153 inhabitants. Poor households total 182 with 419 inhabitants and there are 227 near-poor 

households. 

Total marine landings range between 40-60 mt, of which anchovy, scad and sardine account 

for about 70%. 

The Commune has 29 registered fishing vessels with inboard engines, and 3 vessels without 

engines. These vessels are 10-18 HP, and of bamboo/wood construction.  The main fishing 

gear used is various purse-seine nets, used for black anchovy, anchovy and other small 

pelagics, small meshed (4 mm) nets.  

Herring and scad are caught using 14-16 mm mesh single-layer gill-nets. The nets used are 

1,000 m long, 12 m deep and are hauled in after 30-60 minutes. Larger pelagics such as King 

mackerel and ribbonfish are caught using 18-20 mm mesh trammel nets.  

Some boats carry ice on occasion, but this is not usual for day-boats. Average catches are 50-

100 kg/day per vessel during the high summer season. The catch is iced at the point of sale to 

traders on the beach. If large catches are made, the vessel will return to shore immediately. 

Traders may also come to sea in boats and buy all species at sea in the high season (Feb-June) 

and use insulated boxes with ice for preserving the catch.  

Most of the catch is sold fresh to traders, with only 10-15% retained for processing, when 

large catches are made e.g. of scad and anchovy, for fish sauce production, and paste shrimp 

for shrimp paste production. 

An estimated 30% of households are still involved in catching fish due to reduced resource 

availability. Many people are moving to shrimp culture and other work. Youngsters are 

moving out to find jobs in the towns and cities, or to attend university. Fish resources are 

believed to have been reduced due to:  

 Other vessels from other provinces. 

 Small boats are catching fish illegally. 

 Shrimp culture effluent negatively impacting on the sea environment is affecting 

spawning of paste shrimp and other fish inshore.  

 Vessels using lights, are catching very small fish using fine meshed nets and high 

powered lights.  

 Larger vessels use electronic aids such as fish finders, which small vessels do not possess. 

Fresh fish traders from both this Commune and other areas come and buy the catch. Traders 

either go to sea during the high season and buy the fish at sea, or buy as the fish as it is 

landed on shore. If large landings are made in the evening, calls may be made to larger 

traders in other areas to come with refrigerated trucks to purchase the landings. However, 

since the Commune’s marine production is very small, the wives of the fishers often sell any 

fish excess for home consumption themselves in immediate area, or at local retail markets. 

Value-added processing (e.g. production of fish balls) is known within the Commune, but is 

considered to take too much time, requires labour and funds and is not profitable to do 

commercially. A very small amount of minced fish is produced in the Commune from scad.  
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Main retail outlets for fresh fish include Quang Tri Town market, Bo Ban Market (Thieu 

Phuoc commune), and Thuan Market (Trieu Dai commune). Sometimes wives sell fish to 

households in agricultural villages. All fresh fish is sold on ice if transported any distance to 

market and this is considered more profitable than dried fish products, due to consumer 

preference for fresh fish.   

7.1.1  Aquaculture 

A total of 55.5 ha is under pond culture of white-leg shrimp. These ponds produced 533 mt in 

2010, and 420 mt during the first 6 months of 2011 (from the same area). Approximately 7.1 

ha are owned by a private company, Vo Thien Ltd, from a nearby commune and 48.4 ha are 

privately owned by small households.   

A total of 90 households are involved in white-leg shrimp culture, and 170 people provide 

direct labour from those households. Each participating household contributes to the 

investment cost. In general, each pond is co-owned by 3 -6 households. One of the group of 

20 small-scale fish sauce producers (see section 7.2.1 below) shares ownership of a 0.5 ha 

shrimp farm with 4 other ladies (thus there are 5 in the group). Each has invested VND 100 

million in the venture, which covered pond digging, purchase of equipment, seed supply, and 

other requirements. Two of the group’s members are paid to run the operations on behalf of 

the group.  

To date, many such groups have suffered losses, due to WSS disease. Five crops have been 

raised, but three have been total losses, and they have been unable to realise even 50% of the 

initial investment. Reasons cited for disease occurrence include inferior seed and a lack of 

technical knowledge. Some ponds are seen to have slow growth of shrimps, even though the 

water quality tests have been good, perhaps due to bad feed quality.  

Other households working in groups have fared better. For one group, after 3 crops each 

family got their initial capital back, plus VND 50 million. Borrowed from Agribank, with red 

book (land use right/tenure) as collateral. This group experienced no disease problems. Their 

loans are already paid off and their red books have been returned.  

Some groups have hired technicians to guide them on a part-time basis. Interviewees 

expressed support for an integrated approach to livelihoods creation, following for example 

the VAC system (described in Appendix L). 

Some 60% of households culturing shrimp in the Commune are reported to be making 

profits, while others are losing money. Land for ponds typically is rented from other people 

in the area at a cost of around VND 15 million/year. No environmental impact assessment 

(EIA) is undertaken prior to construction of ponds. The only permission sought is from the 

Party Secretary of the Village and other leaders.  

Women have a dominant role in pond culture in the Commune. All are WU members and are 

wives of men involved in shrimp ponds. All production from the ponds is sold directly to 

traders at harvest time, and taken to Da Nang and the northern provinces for sale to big 

shrimp processors for export.  

The increasing attraction of shrimp culture is due to the fact that marine capture landings 

have declined significantly in recent years, and the income derived through fishing has 

consequently reduced. This has prompted those who can afford to, or can secure the 

necessary investment costs, to invest in co-owned pond schemes. Interviewees reported that 

shrimp culture is can be more profitable than fishing if disease can be controlled. Shrimp 

culture is an option for richer households, but poorer households lack the money to invest. 

Banks have proved to be averse to providing large loans for aquaculture shrimp because of 
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the high risk. There are few alternative livelihoods options for the poor fishers, who either 

need to use a red book (land title deed) as collateral and are unable to get commercial loans 

(Agribank), at high interest rates. 

7.2 FISH SAUCE PROCESSING 

7.2.1 Production process 

Around 10 mt/year of fish is used for producing fish sauce. Sometimes fish sauce producers 

go to Cua Viet port to buy raw material (scad usually). The Commune has one big producer 

(Mrs Thanh) who buys in semi-product for fish sauce production. However, the majority of 

households now produce only for home consumption. 

Current household production is on average 30-50 litres /sauce/year. Fish sauce accounts for 

as little as 20% or as much as 90% of income for small household producers, with the 

remainder from activities such as small animal husbandry.  

Rice wine is an important local product. Local buyers come to purchase the wine direct from 

households, or may sell to local shops. VND 13,000/litre wholesale, VND 15,000 /litre retail, 

but is not very profitable. Waste rice is used for pig feed. Four kg of rice made into wine 

produces an income of VND 15,000-20,000 (gross, with a small profit margin). Other income 

is generated by raising small livestock (e.g. pigs, chickens), and agricultural crops (rice, 

cassava). 

The Commune has a producers group of 20 women who are active in fish sauce production 

for sale. All 20 members of the Group are members of the WU, which facilitates training on 

the technical aspects of fish sauce production. Short courses last 1-2 days and cover fish 

sauce making as well as shrimp paste making. Longer vocational training courses of 30 days 

duration (20 people per course) are also provided.  Participants are provided with a certificate 

upon successful completion of the course. The trainers of these courses are provided by the 

VTC
4
 of the District (Trainer is Mr Long). The government provides funds to the VTC 

course, and the VTC hires Mr Long as the Trainer. When attending VTC courses, no DSA is 

supplied, but participants do not mind because they are eager to learn. Courses are provided 

on-site in nominated households.  

Recently, courses have also included the use of semi-product, and the technical aspects of the 

Filter System. Participants were provided with 60 kg of fish for trial production using the 

Filter System method, plus salt, equipment and given training in constructing the filter and 

tank. The filter method is considered more convenient, saves labour, requires less space, and 

is convenient for end-product bottling (just open the tap). Many female interviewees consider 

it is better than the traditional vase system. A training course finished at the end of 

September. The Group intends to commence trials on their own next February, during the 

season when input fish prices are lower. 

The Group of ladies are confident that they will be able to build and use a Filter System. The 

intention is to start after Tet when fish is cheaper. There is also a belief that the Filter Method 

produces better quality fish sauce. The group has split into four groups with five ladies per 

group. Each will invest VND 4 million (VND 20 million per group) to buy materials 

(tank/filter materials, fish, salt) and build the filter and tank. The intention is to use one 

household for the production. Profits generated will be distributed to all group members. 

If the method works, the intention is to scale-up production and market the increased 

production as a common interest group. The importance of a district registered label is well 

                                                 
4 VTC – comes under SOLISA, District level MOLISA), based in Ai Tu Town. 
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recognised in order to raise market visibility and increase market share. Increased production 

using the Filter system allows greater market access through traders and supermarkets, and 

will enable the group to progress beyond the restricted local market chain. 

The group wishes to obtain provincial registration of a group label (one common product 

name, that can be used generically by each household, with the household’s names also 

printed on it). Later, each household may develop its own label, if production and sales allow 

such a move. The concept and potential of Geographical Indication for traditional products is 

not known to them. 

Some of the female producers have received basic food safety/hygiene training on WU 

organised courses, as part of the fish sauce production techniques courses. ToT has been 

given on food safety/hygiene, and is a topic discussed also at WU club meetings.  

7.2.2 Marketing 

Fish sauce is sold in local markets at relatively low prices and low profit margins. No fish 

sauce producer is a registered enterprise and so there are no household labels. 

Investment cost is high for investing in larger scale production needed to obtain the label e.g. 

VND 300-500 million investment needed to upgrade to higher production (land area, new 

filter system tanks, housing, salt, fish purchase costs, and other equipment).  

Producing households sell on average 400 litres/month all year on average, but more during 

Tet, giving an average total sales of 6,000 litres/year.  

1
st
 class fish sauce retails at around VND 30,000/litre, (27,000-29,000/litre wholesale) and 2

nd
 

class VND 7,000/litre (VND 5,000 /litre wholesale), sold from the house to regular clients, or 

at local retail markets. 

No household in the Commune is selling under a registered label. For small producers, the 

costs needed to register and then use the label (printing costs), would require much greater 

production capacity and subsequent sales outside the District to make it viable. Many small 

household producers with small production do not consider label registration necessary 

because such households tend to have lots of regular, frequent customers in the immediate 

area, who already absorb their full production, giving them a reasonable income. 

Many producers in the Commune expressed a preference for the old vase traditional system. 

Some believe it gives a better product with more flavour, and that it is harder to mix the semi 

properly in bigger filter tanks. 

Big fish sauce producers in Cua Viet who use the Filter method are considered by some to 

produce an inferior product. 

7.3 SHRIMP PASTE  

7.3.1 Production process 

At the time of reporting there had been no fermented shrimp paste production so far this year, 

due to the catch shortage.  Shrimp paste is produced as an additional activity to fish sauce 

production. The average small-scale household producer produces 4 mt/year on average, and 

sells 10-12 kg/day.   

Input costs mainly comprise the shrimp raw material and salt. Paste shrimp is cheaper during 

the high season (September-March), at around VND 10,000/kg. Paste shrimp landed in the 

morning can be dried directly for use in paste making, and so may fetch VND 15,000/kg. The 

top layer of shrimp in boats is generally of better quality and prices may be higher to reflect 

this. The weight of the catch pressing down on lower shrimp spoils them, and their value is 
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reduced. Salt costs VND 3,000/kg (VND 2,000/kg in 2010). No labour is employed other 

than self and family. 

Shrimp paste ferments faster than fish sauce. Retention times are determined by the salt 

content. A ratio of 8-9 kg shrimp to 1 kg salt produces a paste that keeps for a long time, and 

so can be sold during the off-season for shrimp. The taste of the paste is also considered 

better with more salt, because it takes longer to ferment. 

Training has been provided to paste producers as part of the short 1-2 day courses mentioned 

above. No detailed training course on shrimp paste has been provided because of the very 

simple process involved. 

7.3.2 Marketing 

Marketing of shrimp paste follows the same route as fish sauce. Many frequent customers 

buy direct from the producer’s house, often for use as a traditional gift. 

Paste sells for around VND 80,000/kg retail, VND 75,000/kg wholesale. In 2010, the retail 

price was only VND 40,000/kg, but the low catch of shrimp this year has pushed prices much 

higher.  

A major market for paste is Thuan market (Trieu Dai Commune). Producers generally sell 

their production themselves rather than through traders, due to the small volumes involved. 

7.4 DRIED FISH 

7.4.1 Production process 

The production process is basically the same as previously described for Trieu Lang 

Commune. 

7.4.2 Marketing 

The marketing system and pricing structures are also is basically the same as previously 

described for Trieu Lang Commune. 

7.5 INSTITUTIONAL SUPPORT TO SMALL-SCALE ACTORS 

7.5.1 Women’s Union 

The WU operates a Commune savings scheme similar to that mentioned previously (refer 

section 5.5.1). Small-scale processors can borrow VND 6 million in two payment instalments 

through the scheme. The first payment is for VND 3 million. If the loan borrower repays the 

interest, they get the second payment of VND 3 million. 

The World Vision Project Fund had provided capital to small households in the Commune.  

World Vision’s involvement has now phased out, but as is the case in other communes, the 

WU has continued the scheme which is growing all the time as interest accrues. A maximum 

of 5-20 persons make up each group. Each group has a group leader and management board. 

Each group can borrow up to VND 6 million. The interest rate charged is the same for all 

groups. New members have to formally apply to join a group. Existing members must 

approve any application received. Each group then only invests back to its members, in a 

form of ‘Revolving Fund’ – every month, payments are received (interest, capital 

repayments) and new loans issued. 

To borrow for aquaculture, stakeholders apply to Agribank, using collateral for bigger loans, 

and at higher interest. The maximum size of such loans is VND 30 million, but is hard to 

obtain, due to the bank’s view of aquaculture as being of very high risk.  
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7.5.2 Farmers Union 

The VNFU helps organise fisher training including dissemination of laws, but not on 

technical aspects of fishing and catch handling. The VNFU also manages funds from the 

VBSP without collateral to help fishers buy gear. About 60% of fishers have been able to 

borrow from the VBSP, usually up to VND 10 million per loan. The term of loans used to be 

3 years, but is now 5 years. Loans are only issued to poor or near-poor applicants for 

agriculture, animal husbandry and the purchase of fishing gear. 

7.5.3 Youth Union 

No representative of the YU was available for interview. 
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8 HAI AN COMMUNE, HAI LANG DISTRICT 

8.1 FISH PRODUCTION AND UTILISATION 

The Commune has a total of 250 registered small vessels. All fish near shore and provide the 

basic raw material for seafood to the Commune. The Commune comprises a total of 1,162 

households (2011 estimate, refer Table 2) and a total of 5,158 inhabitants. There are 198 and 

222 poor and near-poor households respectively. 

Marine fish landings in the Commune totalled an estimated 1,380 mt in 2010, plus 723 mt of 

aquaculture production. The main species landed included ribbonfish, anchovy and other 

species of fish (961 mt), paste shrimp (387 mt), swimming crab (16 mt), cuttlefish and squid 

(24 mt). 

Ribbonfish are caught with 3-5 cm gill-nets. Ribbonfish are exported to China and northern 

provinces via traders, either on ice or in frozen form. Anchovy and small scad are used for 

fish sauce production. 

Paste shrimp are either dried for the production of animal feed, or used for the production of 

shrimp paste.  

Squid and cuttlefish are sold mainly fresh to local restaurants on the beach, with a small 

proportion used for sun drying. 

Crabs are marketed alive, to local restaurants and other food service outlets (hotels, 

restaurants in nearby towns). 

Interviewees were concerned that too many small fish are now caught. Trawlers from other 

Provinces, particularly Binh Dinh, Quang Nam and Quang Binh operate in inshore waters, 

taking juveniles and causing gear conflicts with local fishers. 

The view was expressed that it is now hard to increase coastal incomes through fishing 

related activities, because fish stocks continue to decline, agriculture is not an option due to 

the poor coastal soils, and many cannot afford investment required for aquaculture. 

8.1.1 Aquaculture 

As in other communes, a number of households are operating white-leg shrimp farms with 

group-owned ponds. Approximately 30.9 ha are used by 59 groups of households to culture 

white-legged shrimp.  

Another 9 ha are used by 2 private companies (Duy Hoa company and Thien Phat company, 

both from Dong Ha) to culture white-legged shrimp. Initial problems were experienced due to 

skill levels, but now most are working profitably.  

Last year, such ponds yielded >700 mt of shrimp. However, crops wee often lost. The 

effluent water from the ponds discharges into a common channel/river, which flows directly 

to the sea. Influent pipes were observed to be close to the effluent outflow, thus if any one 

pond has a disease outbreak, it is pumped straight back into ponds via the influent water, 

allowing a rapid spread of disease from one facility to another.  

Shrimp seed is purchased from any source, even fake-seal SPF seed from China. Due to 

concerns for seed quality, Quang Tri Province is now planning a provincial hatchery to be 

established to assist such farmers. One company – Charoen Pokphand (CP) Group of 

Thailand – is interested in setting up a hatchery to meet provincial demand. Families involved 

in such activities lack technical know-how. 



Page 50 

8.2 FRESH FISH VALUE CHAIN 

The commune has one major male fresh fish trader, who buys fish from Hai Khe, Hai An and 

Trieu Lang communes. He buys 10-50 mt year, but this fluctuates between years.  

Other traders also buy from these areas. In Hai Khe Commune, 2-3 large traders operate. In 

Hai An, small traders collect and sells to larger traders. In Trieu Lang there are many small 

collectors who sell to the larger traders in Hai An Commune and Hai Khe Commune. 

Main species traded include swimming crab and ribbon fish. Both are sold on to traders in the 

domestic market or China. Trade is squid has become rare, since landings of squid have 

reduced in recent years. Three-spot crab is sold to traders in HCMC, for onward sales to 

processors. Ribbonfish are purchased at VND 20,000-25,000, depending on size and season. 

Sometimes larger sized fish will fetch VND 50,000-60,000/kg.  

The major trader in the Commune buys fish from local collectors. These are generally poor 

people, single mothers, widows or other socially disadvantaged people, who make a living by 

collecting landed fish from the beach and sell on to traders with a small mark-up of around 

VND 1,000/kg.  The trader does this to provide an income for such disadvantaged people. 

Some fish is purchased on ice from collectors buying from other collectors in other 

villages/communes. 

Before traders buy from collectors, the fish quality is checked.  If the fish is not fresh or well 

iced, the trader may not buy.  Fishers in Hai An do not carry ice to sea, and so quality can be 

poor, but in Hai Khe commune fishers often take ice to sea during the high season and stay 

longer at sea, and so quality is better. Consequently Hai Khe fish often attract a better first 

sale price.  

The fish are simply iced in polystyrene boxes and sold as soon as possible. Sale times depend 

largely on transport of buyer from Da Nang and Hue arriving in the Commune, which may 

come every day or every 2 days. The fish are just ketp in polystryrene boxes filled with ice, 

with the consignee’s name written on the box and left in the shade.  Money is paid through 

bank transfer.  

He buys 10-20 mt of crab per year, caught by trammel nets, using the same collector system 

described above. Blue crab is sold to China and the local restaurant trade. Usually blue crabs 

are landed still alive, while 3-spot crabs are either dead or dying at point of landing. Live 

crabs are placed in aerated sea water tanks.  

Traders buy live blue swimming crab at VND 90,000/kg, and sell on at an average mark-up 

of VND 5,000/kg. Three-spot crab is purchased at VND 20,000-40,000/ kg. The best quality 

crabs are sold with an average mark-up of VND 2,000-3,000/kg. Live crabs suffer up to 30% 

mortality rate in transit, so require high end consumer prices to cover the losses. Blue 

swimming crabs should be removed from the net immediately after hauling, and kept in a 

circulating seawater container (or maybe a basket over the side of the vessel). 

Crab processors in HCMC who then export to the EU are responsible for completing the 

catch documentation required under EU Council Regulation (EC) No 1005/2008 which 

establishes a new European Community system to prevent, deter and eliminate illegal, 

unreported and unregulated (IUU) fishing.  This aims to stop the importation of fish into the 

EU that have been caught by IUU fishing activities. The Regulation came into effect on 1 Jan 

2010. 
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Figure 15: Ribbonfish awaiting package on ice in polystyrene boxes, Hai An Commune. 

 

 

Ice is purchased from three local ice producers at a cost of VND 10,000 /25 kg block. 

8.3 FISH SAUCE PROCESSING 

8.3.1 Production process 

An estimated 400,000-500,000 litres/year is produced in the whole of Hai Lang District, most 

of which is said to be produced in Hai An commune. The commune has a long history of 

production. 

At least 60 households are involved full time in fish sauce manufacture in the Commune, but 

200 part-time producers are also active (for own use and very local sales). Only one 

household producer in the Commune has a registered product label.  

The preferred production method is the traditional vase/stir method, using scad and anchovy 

as raw input. Some use semi product because raw fish not always available. The semi product 

if bought from centres of production such as Thuan An or Cua Viet. Some producers feel that 

the filter method produces an ‘inferior quality’ fish sauce, and that their customer much 

prefer the strong smelling and tasting fish sauce that the traditional method delivers. 

Many of the fish sauce producers have attended commune and district level training courses 

on how to make fish sauce and also on good sanitary practices. Many have also attended 

courses on the Filter method (given by Mr Long), but feel investment costs are too high. 



Page 52 

Traditional vase users reported that they undertake the filtering process between 17.00 and 

05,00 hours, when there are less flies around. 

Some interviewees don’t want to expand production because they feel that they are getting 

too old, and their children are not interested in entering the industry, preferring instead 

salaried jobs. Some producers are not interested in a label because they feel that the 

household fish sauce business will finish in a few years when parents give up. 

Concern was expressed over the short shelf life of the fish sauce, especially grade 2, which 

only remains good for about 10 days. Shelf-life is a major constraint to market expansion.  

Producers who do not have sufficient capital, shorten the production cycle to realise cash. 

Income from fish sauce is used for a range of purposes, with only some reinvested back into 

fish sauce production, hence the need of many producers to access affordable loans. 

Many household producers reported using a very short (2-3 month) fermentation production 

time when using semi-product. This is in order to achieve return on sale of product as soon as 

possible. 

The Hai An Commune Fish Sauce Producer Cooperative was recently established with 17 

members (of which 1 is registered poor and 5 are registered near-poor), and held its initial 

meeting in October 2011. The initial members are currently larger scale producers, some of 

whom sell on average 30 litres/day. Many female producers in the Commune have opted not 

to join yet, being smaller producers (selling 10 litres in 2-7 days) but hope to join later. When 

the CPC set up the coop, the decision was made to select just the bigger producers as the 

initial membership. The aims of the Cooperative are to: 

 Increase production volumes 

 Develop a common label (common interest group) 

 Facilitate collective fish purchase 

 Facilitate production of semi-product for distribution to its members 

 Improve group access to credit 

 Attract better training  

 Receive support for marketing 

Members contributed an initial VND 3 million upon joining, as a form of investment in the 

cooperative. Although some small-scale processors do not like the cooperative approach, the 

CPC is trying to show the benefits if established properly and operated in a professional 

manner. 

Office bearers such as the Chair, Vice Chair and Financial controller were voted into office at 

the initial meeting. Many members are poor/near poor, e.g. the Chair – she is in a registered 

near-poor household (and has 3 children in school to support). 

The Cooperative intends to apply to the Vietnam Cooperative Alliance, which represents all 

cooperatives and registered collaboration groups nationwide. The VCA office in Quang Tri 

Province is one of the strongest in the country. It provides start-up training and basic business 

skills.  

Cash flow is an issue for fish sauce producers in the Commune, who sometimes sell on trust, 

and then wait to receive payment e.g. for rice crop harvesting. A common complaint is the 

need for more working capital for fish or semi purchase. 
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All households in the commune use the traditional vase/stirring method, using a ratio of 6kg 

black anchovy : 1kg salt, or for 5 kg scad : 1kg salt. 

Some have attended Mr Long’s training courses on the Filter method, but are afraid they 

can’t do it properly, do not have the investment capital, and are concerned that they will be 

unable to market the higher production of the filter method. 

Fermentation times are >6 months, and the product is reported to have a shelf life of more 

than one year. 

If fermented for <6 months, the shelf life decreases to < 2 months, and the taste is not so 

good. There are also food safety issues if the fish sauce is that young, because some microbes 

will still be active.  

Most of the fish sauce produced is sold from households, or to agricultural villages. 

Fish sauce accounts for 10-20% of total income (income also includes from fishing, shrimp 

culture and small animal husbandry). Shrimp culture is viewed as a ‘sometime win, sometime 

lose’ activity. 

The commune has one large-scale fish sauce producer who uses exclusively semi-product. 

She is not a cooperative member. Her annual production is in the region of 3,840 litres. Raw 

material used is anchovy, black anchovy, and scad semi-product purchased from Thuan An, 

Thua Thien Hue Province, because of insufficient supply of raw material within the 

Commune and immediate area, and the fact that most fish goes to the fresh fish value chain. 

She is in the top 5 of producers in village. Using one vase, 100 kg anchovy semi product 

produces makes 50 litres of fish sauce, and 35 litres from scad semi-product (depending on 

fish size, and ratio of fish to salt used. Most semi-producers use 4, 5 or 6 kg fish : 1 kg salt.  

Smaller fish need less salt.  

The Commune also has one major semi-product and fish sauce producer combined, who is a 

registered enterprise under the Enterprise Law and has a household label (Van Lang). 

Although the label is registered, it has not yet been in trade. Raw material is either purchased 

from local fishers on the beach, otherwise the trader buys semi from Thuan An, Thua Thien 

Hue to make into fish sauce. This producer buys scad 5,000-7,000/kg, white and black 

anchovy 8,000-10,000/kg, sardines 5,000-6,000/kg. At these prices the sale of semi and 

finished fish sauce is reported to be good. Another two families also produce semi-product in 

the Commune, and sell all to commune fish sauce producers. White anchovy and black 

anchovy produce fish sauce of different colours and protein content. Normally the two are 

mixed - white anchovy fish sauce is lighter, but black anchovy fish sauce is reported to have a 

higher protein concentration. Salt costs 5,000/kg, and is purchased in the summer months 

when the price is lower. It is a common practice to store salt for a few months prior to use, 

because of high Magnesium and Calcium concentration that are not conducive to fish sauce 

production, but these leach out over time. Only the wife makes fish sauce. The household’s 

children are all fully engaged in their education. The registered label is not used because of 

the need to expand the market first, which would need more labour, and no-one is available in 

the family to expand the business, and so the costs of printing the label are saved. Semi-

product is either collected in person by buyers, or is packed in rice sacks (lined with 2 layers 

of plastic) and taken to the customer. 170 kg of semi scad product costs VND 1.9 million at 

an average of 3-6 months old. The younger the semi, the cheaper the price. All semi-

production is sold within the Commune. 

Around 4 mt of semi is sold per month by this producer, who makes a further 2 mt into fish 

sauce (basically 2 kg fish = 1 litres fish sauce) using the traditional vase/stir system. Although 

having attended a training course on filter system organised by Provincial Fisheries Extension 
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Centre, the producer feels unsure on how exactly to apply it, but recognises the convenience, 

improved hygiene and labour of the filter system. 

8.3.2 Marketing 

Household producers typically sell to traders in 5-10 litre containers in the Commune, or 

retail sales from home (locals come to buy). Fish sauce is sold in small recyclable plastic 

bottles, either to frequent customers who visit the household and buy from what they perceive 

as a trusted producer, or taken to customers in agriculture villages. Sales to customers in 

nearby agricultural villages may be for money or through exchange for rice. 

The Commune’s fish sauce is sold within Province, not just the District. Some organisations 

visit individual households and purchase large volumes for use as corporate gifts. Many 

households sell all their production themselves. One larger producer sells to restaurant 

owners on the beach and in District markets.   

Producers may go to market every two days and sell 40 litres each time, giving an average 

sale of 20 litres/day, every day of the year, or 7,300 litres/year. 1
st
 grade sells at VND 

35,000/litre, 2
nd

 grade VND 12,000/litre, either through home sales or to traders. Traders then 

sell on 1
st
 grade at as much as VND 40,000-45,000/litre. Both householders and traders sell 

mostly in Provincial markets (main markets include Hai Lang, Dien Sanh, My Chanh, and 

Phuong Lan market), with some selling as far away as Hai Phong, Hanoi, Dak Lak or HCMC. 

One household (Ms Vo Thi Thoi) has a registered household label (Thanh Thuy). Other 

interventions active in the Commune have discussed label concepts, but older small-scale 

household producers often decide that such labels are not in their interests. 

Fish sauce problems include a short product shelf life (< 1 month). Market access is 

constrained because of this, as well as fluctuating quality issues. The fish sauce production 

cooperative needs guidance on how to operate effectively – training is needed on how to run 

a common interest group. 

Producers reported difficulties in knowing how to market their fish sauce. With support from 

the CPC and the District Section of Economics and Infrastructure, the Commune has 

developed a 17-member fish sauce cooperative, all ladies, which held its first meeting on 15 

Oct 2011. The CPC hopes to bring individual households together to give volumes of scale of 

production and expand exports, lever credit, and obtain training courses from various sources 

as a unit. 

Producers face competition from many labelled fish sauce products in the market, many of 

which are cheaper, have a longer shelf life and are preferred by customers. Their local buyers 

prefer their fish sauce because it has no additives and there is strong attachment to what is 

considered a traditional, locally-made local product. However, it is becoming increasingly 

difficult for traditionally-produced sauce to compete in the open market with labelled 

products. 

The Provincial Extension Centre provides training in fish sauce techniques. The VTC 

sometime provides courses, with technicians from the Extension Centre hired as trainers. The 

WU and the other mass organisations support such training with administrative and logistical 

arrangements, rather than conducting the actual training. 
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8.4 SHRIMP PASTE  

8.4.1 Production process 

There are not many shrimp paste producers in the Commune. Due to fluctuating catches, 

shrimp are mainly used for drying, not paste production. The paste shrimp can be sun-dried in 

one day, and this is the easiest way to process them, although it is not as profitable as paste.  

Paste shrimp is commonly caught by the Commune fleet during September-February, but this 

year there have been virtually no catches, so no-shrimp processing (drying or fermentation) 

was occurring at the time of the survey. 

8.4.2 Marketing 

Dried shrimp is sold to around 10 collectors in the Commune as input to animal feed. 

8.5 DRIED FISH 

8.5.1 Production process 

A very few households undertake some drying of anchovy during the summer months.  

8.5.2 Marketing 

Dried anchovy are sold in small quantities in local markets, for use in home cooking. 

8.6 INSTITUTIONAL SUPPORT TO SMALL-SCALE ACTORS 

8.6.1 Women’s Union 

No representative of the WU was available for discussions. 

8.6.2 Farmers Union 

The VNFU collaborates with other institutions (e.g. DARD, extension service, provincial 

farmers association) to provide training courses in aquaculture and fishing. Provincial and 

District Vocation Training Centre training on aquaculture involves technical aspects of 

shrimp culture and fresh water culture. Fisher training includes introduction of new fishing 

gear, novel gear e.g. traps. Membership is around 500 people (almost all men), with only 15-

20 female farmer members. There is good collaboration between the WU and the VNFU on 

training courses, social activities, and propaganda.  

8.6.3 Fisheries Association  

The Communes Fisheries Association has just been established, with 80 members owning 

281 registered vessels (all 6-20 HP). A management board has already been established, with 

three members (all fishers). It is hoped that the Association can help fishers to work together 

in fishing, lever training in resource protection, and improve their fishing and handling 

techniques.  

Main constraints facing fishers were reported to be: 

1. Incursions by vessels from other provinces fishing close to the shore off the 

Commune. Gear conflicts are common.   

2. Over-fishing of inshore fishing grounds by trawlers (larger vessels) as a result of poor 

enforcement. 

3. Bad weather due to climate change, posing safety at sea issues and greater risks to 

fisher’s lives. 



Page 56 

8.6.4 Availability of Credit 

Access to capital for purchase of fish and equipment was voiced as the single largest 

constraint, together with the lack of family members to expand the business. Fish sauce 

makers are unable to buy large volumes of fish when landings are high and prices are lower 

(in summer months), or necessary equipment (e.g. fermentation vases). Available loans are 

too high interest 19-22% per year, due to inflation. The VBSP does not offer loans due to 

their focus on the very poor, and not those already in business.  



Page 57 

9 HAI KHE COMMUNE, HAI LANG DISTRICT 

9.1 FISH PRODUCTION AND UTILISATION 

The Commune has a total of 198 registered small vessels. All fish near shore and provide the 

basic raw material for seafood to the Commune. The main trade species traded include fresh 

and dried squid, ribbon fish, blue crab, 3-spot crab, anchovy, black anchovy, sardine, and 

very small landings of paste shrimp. Small mesh gill-net set for crabs are left overnight at sea. 

Gillnets for ribbonfish are set and hauled on the same day. 

The Commune comprises a total of 666 households (2011 estimate, refer Table 2) and a total 

of  3,220 inhabitants. Poor households total 143 and 131 near-poor households. 

The Commune comprises of two villages: Tham Khe and Trung An villages. Total annual 

production is estimated at 1,900 mt (including species for export and domestic consumption).  

Usually local traders buy all species, and then sell on to other traders. The big traders who 

come in can deal direct with fishers, or local collectors/traders. There are three main fresh 

fish buyers in the commune. They buy fish directly from fishers, or collectors on the beach. 

These traders may have financial ties with fishers (lending of money for purchase of gear, 

supplies, fuel) and in return receive first option of buying the vessel’s catch. If large catches 

are made, refrigerated trucks come and buy direct. Tham Khe is an important fishing village, 

and Trung An is important in catching crab. 

Crabs are particularly important in the area. The fishers in the area have a high degree of 

traditional skill at crab catching, resulting in large landings. Fishers go in groups of boats, 

(<24 HP engine) often as far as 25 km from shore to known crab fishing grounds. 

On good days, more than 1 mt crab may be landed by the Commune’s vessels.  Crabs are 

caught using 1m deep gill-net, 5 km in length. Local fishers are reportedly adept at removing 

crabs from nets, so most can be kept alive for live sale to collectors/traders on shore.  After 

removal from the net at sea, crabs are placed in a tank in the boat bottom with seawater. Upon 

landing, collectors buy on the beach, take to their house and place in tanks fitted with air 

bubbling systems to maintain high water oxygen levels. The Commune has two big 

collectors, but lots of middle-traders also buy from fishers and sell to collectors. Collectors 

sell on to traders in northern provinces. Traders come to the collector’s house, and take away 

for live trade to China and restaurant trade. Three-spot crab is considered harder to keep alive 

than blue swimming crabs. One trader in Trung An village in the commune is the main crab 

trader. 

First sale price for crab is unstable, and can range between VND 80,000-150,000/kg for blue 

swimming crab, and VND 25,000-60,000/kg for 3-spot crab. 

Average buying prices for ribbonfish are 40,000-70,000/kg. One trader in the commune 

purchases 20-60 mt/year. Commune traders sell wholesale to traders living near the Chinese 

border who sell to Chinese. The fish are sent to those traders on ice in insulated boxes. It is 

difficult to calculate mark-up – sometimes it is VND 1,000/kg. The price is only known after 

the money is receivee and includes th other trader’s mark-up and expenses. Traders use 

transport agents in Hue. These agents pick up a range of products from various suppliers 

along the route. Factories in Quang Binh and Thanh Hoa rent fish freezing facilities to 

Chinese importers.  

Ribbonfish are generally of high quality upon landing and can be kept on ice for 2-3 days, by 

which time they have been sold on to traders in the end-market (e.g. China). Quality issues 
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only arise when transport problems cause delays in carriage, for example during the rainy 

season. Ribbonfish are packed in layers into polystyrene boxes with ice. 

Traders also buy several tonnes of squid per year, but volumes have declined significantly in 

recent years. One unidentified species now dominates landings. Average 1st grade purchase 

price is VND 180,000/kg. Traders buy ice from private suppliers in the village. Ice supply is 

usually adequate for demand, except during times when there are power cuts, or flooding, 

which can negatively impact on ice availability. 

Many customers come from the immediate area to traders’ facilities to buy fresh fish. Some 

fish is sent to Dong Ha market for whole sale to retailers (with a mark-up VND 5,000-

10,000/kg after transport costs). One trader used to operate a coal-fired drying machine and 

fan, but now uses gas to heat.  

The mark-up from collector to trader is difficult to estimate. The collector first buys fish from 

the fisher, but the sale price is not set for the fisher until the collector sells on to traders, and 

transaction costs and mark up have been calculated. Collectors and traders may invest in 

fisher’s trips, and so may offer a lower price to the fisher.  

If large landings of sardine, anchovy, and black anchovy are made (usually summer months), 

traders from the commune or as far away as Thua Thien Hue may be called. Otherwise, the 

wife of the fisher may take fish that is excess to requirements to local markets for fresh fish 

retail trade, or may use the excess for fish sauce production at home. 

Another important species in the Commune is sole (species not identified), 15-20 cm long, 

which are sold through the fresh markets retail trade. 

A speciality of the village is net making. One interviewee, Mr Tran Van Ke of Tham Khe 

village, is one of 13 small-scale net-makers in the Commune who have been making nets for 

many years. He makes mesh sheets with a machine from raw nylon spools which is 

manufactured in Vietnam. The nets are sold by the metre to fishers in the Commune or 

further afield. These are then sewn by fishers into twin-rig mid-water trawls for catching 

pelagic species such as paste shrimp, squid, anchovy and black anchovy. The nets are fished 

by mid-water pair-trawling. 

The net sheet netting is purchased by local fishers, and orders are also received from the 

south e.g. Vung Tau. 1 m of sheet netting costs VND 3,000, and is cheaper than Chinese 

imports. The nylon spools are sourced from Hue, they buy in from HCMC, where it is 

produced. In the past 2 years, paste shrimp catches have dramatically dropped, resulting in a 

decline in net orders. 

The Quang Tri Rural Development Project, funded under Government of Finland bi-lateral 

assistance to Vietnam, helped to mechanise some steps some years ago, but it is hard for 

small producers in the Commune to compete with imports. There is some interest in 

establishing a cooperative to help sustain and develop fishing net manufacture in the 

Commune. 

9.1.1 Aquaculture 

There are about 21 ha of white-legged shrimp culture ponds in the Commune. Twenty-seven 

groups are involved, with just 1 or 2 or as many as 6 households per group. The joint-

ownership of the system is similar to that reported for other Communes above. Some groups 

rent land, while others own the land where the ponds have been established.  

Low returns are reported. Some groups have been growing white-legged shrimp for 3 years, 

but only around 50% of households have managed to get back their initial capital. Weather, 
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disease and grow rate are the reported main issues determining success or failure. Shrimp 

growth is a serious issue, with zero growth sometimes occurring. In the summer, after 2 

months the shrimp should achieve a size of approximately 100 shrimp to the kilogramme, and 

in the winter 100 shrimp/kg should be achieved in 3 months. In summer, WSS is a problem 

after the shrimp reach an age of 2 months, with 90% reported to develop the disease after this 

time. In winter, WSS is less of a problem. Commune leaders advised that people are now not 

going so much into shrimp due to the high risks involved and uncertain returns. 

9.2 FISH SAUCE PROCESSING 

9.2.1 Production process 

50% of households make fish sauce for their own use. The only producer of size in the 

Commune is Ms Le Thi Hue of Trung An village.  She is the biggest in area, with a 

production of 300 litres/month, or 3,600 litres/year. She is the main producer who makes and 

sells fish sauce, other households just use 1-2 traditional vases for small-scale production 

essentially for home consumption. 

Her raw material is mainly anchovy and scad, sourced from husband’s catch, or purchased 

from other local fishers. Sometimes bigger vessels from Quang Binh or Cua Viet land on the 

Commune’s shore and she buys in bulk from them. Sardines are also used, but are considered 

not to produce particularly good fish sauce. She does not use semi-product. She believes that 

Thuan An fish sauce is clearer and better smelling than hers, for reasons she does not know 

but would like to learn. The shortest fermentation period is 4 months for black anchovy, and 

>6 months for scad.  

Scad and black anchovy cost roughly the same, ranging between VND 8,000-10,000/kg. 

Weight for weight, more fish sauce is produced from anchovy than from scad. She employs 

the Traditional vase method using a ratio fish:salt ratio of 5:1 (scad), and  5.5 : 1 for anchovy. 

Ms Hue attempts to maintain hygiene by keeping flies down e.g. by filtering at night, and 

keeping a tight lid on the vases.  Like all others interviewed, she uses no preservative. Also 

like many others, she has heard of the Filter Method, and has attended several fish sauce 

training courses (e.g. those with Mr Long as the trainer), but has not adopted the system 

because she feels she would find it difficult to find a market for the expanded production. She 

would like to expand production, but believes she must have market access first. The courses 

she attended were very theoretical in regard to the Filter Method and therefore difficult to 

apply. 

It would be difficult to find sufficient other people within this commune to work as a 

common interest group. Ms Hue would welcome the opportunity to receive technical 

assistance to build and use a filter tank system since she believes the system gives economies 

of scale. For example, sometimes larger vessels come to the Commune and offer their catches 

for sale at VND 5,000/kg if 1 mt or more is purchased. However, Ms Hue can only use 300 

kg at a time, at a price of VND 8,000/kg. A bigger production facility would allow bulk 

purchase of raw material at a much lower price, realising a greater profit margin. 

Fish sauce represents 33% of her household income, with the balance from fishing, petrol 

sales, trading (buying and selling) crab and ribbonfish, and rearing and selling small livestock 

(chicken and duck). As a collector/trader, makes VND 1,000/kg mark-up on ribbonfish. 

9.2.2 Marketing 

The small amount of fish sauce produced in the Commune is sold almost exclusively to 

residents within the Commune, or to regular customers who visit the households and buy (as 
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in the case in other Communes). A small amount is sold in local traditional open markets 

either through traders or directly by producers. 

Figure 16: Retailer of own fish sauce product in traditional products section, Cau Market, 
Gio Linh District 

 

9.3 SHRIMP PASTE  

9.3.1 Production process 

Utilisation of paste shrimp is highly weather dependent. If sunny, shrimp are dried and sold 

as dried shrimp product, otherwise they sell to Ngoc Trai shrimp paste makers in Tham Khe 

village.  

Shrimp paste production is higher than fish sauce, but is highly irregular, being highly 

seasonal and dependent on wild shrimp availability. 

If the weather is good, processors prefer to produce dried shrimp rather than produce 

fermented shrimp paste. Dried shrimp is stated as being more profitable than shrimp paste 

and quicker to make. Dried shrimp is sold primarily to animal feed processors, or to 

fermented paste makers but at a higher price than is paid for raw shrimp. The drying process 

simply involves placing the shrimp (washed but uncooked) directly on to mesh trays, and 

placing them on the beach in the sun. Drying takes only a day in sunny weather.  

Regarding shrimp paste production, the average annual catch paste shrimp is 50 mt/year, but 

the utilisation split between dried and paste is not known. At household level, in poor weather 

Acetes shrimp is made into paste, or as feed for animals and sold to agricultural villages. If 

the weather is good, everyone uses Acetes shrimp for drying,  as it is faster and more 

profitable.  
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Solar dryer technology is not feasible, due to catches being too infrequent. If large catches are 

made, there is too much raw material for small driers. Investment costs are not worth the 

value of the product. 

Past trials using a coal-fired drying system with fan blowing hot air over shrimp were found 

to be not profitable. 

The main shrimp season is in the winter (September – February), when solar technology will 

not work well due to the rain. Dried shrimp 1
st
 grade sold for VND 25,000-30,000 kg in 

2010. No catch had been taken at the time of the survey in 2011. 

One trader does not leave the shrimp in the sun, but mixes the fresh shrimp with salt (7-10:1 

is traditional, but he uses 13 fish:1 salt). Mixes salt/shrimp, then grinds, then removes shells 

for animal feed. People use cloth to remove water from mix, but he uses a pressing machine 

to remove water. Due to raw material shortage he has produced no paste for 3 years. The 

Commune’s largest fish sauce maker (Ms Hue) is also a major shrimp paste producer. 

9.3.2 Marketing 

Marketing of shrimp paste follows the same route as fish sauce. Many of the frequent 

customers come direct to the house of producers and shrimp paste is often purchased as a 

traditional gift. 

Paste sells for around VND 75,000-85,000/kg retail, VND 70,000-80,000/kg wholesale, 

depending on the landings of shrimp. 

The main markets for paste are the same local open traditional markets of the District used 

for fish sauce trade.  Producers generally sell themselves, and not through traders, due to the 

small volumes involved. 

Dried paste shrimp is produced and sold to traders in Hue. Mr Hue, the largest trader in dried 

paste shrimp in the Commune, sometimes sells 10 mt at a time, purchased wholesale from 

families that make 600 kg/year, and he collects and sells in mass. They bring the paste to him 

in plastic bags on motor bikes. 

9.4 DRIED FISH 

9.4.1 Production process 

Drying of anchovy and black anchovy is also conducted within the Commune. The fish are 

sometimes boiled first, or sun dried directly without pre-boiling. The household yard area is 

often used for drying.  

9.4.2 Marketing 

Typical wholesale prices for dried black anchovy are VND 60,000/kg, and white anchovy 

VND 150,000-200,000/kg. Raw black anchovy costs VND 10,000-15,000/kg material, and 

VND 20,000-35,000/kg for white anchovy.  

Producers take the product to nearby markets in plastic bags to sell (low quantities). The end 

use of dried anchovy is for cooking and eating with rice. 

There is a very small trade in dried fish in the Commune. Traders buy from producers of 

dried fish and sell dried fish and squid to domestic customers, who visit to buy, with a price 

mark-up of around VND 5,000/kg. 
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9.5 INSTITUTIONAL SUPPORT TO SMALL-SCALE ACTORS 

9.5.1 Women’s Union 

The WU has collaborated with the Provincial Agriculture and Fisheries Extension Centre and 

RFLP to facilitate courses on Gender equality fish sauce making, and shrimp culture. 

Sub-NAFIQAD of the Province has trained fishers in food safety and hygienic production, 

included traders, producers, and fishers, as part of the annual activity of sub-NAFIQAD. 

9.5.2 Farmers Union 

The Farmers Union Association – provide training course directly to fishers, e.g. how to 

make nets. They provide their own trainers for course delivery. 

9.5.3 Fisheries Association 

A recently-established Fisheries Association has an interim management board. At the 

upcoming inception meeting, the real board will be elected. Current membership stands at 60 

fishers. Stated aims of the Association include leverage of capital e.g. to purchase fishing 

gear. Improved access to affordable finance is seen as necessary in order to break financial 

ties between fishers and collectors/traders, so that first landed price offers can be more 

reflective of market demand. 

Once the full association is formed, more members will join and this will make the 

organisation more powerful. One regulation of the Association is that members must work 

together e.g. share good fishing ground info, and help other members. The membership fee 

will provide funds to compensate/borrow at zero interest loan to replace lost gear. The 

Association Chair has participated in co-management training, and understands destructive 

fishing methods, the need to ensure fishers keep to regulations and the need to protect inshore 

fish nursery areas.  
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10 CONCLUSIONS AND RECOMMENDATIONS 

10.1 FRESH FISH VALUE CHAIN: KEY CONCLUSIONS 

The supply of fresh fish to the five target communes is constrained by declining catches and 

falling catch-per-unit of effort (CPUE). This is particularly the case for paste shrimp. 

Average size of fish has also become smaller, which has important consequences for the 

fresh fish export trade (e.g. ribbonfish). The species composition of the catch is also reported 

to have changed in recent years. These factors have a major impact on the potential for the 

subsequent utilisation of the catch. 

Fishers have a very poor understanding of existing fishery management measures. There 

is virtually no enforcement of such measures. A major concern is the non-enforcement of 

Decree 33 concerning legal fishing zones for vessels of various size classes. Consequently 

there is significant illegal inshore fishing by larger off-shore vessels, as well gear conflicts 

between vessels. 

The fishing vessels used in the five target communes are of simple construction, using low 

technology fish gear, particularly non-selective gill-nets (single-layer and three-layered 

trammel nets). The level of fishing effort is almost certainly too high for the reproductive 

potential of the available fish stocks, although this is a wider national issue in Vietnam. 

The recent establishment of fisheries associations in each of the target communes is a major 

step forward.  If well run and provided with adequate support, they could have a crucial role 

to play in the development and application of management measures to ensure sustainable 

exploitation of the available marine resources. 

The supply of fish is highly seasonal. Seasonal low catch volumes are problematic for 

sustained processing into products such as fish sauce and shrimp paste. The fresh fish trading 

system however is efficient. The value chain (from point of capture to end consumer) is 

short in most cases and consequently quality and food safety issues are not significant for this 

value chain. Trade in live crab is profitable and well organised, but high mortality rates 

impact negatively on overall profits and efficient resource utilisation.  

Women play a dominant role in processing and trade activities. Much of the training 

provided to the raw fish supply chain in the target communes appears to have positively 

targeted male fishers (fishing gear use, fishing techniques, handling of the catch, etc.). There 

is little evidence of training provided to women on post-harvest issues (e.g. business skills, 

trading, financial management, interactions with value chain actors). 

Training courses provided by a range of agencies that have related to food safety and 

hygiene have been ad hoc in nature and at a very basic level. There is a need for more in-

depth understanding by actors across the value chains of food safety and hygiene, as 

encompassed in standard international approaches such as Good Hygienic Practices and 

Good Manufacturing Practices. Raising awareness of such practices and changing attitudes 

throughout the value chain takes a long time and a sustained, comprehensive approach.  

Development of value-added products is constrained by market preference for fresh fish, 

and limited/seasonal raw material availability. 

The strengths, weaknesses, opportunities and threats (SWOT) in relation to the supply and 

trade of fresh fish to the five target Communes are summarised in Table 9 below. 
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Table 9: Fresh fish SWOT analysis 

Strengths Weaknesses 

 Long fishing tradition. 

 Fishing/processing = significant part of 

household incomes. 

 Many enterprises involved. 

 Efficient fresh fish trade system – significant 

role for women. 

 Short value chains, efficient trading through 

collectors/traders. 

 High local market demand for fresh fish-on-

ice. 

 High export demand for ribbonfish, crabs. 

 Fishers now becoming organised: recent 

establishment of fisheries associations. 

 Small motorised fishing boats, suitable for 

inshore fishing. 

 Short fishing trips – positive impact on landed 

fish quality. 

 Active mass organisations (Women’s Union, 

Farmers Union) actively facilitate training. 

 

 Seasonal / irregular raw material supply. 

 Some quality issues reported due to the lack of 

ice used at sea (morning/afternoon prices). 

 Traders control landed purchase prices, 

investment in fishing trip costs. 

 Fishers currently lack understanding of the 

potential role of fisher organisations. 

 Lack of skills (managerial, financial) to 

effectively manage Fisheries Associations. 

 No province-specific standard to guide fish 

product quality and food safety. 

 No traceability for export value chain (non-

labelled products). 

 Difficult for fishers to obtain access to 

affordable credit (risk aversion by banks). 

 Development of value-added product is 

constrained by: (1) Market preference for fresh 

fish, (2) Limited/seasonal raw material 

availability. 

Opportunities Threats 

  

 Newly formed fisheries associations – key role 

to play in resource management. 

 Fisheries Associations offer many advantages: 

fisher inputs to improving inshore fisheries 

management, economies of scale, leverage of 

credit, etc. 

 Trade in live crab could be more lucrative if 

mortality rates can be reduced. 

 Tailored training for fishers (improved 

handling of fish at sea, handling techniques for 

live crab and possibly other species. 

 Unknown status of inshore fish stocks. 

 Declining catches / CPUE / average size of fish. 

 Fishers have poor knowledge of management 

regulations. 

 Virtually no enforcement, e.g. Decree 33 (issued 

Mar 2010) on fishing zones. 

 Dominant use of non-selective gill-nets. 

 Fishers currently have ‘catch anything and 

everything’ mentality. 

 Poor understanding of responsible / sustainable 

fishing practices. 

 Fishing effort too high, unsustainable (=national 

issue). 

 Illegal inshore fishing by larger near- and off-

shore vessels from other provinces. 

 Gear conflicts with offshore vessels. 

 Shrinking resource base, reduced CPUE and fish 

size. 

 Increasing production costs (especially fuel). 

 Natural disasters (e.g. typhoons) impact on raw 

material supplies. 

 Young people leaving communes (education, 

white collar careers). 
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10.2 FRESH FISH VALUE CHAIN: RECOMMENDATIONS 

1. The process of establishing and registering Fisheries Associations in the target 

Communes should be actively supported. Once established, a comprehensive  training 

programme should be developed, focusing on issues including:  

 Management and administration of the association. 

 Financial planning and accounting. 

 Mandate and scope of services, service delivery to members, operations of fisheries 

associations. 

 Transparency, standard operating procedures and the provision of information to 

members. 

 Advocacy for fishers with District, Province and National authorities. 

2. The focus of fisheries associations needs to include the development of responsible 

fishing practices and resource protection. In this regard, technical support will be 

required to help the associations develop mechanisms for co-management, whereby the 

fishers themselves play a much more active role in identifying and implementing 

appropriate management measures aimed at improving inshore resource management 

and fish stock protection. Ultimately, all fishers operating from the target communes 

should be required to be members of the commune fisheries association, and required to 

comply fully with the measures developed by the association, and to actively assist in 

improving monitoring, control and surveillance of the fisheries. 

3. A training manual should be developed for on-board handling, transport and 

distribution of live crab, to ensure mortality rates are reduced to the absolute minimum. 

This could form the basis of specific training courses provided to fishers. The 

techniques already developed by Hai Khe Commune for trade the live crab trade could 

form a useful reference model for such training. 

4. A training course aimed at women traders in the fresh fish value chain should be 

developed and implemented.  This should cover issues including: maintenance of fish 

quality, live fish handling/reduction of mortality rates, trading practices, strengthening 

bargaining position within the value chain, financial management for micro-enterprises, 

market analysis, understanding consumer preferences. 

 

10.3 FISH SAUCE VALUE CHAIN: KEY CONCLUSIONS 

There is a strong tradition of fish sauce production in all five target communes. Sales of fish 

form a significant percentage of total household income and offers one of the best options 

for further improving coastal community livelihoods. 

Processing fish sauce is undertaken almost exclusively by women, working at household-

level. Women also play a dominant role in the subsequent wholesale and retail trade of 

fish sauce. The preferred method of production is the Traditional vase system, a low 

technology and labour-intensive approach that suffers from low levels of hygiene in the 

processing facilities. Attempts to introduce the more efficient (but technically more 

challenging) Filter system have not been successful. The Filter system offers the real 

potential for increased household-level efficiency, volumes of production, and better hygienic 

conditions of production. 
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Markets are currently limited to regular customers in the immediate area. The 

traditionally-produced fish sauce from the five target communes is characterised by variable 

quality (taste, odour, colour, protein content), and a short shelf life of <1-2 months, or a 

matter of days in the case of 2
nd

 grade product. 

Very few households are registered under the Enterprise Act, or trade their fish sauce under 

registered household labels. Market visibility for traditionally-produced fish sauce is 

therefore low. 

Due to frequent shortages of raw material supply, household processors may buy in raw fish 

or semi-product from other areas within the Province, or from neighbouring provinces.  

Although much technical training has been provided by a number of agencies, it appears 

that much of this has been more theory than practice.  The focus of such training has been 

on the technical aspects of fish sauce production, and apparently little on the business 

aspects (trading, business management, financial management, marketing). 

Recent developments in the creation of fish sauce associations are a very positive 

development. Better organisation of fish sauce producers will empower women in particular 

through: (a) greater leverage for access to low interest loans; (b) improved economies of 

scale - Increased raw fish purchase power, production, joint marketing; (c) Providing a focus 

for technical assistance/support from other development agencies; (d) Increased 

negotiation strength with buyers (e) Advocacy for women with local and national 

government. 

The strengths, weaknesses, opportunities and threats (SWOT) in relation to the fermented fish 

sauce value chain in the five target Communes are summarised in Table 10 below. 

Table 10: Fish sauce SWOT analysis 

Strengths Weaknesses 

 Strong tradition of production. 

 Dominant employment and income generation 

for women (production, distribution and trade). 

 Fish sauce production provides a significant part 

of household income in all Communes. 

 Many enterprises involved in all 5 Communes. 

 Low-cost raw input available through husband 

(fisher) wife (processer/trader) relationship. 

 Short value chain, and efficient trading. 

 Well established domestic market.  

 Establishment of fish sauce producer groups. 

 Active mass organisations (Women’s Union, 

Farmers Union) and development agencies 

actively facilitating training. 

 Strong local customer-household producer 

relations. 

 Poor hygienic production conditions. 

 Market currently limited to regular customers 

in the immediate area. 

 Variable quality (taste, odour, colour, protein 

content). 

 Short shelf life is a major constraint to market 

expansion. 

 Few household-brand registered labels, low 

market visibility, no promotion of products. 

 Much technical training provided, but more 

theory than practice. 

 Manual, low technology production techniques 

employed.  

 Lack of entrepreneurial skills, 

business/financial skills – no training in these 

areas. 

 No province-specific standard to guide product 

quality and food safety, and hygienic 

conditions of production. 

 No traceability (non-labelled products). 

 Producers currently not well organised. 

 Lack of wider market knowledge/consumer 
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demands outside the Province. 

Opportunities Threats 

 Potential for improved livelihoods. 

 Small-scale Filter System to increase efficiency, 

production volumes, food safety/hygiene. 

 High demand for traditional labelled products 

that comply with QA standards (domestic and 

regional). 

 Greater organisation of producers – economies 

of scale, leverage of credit. 

 Skills could be improved through tailored 

training (improved product quality, marketing, 

business/financial skills). 

 Labelling and packaging improvements to 

increase market visibility. 

 Improving consistency, quality and visibility of 

products could increase sales prices and 

facilitate new market penetration. 

 Shortage of raw material supply – buy in from 

other areas, use of semi-product. 

 Seasonal / irregular raw material supply. 

 Market competition from other provinces with 

larger producers of labelled products. 

 Increasing production costs (especially fish 

and fuel for transport). 

 Natural disasters (e.g. typhoons) negatively 

impact on raw material supplies. 

 Young people leaving communes (education, 

white collar careers). 

 Difficult to obtain access to affordable credit 

(risk aversion by banks). 

 

10.4 FISH SAUCE VALUE CHAIN: RECOMMENDATIONS 

1. The fish sauce industry in Quang Tri could benefit from the development of a specific 

standard to govern the conditions for food safety and hygiene at production facilities, 

and also to govern product quality in terms of product consistency and quality 

assurance. Such province-specific standards have been successfully developed in other 

provinces, (e.g. An Giang Province standards for fermented fish production facilities 

and product quality). 

2. Support the formation and registration process for house-level fish sauce producer 

associations (or common interest groups) in those communes where they do not exist. 

Support through training and technical assistance should be provided, similar to that 

suggested for Fisheries Associations, focusing on issues including:  

• Management and administration of the association. 

• Financial planning and accounting. 

• Mandate and scope of services, service delivery to members, operations of 

fisheries associations. 

• Transparency, standard operating procedures and the provision of information to 

members. 

• Advocacy for fish sauce producers and rural women involved in the production, 

trade and marketing of fish sauce products with District, Province and National 

authorities.  

3. Design and implement a long-term (2-year+) technical assistance programme for fish 

sauce associations (or other form of interest group) and their membership with a focus 

on increasing production levels, improving product quality, expanding market access 

and raising product visibility. The technical training programme should therefore cover 

the following aspects: 
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 Technical design and assistance in the construction of a household–level Filter system – 

with a focus on practical assistance in the construction of the filter itself. 

 Establish a model at one selected participating household in each commune for the 

purpose of demonstrating how the Filter method works and its benefits, with sustained 

technical inputs over a period of at least 2 years. 

 Application of Good Hygienic Practices at all stages of production. 

 Training in business skills and financial management suitable for micro-level 

producers. 

 Access to sources of finance, levering favourable loan terms, collective bargaining, 

loan guarantees, loan servicing, client-lender relationships. 

 Business relations and negotiation strategies with other value chain actors. 

 Markets and marketing strategies, understanding market trends and consumer 

behaviour. 

 Identifying and accessing sources of technical assistance, business and financial 

support. 

 Creation and management of a savings-credit scheme for the benefit of the members of 

the producer associations. 

 Advocacy for women with local and national government. 

4. Technical assistance should be provided for the development and registration of a 

common label for those fish sauce association member producers who are able to 

comply with the provincial standards developed. 

5. Technical assistance should be provided for the development and implementation of a 

marketing plan and marketing strategy for fish sauce associations (including market 

analysis, participation at trade fairs, and development of promotional materials). 

6. For those small enterprises who are unable or unwilling to join their commune’s fish 

sauce association, or to adopt the Filter method, the possibility investigate tie-in with 

traditional wine maker should be explored (refer to Box 3 below). 

Box 3: Rice wine production in Quang Tri Province 

The area around Kim Long village, Hai Que Commune, Hai Long District has a long history 

of preparing traditional rice wine. The water used in the process is said to special, and is 

drawn from deep bore wells. A number of household are active in small scale production of 

the wine. 

There is a private company, Xika Company Ltd, in Hai Lang Town. In an effort to expand 

their production, households approached the company, which agreed to provide raw 

materials, equipment and finance to the households, in return for all their production, under a 

contractual arrangement. The company then undertakes quality assurance testing of the stock 

wine that it receives, and further distils it into a range of rice wine product formats produced 

by the Company. The final product is then bottled, labelled and marketed under the 

Company’s registered trade-marks. 

This arrangement provides a steady income to the household’s, and eases their financial 

outlay for production. No interest bearing loans are incurred, since the company takes on the 

financial risk. The households involved derive a stake and higher price than would be the 

case if they continued to market their small amount of product individually.  
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It is worth considering an approach to this company to see if they would be interested in 

starting a similar arrangement for small-scale fish sauce producers in the Province.  

 

10.5 FERMENTED SHRIMP PASTE VALUE CHAIN: KEY CONCLUSIONS 

Fermented shrimp paste is commonly undertaken as a secondary activity by those 

households who are active in fish sauce production. However, raw material supply (Acetes 

shrimp) is highly seasonal and has become scarce in recent years (at the time of survey, no 

paste shrimp had been landed).  

The production volume of shrimp paste is small compared to other parts of Vietnam. The 

product is reported to be of variable quality and taste, depending on the precise production 

methodology employed, particularly in regard to shrimp:salt ratio, fermentation time and 

the efficiency of the grinding process.  

One benefit of shrimp paste production is the low investment costs required, the simple 

processing technology applied, and the profit margins it generates. 

The strengths, weaknesses, opportunities and threats in relation to the fermented shrimp paste 

value chain in the five target Communes are summarised in Table 11 below. 

Table 11: Fermented shrimp paste SWOT analysis 

Strengths Weaknesses 

 Long processing tradition. 

 Paste production can be a significant part of 

household income. 

 Many enterprises involved. 

 Raw material for household processing 

available (husband-wife relationship). 

 Short value chains, and efficient trading. 

 Well established domestic market. 

 Easy to produce. 

 More profitable than fish sauce. 

 Simple processing technology. 

 Low investment costs. 

 Strong local customer-household producer 

relations. 

 Raw material scarce/highly seasonal. 

 Variable quality/taste. 

 Small paste production volumes. 

 Lack of entrepreneurial skills, 

business/financial skills. 

 No province-specific standard to guide product 

quality and food safety, and hygienic 

conditions of production. 

 No traceability (non-labelled products). 

 Producers not well organised. 

 Lack of wider market knowledge/consumer 

demands outside the Province. 

 Invisibility of the product in the market place. 

 No promotion of products. 

 Difficult to obtain access to affordable credit 

(risk aversion by banks). 

Opportunities Threats 

 High demand for traditional labelled products 

that comply with QA standards (domestic and 

regional). 

 Greater organisation of producers – economies 

of scale, leverage of credit. 

 Skills could be improved through tailored 

training (improved product quality, marketing, 

business/financial skills). 

  

 Labelling and packaging improvements to 

 Highly seasonal / irregular raw material 

supply. 

 Shrinking resource base, reduced shrimp 

CPUE. 

 Market competition from other provinces with 

larger producers of labelled products. 

 Increasing production costs (shrimp, salt). 

 Natural disasters (e.g. typhoons) impact on raw 

material supplies. 

 Young people leaving communes (education, 
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increase market visibility.  

 Improving consistency, quality and visibility of 

products could increase sales prices and new 

market penetration. 

white collar careers). 

 

10.6 FERMENTED SHRIMP PASTE VALUE CHAIN: RECOMMENDATIONS 

1. As in the case of fish sauce above, it is recommended that a specific standard be produced 

to govern the conditions for food safety and hygiene at production facilities for shrimp 

paste, and also to govern product quality in terms of product consistency and quality 

assurance. 

2. Support the formation and registration process for house-level shrimp paste producer 

associations. Provide a similar package of assistance as that indicated above for fish sauce 

producer organisations. 

3. Provide technical assistance for the development and registration of a common label for 

those shrimp paste producers who are able to comply with the provincial standards 

developed. 

4. Provide technical and business skills training for shrimp paste producers. 

 

10.7 DRIED FISH AND SHRIMP VALUE CHAIN: KEY CONCLUSIONS 

Dried fish production is ad hoc and intermittent, due to the highly seasonal variation in 

supply of raw material.  

Fish drying is limited to the summer months, when the absence of rain favours the sun 

drying process. Although no fish drying was observed during the survey, it is apparent that 

poor hygienic conditions of production are normally the case. The finished product is often 

characterised by highly variable quality, strong smell and taste. The product requires 

thorough cooking before consumption. 

In regard to sun drying of paste shrimp, although this activity generates a small production, it 

is more profitable and returns income much quicker than the production of shrimp paste.  

Diminishing raw material supply and the market preference for fresh fish indicates limited 

development potential for dried fish products in the target communes. 

The strengths, weaknesses, opportunities and threats in relation to the dried fish value chain 

in the five target Communes are summarised in Table 12 below. 

Table 12: Dried fish SWOT analysis 

Strengths Weaknesses 

 Long processing tradition. 

 Fishing/processing is a significant part of 

household incomes. 

 Many enterprises involved. 

 Raw material for household processing 

available (husband-wife relationship). 

 Short value chains, and efficient trading. 

 Well established domestic market.  

 Organisation: recent establishment of fisheries 

 Manual, low technology production techniques 

employed. 

 Poor hygienic conditions of production. 

 Variable quality due to lack of technical skills 

and techniques. 

 Finished product has strong odour, must be 

cooked thoroughly before eating. 

 Lack of entrepreneurial skills, 

business/financial skills. 
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associations, fish sauce producer groups. 

 Active mass organisations (Women’s Union, 

Farmers Union) facilitating training. 

 Strong local customer-household producer 

relations.  

 Small production, but more profitable than 

shrimp paste. 

 No province-specific standard to guide product 

quality and food safety, and hygienic 

conditions of production. 

 Mostly marketed as a bulk commodity, no 

labelling. 

 No traceability (non-labelled products). 

 Producers not well organised. 

 Lack of wider market knowledge/consumer 

demands outside the Province. 

 Invisibility of the product in the market place. 

 No promotion of products.  

 Limited development prospects - raw material 

supply. 

 Difficult to obtain access to affordable credit 

(risk aversion by banks). 

Opportunities Threats 

 High demand for traditional labelled products 

that comply with QA standards (domestic and 

regional). 

 Greater organisation of producers – economies 

of scale, leverage of credit. 

 Skills could be improved through tailored 

training (improved product quality, marketing, 

business/financial skills). 

  

 Labelling and packaging improvements to 

increase market visibility.  

 Improving consistency, quality and visibility of 

products could increase sales prices and new 

market penetration. 

 Seasonal / irregular raw material supply. 

 Shrinking resource base, reduced CPUE and 

fish size. 

 Market competition from other provinces with 

larger producers of labelled products. 

 Increasing production costs (especially fish 

and fuel(transport)). 

 Natural disasters (e.g. typhoons) impact on raw 

material supplies. 

 Young people leaving communes (education, 

white collar careers). 

 

10.8 DRIED FISH AND SHRIMP VALE CHAIN: RECOMMENDATIONS 

1. As in the case of fish sauce above, it is recommended that a specific standard be produced 

to govern the conditions for food safety and hygiene at production facilities for dried fish 

and dried shrimp, and also to govern product quality in terms of product consistency and 

quality assurance. 

2. Provide technical and business skills training for dried fish and shrimp producers, in line 

with the provincial standard(s) developed. 

10.9 FINANCE: KEY CONCLUSIONS 

Main lenders include VBSP and VBARD. 

VBSP focus is on very poor households, and loans are very small. 

VBARD focus is not on fisheries – considered too high risk, high interest rates apply. 

Access to affordable credit constrains small-scale processors. 
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10.10 FINANCE: RECOMMENDATIONS 

1. Support the formation of producer organisations (fisheries associations, fish sauce 

associations) should help to lever loan financing on favourable terms.  

2. Provide package of financial training to household-level producers and common 

interest groups. 

 

 

 



Page 73 

Appendix A: Terms of Reference  

 

 

Food and Agriculture organization of the United Nations 

Terms of Reference for Consultant/PSA 

Job Title International Consultant on Post-Harvest Fisheries and Marketing  

Division/Department RAPI 

Programme/Project 
Number 

Regional Fisheries Livelihoods Programme (RFLP) – GCP/RAS/237/SPA 

Location Thua Thien Hue and Quang Tri Provinces, Viet Nam 

Expected Start Date of 
Assignment 

1 October 2011 Duration: 30 days (WAE basis)  

Reports to Jose Parajua Title: Regional Programme Manager 

General Description of task(s) and objectives to be achieved 

 

Under the overall supervision of the Regional Programme Manager in the FAO Regional Office in Bangkok; under the 

technical guidance of the Senior Technical Advisor; and in liaison with the FAO Representative in Viet Nam as well as the 

RFLP Viet Nam National Project Director and the National Project Coordinator, the International Consultant will be 

responsible for the following: 

 

Activities to be covered under this TOR against the approved 2011 RFLP Viet Nam activity work plan and budget 

 

This TOR includes the implementation of the following activities under the Output 3 (post-harvest and marketing) of the 

RFLP Viet Nam Work Plan 2011 in Quang Tri Province: 

 

Sub-Output 3.3: Extended fish processing and marketing operations 

Activity 3.3.1: Survey on small-scale fisheries processing 

Activity 3.3.2: Feasibility study of selected fisheries products 

 

Sub-Output 3.4: Improved market information 

Activity 3.4.1: Review of selected fish marketing chains and arrangements 

 

Specific TOR for these activities 

 

Activity 3.3.1: Survey on small-scale fisheries processing 

Activity 3.3.2: Feasibility study of selected fisheries products 

 

Taking into consideration the finding of the on-going survey on the overall small-scale seafood processing situation in 

Quang Tri, Thua Thien Hue, and Quang Nam being conducted by the Vietnam Institute of Agricultural Engineering 

and Post-Harvest Technology (VIAEP)  under the LOA-FAVIE 04/2010, the International Consultant will, in 

collaboration with a National Consultant, undertake the following tasks in the five RFLP target communes in Quang 

Tri Province: 
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1. Briefly review the small-scale seafood processing status 

2. Identify major limitations, constraints, and challenges as well as advantages and strengths in small-scale 

seafood processing 

3. Identify areas and ways of improving and upgrading the existing small-scale seafood processing and/or 

introducing new small-scale processing to improve the income and livelihoods of the small-scale processors 

including the assessment of their feasibilities 

4. Formulate specific recommendations for improvement of small-scale seafood processing with particular 

attention to value addition and food safety 

5. Incorporate in the study the special roles and contribution of women in small-scale seafood processing and 

they ways to strengthen them 

 

Activity 3.4.1: Review of a selected fish marketing chain and arrangements 

 

1. Describe and analyse an existing marketing chain for the most important fishery commodity captured by small 

scale fishers in the province (particularly in the five RFLP target communes). This will include the 

identification of the key actors and the value change along the chain and the examination of the different roles 

of men and women in the chain specifically with regard to access to and control over resources and the prices 

achieved for products/services by male and female actors in the value chain 

2. Analyse the intervention points in the existing marketing chain to improve the income and livelihoods of local 

small-scale fishers in the province (particularly in the five RFLP target communes), with particular attention to 

women’s roles and needs 

3. Recommend potential ways to improve income and livelihoods of local small-scale fishers through better 

marketing strategies in the province with full consideration of existing financial and technical capacities and 

by taking into account the different roles of male and female actors along the value chain 

 

Key performance indicators 

Expected Outputs: 

1. A final report on improvements in current small-scale seafood processing 

in the five RFLP target communes (Activities 3.3.1 & 3.3.2) 

2. A final report on review of a selected fish marketing chain and 

arrangements (Activities 3.4.1) 

Required Completion Date: 

5 November 2011 

 

5 November 2011 
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Required Competencies  

Academic Qualifications 

 Advanced degree in fisheries, food processing and safety, marketing, or other relevant field. 

Technical Competencies and Experience Requirements 

 Extensive experience in seafood post-harvest techniques, processing, food safety, and marketing in Viet Nam; 

 Understanding on different roles of men and women in post-harvest seafood processing and marketing in Viet 

Nam; 

 Knowledge on socio-economic conditions and available resources and capacities in local fishing villages and 

communes in Viet Nam; 

 Knowledge and experience in working with local population and local governments in Viet Nam; and 

 Excellent English report writing skills. 
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Appendix B: Schedule of field activities/meetings.  

Mon 3 Oct Depart UK. 

Tue 4 Oct Arrive Hue, Vietnam. 

Wed 5 Oct Initial briefing meeting at RFLP office, Hue. 

Thu 6 Oct Quang Tri DARD, RFLP Project Management Unit, Dong Ha City, Quang 

Tri Province. 

Agriculture and  Fishery Extension Centre, Dong Ha City, Quang Tri 

Province. 

Fri 7 Oct Department of Science and Technology, Dong Ha City, Quang Tri Province. 

Sub-Department of Agriculture, Fishery, and Forestry Quality Assurance, 

Dong Ha City, Quang Tri Province. 

Sub-DECAFIREP, Dong Ha City, Quang Tri Province. 

Quang Tri Department of Industry and Trade, Dong Ha City, Quang Tri 

Province. 

Sat 8 Oct Review of Programme documentation, Hue City. 

Sun 9 Oct Review of Programme documentation, Hue City. 

Mon 10 Oct Section of Agriculture and Rural Development Office, (SARD, district-level 

office of DARD), Vinh Linh District, Quang Tri Province. 

Farmers Union Office, SARD, Vinh Linh District, Quang Tri Province. 

Women’s’ Union, SARD, Vinh Linh District, Quang Tri Province. 

Section on Economics and Infrastructure, SARD, Vinh Linh District, Quang 

Tri Province. 

Tue 11 Oct Commune People’s Committee, Thai Lai Village, Vinh Thai Commune, Vinh 

Linh District, Quang Tri Province. 

Beach restaurant operator, fish collector and trader, Dong Luat Village, Vinh 

Thai Commune, Vinh Linh District, Quang Tri Province. 

Local fish collector, Thai Lai Village, Vinh Thai Commune, Vinh Linh 

District, Quang Tri Province. 

Small-scale fish sauce producer, Dong Luat village, Vinh Thai Commune, 

Vinh Linh District, Quang Tri Province. 

Small-producers group discussion, Dong Luat Village, Vinh Thai Commune, 

Vinh Linh District, Quang Tri Province. 

Small-scale producers, collectors and traders group discussion, Thai Lai 

Village, Vinh Thai Commune, Vinh Linh District, Quang Tri Province. 

Wed 12 Oct Economics and Infrastructure Section, Trieu Phong District, Quang Tri 

Province. 

Section of Agriculture and Rural Development Office, Trieu Phong District, 

Quang Tri Province. 

Commune People’s Committee, Trieu Lang Commune, Trieu Phong District, 
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Quang Tri Province. 

Women’s Union, Farmers Union, Youth Union, Fisheries Association, Trieu 

Phong District, Quang Tri Province. 

Thu 13 Oct Fish sauce producer and shrimp pond investor, Thuan Dau Village, Hai An 

Commune, Hai Lang District, Quang Tri Province. 

Fish sauce and shrimp paste producer, Trieu Lang Commune, Trieu Phong 

District, Quang Tri Province. 

Group discussion (fisher, trader, small-scale processors), Trieu Lang 

Commune, Trieu Phong District, Quang Tri Province. 

Fri 14 Oct Commune People’s Committee, Trieu Van Commune, Trieu Phong District, 

Quang Tri Province. 

Small-scale processors group discussion, Village no.7, Trieu Van Commune, 

Trieu Phong District, Quang Tri Province. 

Fish sauce processor, Village no.7, Trieu Van Commune, Trieu Phong 

District, Quang Tri Province. 

Fish sauce processors – group discussion, Village no.7, Trieu Van Commune, 

Trieu Phong District, Quang Tri Province. 

Sat 15 Oct Report writing. 

Sun 16 Oct Report writing. 

Mon 17 Oct Report writing. (severe flooding prevented trip to Communes) 

Tue 18 Oct Commune People’s Committee, Hai An Commune, Hai Lang District, Quang 

Tri Province.  

Economics and Infrastructure Section, Hai Lang District, Quang Tri 

Province.  

Section of Agriculture and Rural Development Office, Hai Lang District, 

Quang Tri Province. 

Wed 19 Oct Fish trader, My Thuy Village, Hai An Commune, Hai Lang District, Quang 

Tri Province. 

Group discussions – fish sauce producers, My Thuy Village, Hai An 

Commune, Hai Lang District, Quang Tri Province. 

Large-scale fish sauce producer, My Thuy Village, Hai An Commune, Hai 

Lang District, Quang Tri Province. 

Fish sauce and semi-product producer, My Thuy Village, Hai An Commune, 

Hai Lang District, Quang Tri Province. 

Thu 20 Oct Commune People’s Committee, Hai Khe Commune, Hai Lang District, 

Quang Tri Province. 

Fish sauce maker, Trung An Village, Hai Khe Commune, Hai Lang District, 

Quang Tri Province. 

Fish sauce and shrimp paste lamer, Tham Ke Village, Hai Khe Commune, 

Hai Lang District, Quang Tri Province. 
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Fishing nets manufacturer, Tham Ke Village, Hai Khe Commune, Hai Lang 

District, Quang Tri Province. 

Fri 21 Oct Retailers, wholesalers and consumers, Cau Market, Gio Linh District 

Retailers, wholesalers and consumers, Ho Xa Town Market, Vinh Linh 

District 

Retailers, wholesalers and consumers, Do Market, Vinh Linh District, Vinh 

Tan Commune. 

Huynh Ke Enterprise (fish sauce, dried fish trader), Vinh Tan, Vinh Linh 

District. 

Sat 22 Oct Report writing. 

Sun 23 Oct Report writing. 

Mon 24 Oct Retailers, wholesalers and consumers, Ai Tu Market, Ai Tu Town, Trieu Phuong 

District 

Retailers, wholesalers and consumers, Quang Tri Town Market. 

Retailers, wholesalers and consumers, Hai Lang Town Market. 

Survey of fish sauce and fermented shrimp products, Quang Ha Supermarket, Dong 

Ha Town. 

Tue 25 Oct Quang Tri Department for Standards, Metrology and Quality (STAMEQ) 

Wed 26 Oct Stakeholder feedback and validation workshop, Dong Ha, Quang Tri. 

Debriefing with Quang Tri PMU 

Thu 27 Oct Debriefing with NCC office, Hue. 

Fri 28 Oct Report writing. 

Sat 29 Oct Report writing. 

Sun 30 Oct Report writing, transit to UK. 

Mon 31 Oct Transit to UK 

Tues 1
st
 Nov Report writing. 
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Appendix C: People met 

Name  Title, Organization Contact details 

RFLP National Coordination Office, Hue City, Thua Thien Hue Province. 

Nguyen Song Ha (Mr) National Project Coordinator Tel: + (84) (54) 625 2024  

Cell: + (84) 936 631 613 

songha.nguyen@fao.org 

nguyensongha76@gmail.com 

Mr Nguyen Thai Minh Post-Harvest and Marketing Expert, RFLP National Coordination Office, Ngo 

Gia Tu Street, Hue city 

Phone: +84546252080  

Mobile: +84913157871 

Ms Nguyen Thi Thu 

Huong 

Administrative Staff/ Accountant, RFLP National Coordination Office, Ngo Gia 

Tu Street, Hue city 

Tel: + (84) (54) 6252006 (Ext.100) 

Cell: + (84) 989 079 949 

Email: huong160973@gmail.com 

Mr Baku Takahashi Co-Management and Operations Coordinator, RFLP National Coordination 

Office, Ngo Gia Tu Street, Hue city 

Phone: +84 543 898 184  

Mobile: +84 97 574 3507 

Email: Baku.RFLP@gmail.com 

Provincial Authorities, Quang Tri Province 

Mr Nguyen Van Huan Vice Director, RFLP PMU, DARD, Dong Ha City huan130761@yahoo.com.vn 

Mr Nguyen Van Hoa Expert of Aquaculture Division, DARD, Dong Ha City vanhoasothuysan@yahoo.com.vn 

Mr Nguyen Thanh Tung Vice Director, Agriculture and  Fishery Extension Centre (part of DARD), 

Dong Ha City 

tungknqt@yahoo.com.vn 

Mr Ta Nhan Ai. Manager, Department of Science and Technology, Dong Ha City nhanaita@gmail.com 

Ms Le Thi Ngoc Diep, 

Vice Director 
Sub-Department of Agriculture, Fishery, and Forestry Quality Assurance, Dong 

Ha City 

Tel: 0533556212. 

Mr. Nguyen Huu Dinh, 

Senior expert 

Sub-Department of Agriculture, Fishery, and Forestry Quality Assurance, Dong 

Ha City 

Tel: 0533556212 

Mr. Nguyen Hoai Nam, 

Vice Director 

Sub-DECAFIREP, Dong Ha City hoainamcc@gmail.com 

mailto:vanhoasothuysan@yahoo.com.vn
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Name  Title, Organization Contact details 

Mr Quoc Ho Hiep Nghia Vice Director, Quang Tri Department of Industry and Trade (Economics and 

Infrastructure), Dong Ha City 

Tel +84 (0)53  385 4712. 

quochohiepnghia@quangtri.gov.vn 

Mr. Dung Manager of Industrial Management Division, Quang Tri Department of Industry 

and Trade (Economics and Infrastructure), Dong Ha City 

Not available 

Mr. Chien Expert of Industrial Management Division, Quang Tri Department of Industry 

and Trade (Economics and Infrastructure), Dong Ha City 

Not available 

Mr Nguyen Duc Nguyen Chairperson of Farmers Union, Vinh Linh District 0935 159 333. 

Mr Nguyen Van Hung Head,  Quang Tri Department for Standards, Metrology and Quality 

(STAMEQ) 

0913 485503 

hungatdc@gmail.com 

Vinh Linh District 

Mr Nguyen Dinh Luc Vice Chairman of SARD, Section of Agriculture and Rural Development 

Office, (SARD, district-level office of DARD), Vinh Linh District 

01238992867 

Ms Nguyen Thi Thu Chairperson, Women’s Union, Vinh Linh District Offices Tel: 0913 157045 

Ms Tran Thi Hong Diep Vice Chair, Women’s Union, Vinh Linh District Offices Tel: 0917 870 557. 

hoilhpnvinhlinh@gmail.com 

Mr Le Vinh Thinh Chair of Section, Section on Economics and Infrastructure, Vinh Linh District Not available 

Mr Nguyen Van Hien Officer of Section, Section on Economics and Infrastructure, Vinh Linh District Not available 

Mr Tran Van Than Vice Chair, Commune Peoples Committee, Vinh Thai Commune Not available 

Ms Nguyen Thi Tuyet Chairwoman, Women’s’ Union of VT Commune, Vinh Thai Commune Not available 

Mr Nguyen Quang Tho Chair, Farmers Union of VT Commune, Vinh Thai Commune Not available 

Mr Nguyen Huu Nhu Secretary, Youth Union of VT Commune, Vinh Thai Commune Not available 

Mr Nguyen Hai Ly Vice Chair, Fisheries Association, and VC of People’s Council, Vinh Thai 

Commune 

Not available 

Ms Nguyen Thi Loc Small-scale fish sauce producer, Dong Luat village, Vinh Thai Commune Not available 

mailto:quochohiepnghia@quangtri.gov.vn
mailto:hoilhpnvinhlinh@gmail.com
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Name  Title, Organization Contact details 

Ms. Phung  Thi Lanh Fish sauce maker, Dong Luat Village, Vinh Thai Commune, Vinh Linh District 0165 7914 318. 

Ms. Ho Thi Ai Huong Fish sauce maker, Dong Luat Village, Vinh Thai Commune, Vinh Linh District 0127 5834822. 

Ms. Vo Thi Su Fish sauce maker/trader, Dong Luat Village, Vinh Thai Commune, Vinh Linh 

District 

01654538162. 

Ms. Tran Thi Chien Fish sauce maker/trader Dong Luat Village, Vinh Thai Commune, Vinh Linh 

District 

Not available 

Ms. Le Thi Hoa Fish sauce maker. Dong Luat Village, Vinh Thai Commune, Vinh Linh District  01689841373 

Mr Nguyen Xuan Thao Beach restaurant owners, fish collector/trader, Vinh Linh District Tel: 01688121347 

Ms Nguyen Thi Dien Local collector of fish products, Thai Lai village, Vinh Linh District  Not available 

Ms Nguyen Thi Huong Small-scale processor, Thai Lai village, Vinh Thai commune 0168237707. 

Ms Nguyen Thi Duc Small-scale processor, Thai Lai village, Vinh Thai commune 0974625806.. 

Ms Duong Thi Huyen Small-scale processor, Thai Lai village, Vinh Thai commune 01654401322 

Ms Tran Thi Le Small-scale processor, Thai Lai village, Vinh Thai commune 0533612408 

Ms Nguyen Thi Lan Small-scale processor, Thai Lai village, Vinh Thai commune 01632496011 

Ms Tran Thi Huyen Small-scale processor, Thai Lai village, Vinh Thai commune 01646827950 

Ms Mai Thi Tam Small-scale processor, Thai Lai village, Vinh Thai commune 0975321934 

Trieu Phong District 

Mr Le Van Anh Vice Chair, District Section of Economics and Infrastructure, Trieu Phong 

District 

Tel: 0974689100 

Mr Nguyen Hong Hoi Economics and Infrastructure Section of District (same level as SARD), Trieu 

Phong District 

Tel: 0974 432 277 

Mr. Truong Quang  Hung  Head of SARD, Trieu Phong District 0914008771 

Mr Tran Van Nhuan Officer in charge of fisheries, SARD, Trieu Phong District.  0986012870 
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Name  Title, Organization Contact details 

Mr Train Mai Son Chair, Trieu Lang CPC, Trieu Phong District 0987971815 

Mr Nguyen Quang Tu Chairman. Trieu Lang Commune  0985923864 

Mr Dang Quang Hai Vice Chairman of CPC. Trieu Lang Commune 01692 826246 

Ms Tran Thi Huong Chair of WU. Trieu Lang Commune 0127 8767103 

Mr Tran Vinh Thuy Head of Fishery Assoc. Trieu Lang Commune 0168 6821859 

Mr Le Van Phong Secretary of Commune Youth Union. Trieu Lang Commune 0974 629077 

Ms Doan Thi Phung Hoa Phung household, fish sauce producer, Trieu Lang Commune 0533 829 581.  

01699 420239 

Mr Tran Quang Mua Fisherman, Trieu Lang Commune 01224191806. 

Ms Tran Chi Them Fish sauce maker, Trieu Lang Commune 0166 7288462 

Mr Tran Lam Trader Village no.6, Trieu Lang Commune 0905136502.. Tel 0905136502 

Mr Le Ngoc Y Fish sauce (with label), Trieu Lang Commune 0977946538 

Mr Ho Xuan Duc Vice Chair, CPC, Trieu Van Commune 0942 132636 

Mr Tran Dinh Thanh Extension Officer, CPC, Trieu Van Commune 0979 469851 

Mr Ho Van Vu Vice Chair of Fisheries Association, Trieu Van Commune 0169 5987821 

Mr Le Van Thien Chair of Fisheries Association, Trieu Van Commune 01642 442910 

Ms Phan Thi Dang Chair Women’s Union, Trieu Van Commune 01636 089611 

Mr Ho Hong Hanh Chair, Farmers Union, Trieu Van Commune 0169 3353375 

Ms Le Thi San Small-scale producer, Village no.7, Trieu Van Commune Not available 

Ms Le Thi Y Small-scale producer, Village no.7, Trieu Van Commune Tel: 053 6277696. 

Ms Nguyen Thi Hung Van Small-scale producer, Village no.7, Trieu Van Commune Tel: 01692 000631 

Ms Doan Thi Thanh Small-scale producer, Village no.7, Trieu Van Commune Tel: 0168 517 4891 
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Name  Title, Organization Contact details 

Ms Nguyen Thi Rien Small-scale producer, Village no.7, Trieu Van Commune Tel: 01679280838. 

Ms Le Thi So Small-scale producer, Village no.7, Trieu Van Commune Tel: 0988243934 

Hai Lang District 

Mr Nguyen Quoc Danh Vice Chair, CPC, Hai An Commune 0168 8575027 

Mr Nguyen Dinh Tha Chair, Farmers Union, Hai An Commune 01684356339 

Mr Phan Thanh Phung Chair, Fisheries Association, Hai An Commune  01689 425539 

Mr Tran Van Lam Fish sauce producer, shrimp ponds, Thuan Dau Village, Hai An Commune 053 3875 791 

Mr Nguyen Xuan Hoa District Section of Economics and Infrastructure 0913442681 

Mr Hoang Ngoc Ky District Section of Economics and Infrastructure 0914222436 

Mr Nguyen Trien Vice Director, SARD 0914 178 449 

Mr Dao Van Tram Expert in Fisheries. SARD 0989 296971 

Mr Nguyen Cong Tuong Fresh fish trader, My Thuy village, Hai An Commune 0985 9738 53 

Ms. Phan Thi Be Small-scale producer, My Thuy village, Hai An Commune 0533 860582. 

Ms Phan Thi Loi Small-scale producer, My Thuy village, Hai An Commune 0166 8204615 

Ms Phan Thi Nguyen Small-scale producer, My Thuy village, Hai An Commune 0983058397 

Ms Vo Thi No Small-scale producer, My Thuy village, Hai An Commune 01678451421 

Ms Vo Thi Nho Small-scale producer, My Thuy village, Hai An Commune 01693 427643 

Ms Phan Thi Ly Small-scale producer, My Thuy village, Hai An Commune 0975240140 

Ms Dang Thi Huong Small-scale producer, My Thuy village, Hai An Commune Not available 

Ms Vo Thi Tuong Small-scale producer, My Thuy village, Hai An Commune 01645993703 

Ms Phan Thi Loi Small-scale producer, My Thuy village, Hai An Commune 01684356339 

Ms Phan Thi Gai Small-scale producer, My Thuy village, Hai An Commune 053 3681073 



Page 84 

Name  Title, Organization Contact details 

Mr Nguyen Van Lang Semi producer, Thuan Dau Village, Hai An Commune 05338 75787 

Ms Le Thi Hue Small-scale producer, Trung An village, Hai Khe Commune 01682703137 

Mr Tran Van Dung Member of Fisheries Association, Trung An village, Hai Khe Commune 0166 433 9419 

Mr Ha Van Hieu VC CPC and Head of the Fisheries Association, Hai Khe Commune 0164 5264609 

Mr Tran Nhan Tron Head of Farmers Union, Hai Khe Commune 0935 835 134 

Mr Truong Van Chung CPC Office Manager, Hai Khe Commune 0972 650134 

Mr Nguyen Ngoc Trai Trader (fresh fish) and shrimp paste maker, Tham Khe village, Hai Khe 

Commune 

0905 746756 

Mr Tran Van Ke household making nylon nets, Hai Khe Commune 0532215640 

Mrs Van Thi The household making nylon nets, Hai Khe Commune 0532215640 

Markets   

Ms Tran Thi Huong Retailer, Cau Market, Gio Linh District Not available 

Ms Phan Thi Hai Retailer, Cau Market, Gio Hai Commune, Gio Linh District Not available 

Ms Le Thi Chi Dried fish retailer, Cau Market, Gio Linh District Not available 

Khiem Trong Enterprise Fish sauce producer and trader, Do Market, Vinh Linh District, Vinh Tan 

Commune 
Not available 

Ms Huynh Ke Huynh Ke Enterprise (fish sauce, dried fish), Vinh Tan, Vinh Linh District Tel: 053 3823351; 098 5390555; 098 

2078557 

Ms Duong Thi Mai (Hoa 

Tay Village, Trieu An 

Commune) 

Retailer, Ai Tu Market, Ai Tu Town, Trieu Phuong District Not available 

Ms Phan Thi Minh, (Trieu 

Thuong Commune, Trieu 

Phong District) 

Retailer, Ai Tu Market, Ai Tu Town, Trieu Phuong District Not available 
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Name  Title, Organization Contact details 

Ms Nguyen Thi Tam, (Gio 

Linh District) 

Retailer, Ai Tu Market, Ai Tu Town, Trieu Phuong District Not available 

Ms Phan Thi Chi Retailer, Hai Lang Town Market Not available 

 

 

 



Page 86 

Appendix D: Documents consulted and data sources 

 

Hai An Commune People’s Committee (2010). Annual Report.  

Hai Khe Commune People’s Committee (2010). Annual Report.  

Nguyen, V.D., and Nguyen, P. H. (2011). Fishing Capacity Survey in Quang Tri Province 

(GCP/RAS/237/SPA). 

Quang Tri Department of statistics (2010). Statistical year book, 2010. 

Trieu Lang Commune People’s Committee (2010). Annual Report. 

Trieu Van Commune People’s Committee (2010). Annual Report. 

Vietnam Institute of Agricultural Engineering and Post-Harvest Technology (VIAEP) (in prep). 

Survey on the overall small-scale seafood processing situation in Quang Tri, Thua Thien Hue, and 

Quang Nam, (in preparation). 

Vinh Thai Commune People’s Committee (2010). Annual Report. 
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Appendix E: Questions used in semi-structured interviews 

1. Structure of industry 

a) Describe the main players in the fisheries sector 

b) How is the sector organised (any cooperatives, guilds/clubs, associations)  

c) Role of aquaculture to the SS sector – species, volumes, products, values 

d) Constraints and issues 

 

2. Fishing 

a) Impact of competition by vessels from other provinces (Decree 123/2006/ND-CP) 

b) Sources of raw material (boat numbers, types, gears) – catch trends, stock status, 

seasonality 

c) Views on fish stocks, catch rates, average size of fish 

d) Areas of fishing – distribution of effort, seasonality 

e) Current handling at sea practices 

f) Prices, by species, at point of landing 

g) Production costs (vessel, maintenance, fuel, ice, gear, supplies) per year. 

h) Ice production in area (volume, value, usage, water quality/testing) 

i) Employees: number, costs, pay schemes 

j) Sales relationships (with middlemen traders, processors) 

k) Availability of credit (working capital, investment, loans) 

l) Labour usage – how many workers, pay rates, work arrangements. 

m) Secondary employment to fishing 

n) Constraints and issues 

 

3. Processing 

a) Sourcing of raw material (contract fishing/tied fisherman, auction, trader) 

b) Information on post-harvest losses 

c) Use of wastes from processing 

d) Number, types, activities of enterprises 

e) Current product formats and consumer product preferences 

f) Pricing information – each stage of value chain 

g) Income derived from processing  

h) Product types produced (by commune) – volumes, values, product formats 

i) Labour usage – how many workers, pay rates, work arrangements. 

j) Other sources of funds /informal channels  

k) Constraints and issues 

 

 

4. Marketing 

a) Describe current marketing practices/arrangements – roles of the different actors 

b) Information on the main species traded in the Province (volumes, values,) 

c) Packaging and labelling (brand names, geographical indication) 

d) Availability of market information  
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e) Markets (local, national) 

f) Marketing of products – relationship with chain actors, producer organisation 

g) Income derived from trading (MM), wholesale, retail 

h) Labour usage – how many workers, pay rates, work arrangements. 

l) Current situation on branding, labelling, geographical indication  

m) Constraints and issues 

 

5. Socio-economic importance (Commune and village level) 

a) Information on employment (direct, indirect), segregated by sex if possible. 

b) Number of people in households (depending on income from activity) 

c) Economic contribution to household income 

d) Role/numbers of women/ethnic minorities 

e) Income/year from activity – and other economic activities  

f) Secondary employment to fishing 

g) Constraints and issues 

 

6. Regulatory framework 

a) Main states actors involved in regulation of the sector 

b) How well do they enforce regulation / what enforcement issues are there 

c) Level of understanding/awareness of regulatory measures by SHs 

d) Province-specific regulations/standards  

e) Product quality and food safety issues – inspections (vessel, establishment/product) 

f) Constraints and issues 

 

7. Support for the sector 

a) Information on relevant donor, government, private sector driven initiatives (SS 

fishing, landing site infrastructure, fish handling, processing, marketing) 

b) Access to credit via : Vietnam Bank for Agriculture and Rural Development 

(VBARD), Commercial Investment Bank (CIB) and Vietnam Bank for Social Policy 

(VBSP) 

c) Availability of extension services 

d) Views on value of training courses – list of types of training provided 

e) Constraints and issues 

 

8. SWOT 

a) Identify Strengths of the sector 

b) Identify Weaknesses of the sector 

c) Identify Opportunities of the sector 

d) Identify Threats to the sector 

 

VALUE CHAIN ANALYSIS (NOMINATED KEY PRODUCT = fish sauce) 
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Capture  – volume, seasonality, vessels engaged 

Prices paid at each key VC stage (first landing, collector, wholesaler, processor, retailer, end 

consumer) – VC map showing value changes at each stage 

Cost of principal inputs 

Yield rates (amount of input to produce unit amount of final product) 

Processing, distribution, - map showing % distribution through chain) 

Market (local, national) 
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Appendix F: Stakeholder validation workshop – agenda 

 

 

 

Agenda 

 

Stakeholders Validation Workshop: 

Survey of fish processing and marketing operations in 
Quang Tri province, 26 October 2011 

 

Time Who Activity 

08.00-09.00 Registration  

09.00-09.10 Mr Nguyen Van Huan, Vice 

Director, RFLP PMU, DARD, 

Dong Ha City 

Opening address 

09.10-10.00 Mr P. Nichols Presentation of the main findings 

10.00-10.15 Coffee break  

10.15-11.00 Participants split into five 

groups 

Group discussions on presentation 

11.00-11.45 Group rapporteurs Reports by discussion groups to plenary 

session 

11.45-12.30 All Open discussion 

12.30 Mr Huan Conclusions and closure of workshop 

 

 



Page 91 

Appendix G: Stakeholder validation workshop - list of participants 

Stakeholder Validation Workshop, Dong ha Town, Quang Tri Province, 26 October, 20011 

 Full name Gender Title/Organization 

1 Nguyen Van Trinh M The Centre for Industrial and Trade promotion 

(of Quang Tri Department of Industry and Trade) 

2 Tran Van Can M Provincial STAMEQ 

3 Phan Thanh Phuong M Hai An Commune, Hai Lang District 

4 Ha Van Hieu M Hai Khe Commune, Hai Lang District 

5 Truong Van Chung  M Hai Khe Commune, Hai Lang District 

6 Tran Nhan Tron M Hai Khe Commune, Hai Lang District 

7 Nguyen Quoc Danh M Hai An Commune, Hai Lang District 

8 Nguyen Thi Thu Thanh F Quang Tri Women Union 

9 Tran Van Than M Vice-Chair of Vinh Thai CPC 

10 

Nguyen Hai Ly M 

Vice-Chair of Vinh Thai Commune Fisheries 

Association 

11 Nguyen Thi Tuyet F Chair of Vinh Thai Commune Women Union 

12 Nguyen Quang Tho M Chair of Vinh Thai Commune Farmers Union 

13 Nguyen Thi Thu F Fish Sauce Producer in Vinh Thai Commune 

14 Nguyen Thi Lai F Fish Sauce Producer in Vinh Thai Commune 

15 Phung Thi Lanh F Fish Sauce Producer in Vinh Thai Commune 

16 Nguyen Thi Loc F Fish Sauce Producer in Vinh Thai Commune 

17 Ho Thi Ai Huong F Fish Sauce Producer in Vinh Thai Commune 

18 

Nguyen Thanh Tung M 

Quang Tri Centre for Agricultural, Fishery and 

Forestry Extension 

19 Pham Dinh My Cong F Quang Tri Province Sub-NAFIQUA 

20 Ngo Thanh Vy M Quang Tri Cooperative Alliance 

21 Dang Quang Hai M Vice-Chair of Trieu Lang CPC 

22 

Le Duc Anh M 

Planning and Industrial Section of Trieu Phong 

District 

23 Ho Xuan Duc M Vice-Chair of Trieu Van CPC 

24 Nguyen Hoai Nam M Quang Tri Province Sub-DECAFIREP 

25 Le Van Thien M 

Chair of Trieu Van Commune Fisheries 

Association 

26 Nguyen Quang Tu M Chair of Trieu Lang Commune Farmers Union 

27 Nguyen Thi Hong Van F 

Vice-Chair of Trieu Van Commune Women 

Union 

28 Nguyen Dinh Luc M SARD of Vinh Linh District 

29 Tran Binh Thuy M Trieu Lang Commune Fisheries Association 

30 Le Ngoc Y M Fish Sauce Producer in Trieu Lang Commune 

31 Nguyen Thang Long M 

Quang Tri Centre for Agricultural, Fishery and 

Forestry Extension 

32 Phan Thi Loi F Hai An Commune, Hai Lang District 

33 Vo Thi Tuong F Hai An Commune, Hai Lang District 

34 Phan Thi Ly F Hai An Commune, Hai Lang District 
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 Full name Gender Title/Organization 

35 Le Thi Hue F Hai Khe Commune, Hai Lang District 

36 Tran Thi Them F Fish Sauce Producer in Trieu Lang Commune 

37 Tran Thi Huong F Chair of Trieu Lang Commune Women Union 

38 Phan Thi Dang F Chair of Trieu Van Commune Women Union 

39 Le Thi Sen F Trieu Van Commune Women Union 

40 Tran Van Hoa M Quang Tri DARD 

41 Nguyen Huu Vinh M Quang Tri DARD 

        

  Female 17   

  Male 24   
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Appendix H: Stakeholder validation workshop – PowerPoint presentation 
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Appendix I: Stakeholder validation workshop – Feedback by focus groups 

 

Group 1: HAI KHE  

Swimming crabs: 

 Organize trainings on preservation of live crabs for the vessels owners and traders 

 Support equipment such as Oxygen Generators to the local traders and vessels in 

the Commune 

Net and mesh 

 Support to restore the traditional net/mesh producing village in Hai Khe 

Commune 

 Form Services Cooperatives  

 Support to marketing 

Fish sauce 

 Training on Fish sauce producing techniques for households 

 Study tours to visit best practice models 

 Technical instruction on making tanks and filtering system for Groups of Fish 

Sauce producers 

Shrimp paste 

 Support to replicate the model of Making Shrimp Paste 

 Provide more training classes on fish sauce and shrimp paste making to 

households 

 

Group 2. TRIEU LANG 

Basically the group agrees with the content in Presentation 

Suggestions as follows: 

 Provide training on preserving fresh fish (on boats) to fishers in all targeted 

communes 

 Technical training on making filtering system for making fish sauce 

 Support to registration of brand names, labels 

 Training on product marketing 

 Study tours to models of fish sauce making and fishery Co-management 

 Make demonstration models of processing 

 Training on hygienic practices 

 

Group 3. TRIEU VAN 

 Vessels: 29 with engines, 3 without engine, 12 coracles   

 Fishing labour: 170 

 Catch products: Scad, sardine, anchovy, black anchovy, “paste shrimp” 

 Processing products: 

o Fish sauce: 1 groups of 20 households (trading): 10 litters/household/day 
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o Shrimp paste: 170 households producing seasonally, 15 households producing 

professionally: 5-7 kg/day/household 

 Suggestions: 

o Support to forming of Groups of producers (procedure for 

formation/establishment) 

o Develop production demonstration model: 

 Capacity building in processing techniques 

 Registration of brand names, labels 

 Study tour to successful models (in other provinces and other 

countries) 

 Production facilities 

 Business and financial management skills 

 Support to output markets 

 Training on food hygiene and safety in processing in order to increase 

the product price 

 

Group 4. VINH THAI 

 Agree with the Recommendations of the study team 

 Additional suggestions: 

o Support to marketing skills 

o Registration of product labels 

o Supports in preservation of fresh and live fish: technique and equipment 

o Develop demonstration model on fish preservation and processing 

o Study tour to successful models within the province and other provinces 

 

Group 5. HAI AN 

 Fishing activities: Chinese trap to catch Big-fin reef squid, net to catch “paste 

shrimp”, “running” mesh/net 

 Fishing season: 

o Anchovy: Sept to March of following year 

o Squid: Feb to September 

o “paste shrimp”: Sept to Feb of following year 

 Resources: Lack of awareness and obey, limited knowledge, intentionally catch 

 Recommendation on resources: Support Fisheries Association means and fund for 

monitoring and supervising. 

 Fish sauce: Looking for market for output, processing techniques 

 Recommendation to Fish sauce:  Support to reduce the problem of changing 

smell, organize traditional producing village 

 Suggestion: Increase monitoring and supervising. Supports from RFLP 

 Funds for study tours to successful models  
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Appendix J: Notes on Vietnam’s policy/legal system 

In Vietnam, government policies are defined in laws, decrees, ordinances, circulars and 

regulations, the last often at provincial level.  

Provinces are the lowest level at which regulations can be drafted, consistent with national legislation. 

Since 1996, the Government has emphasized development of the market economy under the Doi Moi 

(renovation) policy. 

Law (National assembly) 

 

Decree of the Prime Minister (= ND-CP, Government issued).  Such Decrees provide longer – term 

implementing legislation for Laws. 

Decision of the Prime Minister (= QD-CP).  Easier to change than a Decree, repeals earlier 

decisions. 

Directive (=TTg-CP).  Issued by PM e.g. asks for action on a particular problem = short term 

legislation. 

 

Decision of Minister (QD plus acronym of the issuing ministry).  Same function as the PM’s 

decisions, but ministry-specific. 

Circular (Minister issued, TT) = provides guidance on how to implement decrees, e.g. cooperation 

between Ministries.  

Regulation. Technical and non-technical. Technical regulations are issued together with Decisions 

(attached to them).  Name of regulation goes with no. of Decision. They set out technical matters such 

as permissible levels, technical details requiring compliance. Non-technical regulations just specific 

institutional responsibilities (who does what, when and how).  

Standards:  

According to the Law on Standards and Technical Regulations (National Assembly, 

no.68/2006/QH11) which provides for regulations on standards and technical regulations, definitions:  

“Standard means a document prescribing technical characteristics and administrative provisions for 

classification and assessment of products, goods, services, processes, environment and other subjects 

in the socio-economic activities, in order to improve the quality and effectiveness of these subjects”. 

Ministry or Sectoral Standard = TCN, issued by line ministries and Vietnamese Standard (National 

Standard = TCVN, issued by MoST) are voluntary.  Both currently being changed into legally 

binding National Technical Regulations (QCVN) or remain as updated Vietnamese Standard 

(TCVN). 

In addition, establishments (e.g. large fish processors) may have own Standards (=TCCS), but 

contents must be equivalent or higher than relevant TCVN. 

Technical regulations: 

According to the Law on Standards and Technical Regulations (National Assembly, 

no.68/2006/QH11) which provides for regulations on standards and technical regulations, definitions:  

“Technical regulation means a document prescribing limited levels of technical characteristics and 

administrative provisions with which products, goods, services, processes, environment and other 

subjects in the socio-economic activities shall be complied with, to ensure human health and safety , 

animal, plant and environmental protection, national interests and security, consumers’ interests and 

other essential socio-economic needs.  Technical regulation is approved by the State management 

authority in written form for mandatory application.” 

National technical regulations (= QCVN). Local technical regulations (= QCDP) 
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Appendix K: Small-scale fish processing techniques employed in Quang Tri 

 

DRIED SCAD (Cua Viet and Cua Tung processing areas) 

1. Fish received from fishing vessel, washed to remove debris. 

2. Fish are boiled whole in water baths. 

3. Removal of scales, guts and heads. Bagged for sale as animal feed. 

4. Fish then transferred directly to drying racks. 

5. Racks laid on concrete blocks to raise off ground and allow a degree of air circulation. 

6. Drying under hot sun – 1-3 days depending on weather. 

7. When moisture content deemed to be sufficiently low, product is bagged in plastic. 

8. Sold wholesale to traders for distribution to other provinces, particularly mountainous 

areas, also China via Mung Cai border gate. 

SHRIMP PASTE MANUFACTURE PROCESS (Trieu Van Commune) 

1. Wash shrimp well upon reception from boat. 

2. Mix 15kg shrimp with 1 kg salt. 

3. Expose to sun until dried. 

4. Pound up in pestle and mortise. 

5. Place in plastic bag, in container, close tightly with lid. 

6. Leave to ferment. Pound mixture again at least 4 times in the first month. 

7. Sell after 6-8 weeks. 

SHRIMP PASTE MANUFACTURE PROCESS (Vinh Thai Commune) 

1. Wash shrimp upon landing 

2. Expose shrimp for half a day to the sun (must be hot sunny day) 

3. Mix at ratio 10 kg shrimp to 2 kg salt 

4. Leave overnight 

5. Dry out in sun (again hot sunny day) for 3 days 

6. Place dried shrimp in large pestle and mortise, pound to a fine consistency 

7. Bag up, place in large plastic container and cover with layer of salt.  

8. Expose in hot sun for 3-4 days (with lid in place) 

9. Fermentation takes up to 4 months, then ready for market. 

Salt content at end about 20%. 

 

FISH SAUCE 

There are basically two types of fish sauce production system: (1) The traditional vase system 

and (2) the ‘southern model’ Filtration system. Both processes involve salting and prolonged 

fermentation of saltwater fish.  

(1) The traditional vase and stir method 

The process involves the following basic steps: 
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a. Upon receipt, fish are mixed with salt and transferred directly into the earthenware 

vases.  They be washed or left unwashed, but otherwise not processed in any way. 

Only salt is added, nothing else. One vase holds on average 100 kg of fish/salt mix. 

b. The fish and salt mixture is then mixed thoroughly, the lid of the vase is replaced, and 

left in the hot sun for a period of one to three years to ferment. 

c. From time to time, vases are uncovered and exposed to direct sunshine. This helps the 

chemical and biological processes by which the fish turns into the fluid that ultimately 

becomes fish sauce. The mixture is also physically stirred up using a wooden ladle. 

The periodic ‘sunning’ is necessary if the end result is to achieve a superior quality, 

and imparts the fragrant aroma and deep reddish-brown colour so distinctive of 

quality fish sauce. 

d. Vases are stirred every day on sunny days, until the 1st layer of fish sauce is seen on 

the top with a nice smell, then stop stirring. 

e. When considered ‘ready’, the contents of the vases are physically moved to an area 

where they can be filtered through cloth into bowls. 

f. This is the ‘first draining’ of the vases, producing 1
st
 grade fish sauce. The protein 

content at this stage is usually 20-26 g N per litre. For the highest quality fish sauce, 

which is produced after 1-3 year of fermentation, the protein content is as high as 35 g 

N per litre – the higher protein content being obtained through more periods of 

exposure to the sun, resulting in greater concentration of the non-volatile parts of the 

solution. 

g. After this first draining, the vases may be re-filled with boiled water mixed with salt 

and the solids are mixed up again.  

h. After a further week, the contents are drained a second time, producing 2
nd

 grade fish 

sauce. At this stage the protein content may be 10-17 g N per litre. For a 3
rd

 grade 

product, the process can be repeated a third time, at which stage the protein content 

will have has reduced to 8-12 g N per litre.  

i. The various drained fluids may be mixed after filtration to produce the household’s 

particular type of fish sauce, based on the experience of the producer. Mixing 

produces the distinctive qualities (aroma, colour, taste, protein content and salinity) 

for the household concerned. 

j. After draining, the vases are cleaned, and the solids sold for animal feed or fertiliser. 

k. After filtration, the fish sauce may be stored in large plastic containers, ready for 

onward sale. 

Household level producers in the Province do not undertake quality checks such as salinity 

and protein content. Filtration is crude and allows many particulates to pass through, 

affecting both product quality and shelf-life. 

No preservatives are added, or any form of heat sterilisation used to improve food safety of 

the product. 

Different households apply variations of the above process. The process is generally not 

written down, and is passed by word of mouth and practical, hands-on experience through the 

years. 
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Quality problems are caused by rain (if vase not properly covered) – rain also delays the 

fermentation process. New vases may also have chemicals in the ceramic that affects the 

sauce. 

(2) The modern Filter system 

The Filter system uses employs a similar fermentation process, but allows easy scaling up of 

production volumes. At the base of the tank, a special filter is constructed using various 

materials e.g. gravel, rice/husk, or other materials, leading to drain tap. As fermentation 

proceeds, the liquid is drained daily and poured back into the top of the tank. This allows 

metabolites such as ammonia to blow off better than is achieved through stirring in the vase 

system. Such metabolites are the cause of made odours and flavours in some fish sauces. 

The main aspects of the two types of fish sauce production systems are indicated below. 

1. Traditional vase system 2. The Filter method system 

Small production levels - suits highly 

localised customer base 

Highly manual (stirring, filtering in bowls) 

Poor hygiene (many handling steps, pest 

infestations) 

Takes large area (vases, filter bowls) 

Poor filtration (factor in short shelf life and 

variable product quality) 

Variable product quality 

Higher production - market access for 

expanded production 

Less manual (all-in-one technology) 

More hygienic 

Less area required 

Requires technical knowledge (filter 

construction) 

Efficient filtering 

Consistency of end product quality 

 

The Filter system is a relatively new concept in the Quang Tri Province. 
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Appendix L: The VAC system 

 

The VAC system in Northern Viet Nam 

by Le Thanh Luu 

http://www.fao.org/DOCREP/005/Y1187E/y1187e10.htm 

The Viet Namese saying ‘Nhat canh tri, canh vien’ states that the first profitable activity is 

aquaculture and the second is agriculture, horticulture or gardening. Integrated farming is a 

traditional approach to family food production in the poor, rural regions of Viet Nam. The 

integration of the homelot, garden, livestock and fishpond is called the VAC system (VAC in 

Viet Namese is vuon, ao, chuong which means garden/pond/livestock pen).  

This farming system is family-managed, with practically all labour coming from the 

household. VAC farms can be found in various agro-ecological conditions, including 

irrigated lowlands, rain-fed uplands and peri-urban areas (Figure 1). Ponds are usually 

constructed primarily for raising land for the home and garden. Traditionally, the water 

collected in the de facto pond was used for domestic purposes and to produce aquatic weeds 

for feeding to pigs. Most pig and other manures are used on field crops, especially rice, 

although as fish production grows in importance, more is diverted for use there. 
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The widespread promotion of the VAC system, referred to as the VAC movement, began in 

the early 1980s. The importance of small-scale integration was emphasized by the late Pres. 

Ho Chi Minh in the late 1960s. The objective of the movement was to increase and stabilize 

the nutritional standard of the rural poor. Because of adoption of the VAC system, the dietary 

standard of the rural poor significantly improved, particularly in the isolated villages in the 

high mountainous regions. 

It is estimated that 85-90 per cent of the rural families maintain a garden and livestock pen, 

with 30-35 per cent of these having fishponds. In many villages, 50-80 per cent of families 

have the full VAC system. Figures show that 30-60 per cent of income of most village 

families may come from the system; in many cases, it may be 100 per cent. 

Upland VAC system 

The upland VAC system (Figure 2) is usually found in mountainous regions, such as Hoa 

Binh, Son La, Ha Giang, Tuyen Quang, Thais Nguyen and other provinces. 

The pond is constructed close to the house so that the domestic and kitchen wastes are 

drained into the fishpond. The livestock pens and garden are also situated near the pond. The 

1 000-5 000 m
2
 garden includes a variety of vegetables (e.g. green onion, sweet potato, 

watercress) and fruits (e.g. banana, orange, peach, apricot) and other crops, including 

sugarcane, tea and cassava. This provides a mix of perennial and annual crops. 

A portion of the livestock manure is used for manuring the trees and vegetables. Trees are 

manured once or twice a year; vegetables are manured according to their needs. Pond silt is 

removed every 3-4 years and used as fertilizer. 
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Most families keep various animals on the farm, including one or more water buffaloes and 

cattle, one or more pigs, and several ducks and chickens. The large ruminant animals are 

allowed to graze or are fed farm by-products. The swine and poultry are usually fed with 

kitchen wastes, as well as other farm by-products, such as cassava, rice bran, sweet potato, 

banana trunks and water hyacinth. 

The fishpond is usually allocated a more central part of the farm for better management. Pond 

area ranges from 100-1 500 m2, with a pond depth of about 1 m. Ponds are often drained 

after the final harvest, usually in February. The pond bottom is kept dry for 1-3 weeks; after 

which it is cleaned, limed, manured and then filled up with water for restocking. Domestic 

washings and kitchen wastes are channelled into the pond daily. Animal manure is also 

applied twice a month at the rate of 0.05-0.15 kg/m2. Three months after stocking, farmers 

begin to harvest on a weekly basis using small nets and continuously restock and harvest the 

pond. 

Basic features of the integrated VAC system in Northern Viet Nam 

 

Lowland VAC system 

The lowland VAC system (Figure 3) is usually found in Ha Noi, Hai Duong, Hung Yen, Ha 

Nam, Nam Dinh, Hai Phong and other provinces.  

The garden is usually small, 400-500 m
2
. Fruit crops commonly grown include banana, 

orange, papaya, peach, litchi, longan and apple. In many suburban family gardens, 
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ornamental trees and flowers are planted as a main income source. Vegetables grown include 

green onion, sweet potato, cress, tomato, cabbage and water spinach. Both perennial and 

annual crops are planted to provide year-round food to the house and products for the market. 

Pond mud is annually removed and used to manure fruit trees; livestock manure is used to 

fertilize vegetables. Pond water is used for irrigating the garden, especially vegetables. 

Most families keep various animals on the farm, including one or more water buffaloes and 

cattle, one or more pigs, and several ducks and chickens. The large ruminant animals are 

allowed to graze or are fed farm by-products. The livestock pens for pigs, buffaloes and cows 

are constructed at the corner of the garden close to the pond. The swine and poultry are 

usually fed kitchen wastes, as well as other farm products and by-products, such as cassava, 

rice bran, sweet potato, banana trunks and water hyacinth. 

Most families have ponds of 50-400 m2, with different shapes and an average department of 

1.0-1.2 m. Ponds are drained after the final harvest (usually in January/February). The pond is 

then kept dry for a few days, limed, manured and refilled with rainwater or irrigation water 

(early rains may start at the end of March.) Domestic washings and kitchen wastes may be 

channelled into the pond with a small part of the manure coming from the livestock used to 

manure the pond (according to the farmer's experience). Leaves of legumes (e.g. peanuts, 

green beans) are also used for manuring the ponds. 

Issues for further consideration 

In recent years significant improvements have been made to the VAC system with significant 

increases in fish yield. In upland areas, farmers have also been able to manage stream flows 

and make them pass through series of VAC ponds where significantly higher fish yields are 

achieved. The improved practice has potential for application in several other countries in the 

region, where farmers have relatively small farm holdings. 

Human waste is a critical agricultural input in the VAC systems, aside from on-farm 

produced livestock feed, particularly rice bran and sweet potato. The complementary linkage 
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of all farm components can best be studied with a cropping calendar that includes fish, rice, 

livestock and other crops. The lowland systems are significantly different from the upland 

systems in terms of resource availability and use. Three systems are distinguished: (a) 

suburban, (b) intensive (i.e. rice production) and (c) lowland (i.e. flood-prone environments). 

The VAC systems are traditional and farmers and researchers have developed more intensive 

approaches over the last decade, since economic changes have taken place. They are less 

specific in their application requirements than Chinese systems presented in this volume. 

Recent research efforts should be summarized quantitatively to reflect present levels of 

benefits. 
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Attachment 1: Fish sauce marketing chain in Quang Tri Province 

A marketing chain comprises all activities and steps that are required for producing a product 

and bringing it to the market. Market chain analysis involves determining constraints and 

identifying appropriate solutions, so as to improve the efficiency and effectiveness in which 

the chain delivers products and services to market, hence increasing the value added to the 

product or service and including all actors along the chain, such as: 

(1) Directly involved actors:  

 Producers/processors 

 Traders 

 Wholesalers/exporters 

 Retailers 

 

(2) Indirectly involved actors: 

 Input and other business service suppliers  

 Policy makers 

 Development assistance agents (credit facilities, donor organizations, NGOs) 

 

The actors in a value chain typically face six basic types of constraint: 

 Production and technology 

 Market access and sales 

 Organization of the marketing chain and business skills of the involved actors 

 Credits and services to direct actors 

 Infrastructure 

 Policies and legal framework, and public services 

 

Information was collected during the course of the Study through interviews with both direct 

and indirect actors in the five RFLP target communes. A number of district and towns 

markets were visited and interviews held with wholesalers, retailers and consumers. These 

markets included: 

 Cau Market, Gio Linh District 

 Ho Xa Town Market, Vinh Linh District 
 Do Market, Vinh Linh District, Vinh Tan Commune 

 Ai Tu Market, Ai Tu Town, Trieu Phuong District 

 Quang Tri Town Market 

 Hai Lang Town Market 

 Quang Ha Supermarket, Dong Ha Town 

 

MARKETING CHAIN MAP  

Fish sauce production in the five target communes in Quang Tri Province is made primarily 

using anchovies or scad mixed with salt. Raw material providers are primarily fishers within 

the communes, who supply at least 80% of the raw material to their wives (in the first 

instance) or other household-level fish sauce producers in the immediate commune. Some 
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raw fish may be sold to neighbouring communes, although this normally occurs during times 

of large harvests (i.e. peak scad or anchovy seasons). 

A small amount is sourced from semi-processors, either from semi-producers within the 

Commune or from semi-producers elsewhere in the Province (e.g. Cua Tung, Cua Viet), or 

other provinces (e.g. Thua Thien Hue Province, Binh Dinh Province). 

The fish sauce produced has definite attributes, including a strong aroma and strong taste, 

which makes it appealing to local buyers in the immediate area of the producing household. 

Most production is therefore sold for rural markets in the Province. Accurate figures are not 

available, but it is estimated at least 95% of the production is sold in provincial markets and 

only a smaller part is ‘exported’ to other provinces, particularly highland provinces such as 

Dak Nong province.   

Price changes along the fish sauce marketing chain are presented in A and product 

distribution is presented in Figure B, below. 
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Figure A. Fish Sauce Value Chain Map 

 

 

 

 

 

 

 

 

 

 

 

Prices along the value chain 

 

 

 

 

 

Production ratios: 6 kg fish (small scad, anchovy) : 1 kg salt, or 5 kg fish (big scad) : 1 kg salt.  

Product yield: 1 vase = 120 kg of fish/salt mix, costs VND 1.3 million, and produces 50 litres anchovy fish sauce, or 35 litres scad fish sauce (depending on salt ratio used 

and fish size). 

Input ingredient prices: Salt VND 2,000-3,000/kg. Bottles: VND 500-1,000 each. 

Mark-up between steps in the chain: average of VND 1,000-3,000. 

Recovery ratio: 2 – 2.5 kg of raw fish produce 1 litre of fish sauce 

 

 Purchase direct from 

household (HH) 

 Purchase at market 

from producer 

 Distribute to local 

market retailers 

Input supplier Producer Wholesaler Retailer End Consumer 

 Mainly commune fishers (some from 

offshore vessels from other 

provinces). 

 Own catch used by wife for fish sauce 

 Excess sold to other households 

 Some use of semi-product from other 

provinces 

 Fish mixed with salt 

 Traditional vase fermentation, 4-

12 months 

 Filtration 

 Yield (1st & 2nd grade) 

 Check quality (labelled product 

only) 

 Pack in plastic/glass bottles 

 Waste used for animal feed/ 

fertilizer 

 Home sales to regular customers, 

local market wholesale & retail 

 Buy fish sauce from 

HH or through 

wholesaler 

 Sell to end-consumers 

 

 Buy direct from HH, or 

market retailer 

 Fish sauce consumed as 

condiment (1st grade) 

 Used for cooking (2nd 

grade) 

Fisherman: 

Scad: VND 10-15K/kg 

Anchovy: VND 6-8K/kg 

Semi-processor: VND 11-12K 

/kg 

Processor 

VND 17-18K/litre 1
st
 grade 

VND 4-6K/litre 2
nd

 grade 

 

Wholesaler 

VND 19-22K/litre 1
st
 grade 

VND 5-7K/litre 2
nd

 grade 

Market retailer:  

20-30K/litre 1
st
 grade 

6-10K/litre 2
nd

 grade 
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Figure B. Estimated product distribution along the fish sauce marketing chain 
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RAW MATERIAL PROVIDERS  

The various categories of raw material providers are as follows: 

 Fishers of the Commune, who fish inshore waters and provide raw fish directly to 

their wives, who are the primary household-level processors; 

 Traders, who buy fish from fishers or collectors, and may sell to HH-level producers 

who have insufficient raw material supply from their own husbands; 

 Semi-processors, whether within the Commune or immediate area, who produce 

semi-product and sell it to HH-level producers in the Commune or local area; 

 Semi-producers in nearby larger landing areas, such as Cua Tung or Cua Viet, who 

buy raw fish from fishers operating inshore or offshore, in large quantities and who 

enjoy economies of scale in their production and are therefore able to sell semi-

product relatively cheaply to HH-level processors in the five target communes. 

The semi product (a mix of salt and fish in varying stages of fermentation) is sold in 2 layered 

bags: inside nylon, outside cotton. 

Household-level production in the target communes is conducted almost entirely by women. 

Semi-processors are non-registered companies consisting mainly of female workers. None of 

the semi-producers interviewed employ seasonal labourers. 

Anchovies are caught between September and March. Scad is caught between 

February/March and July/August. 

Prices for raw material vary, depending on the season and quality of the fish at the point of 

sale. Fishers sell anchovies between VND 8-10,000 /kg. 

Semi processors sell anchovies/salt mix for VND 11-12,000 /kg.  

For 1 litre of fish sauce approximately 2 kg of fish/salt mix is required (at a fish : salt ratio of 

6:1 for small scad and anchovy, or 5:1 for larger anchovy). During peak fishing seasons the 

input fish prices are lower than average, due to abundant supply. For those fish sauce 

processors who have the capital and the production capacity, fish is bought in bulk at this 

time and enters the production cycle. Prices are reported to have increased in recent years, in 

line with national inflation for factors such as fuel. 

It is generally easy to sell the raw material that is in excess of own fish sauce making 

requirements, because the market for fish sauce production is increasing. The demand 

exceeds the supply.  

Fishers advised that fish sauce purchasers are prompt payers, and so they are preferred to, 

say, traders in the fresh fish value chain, or dried fish producers. Fish sauce producers may 

also pay slightly higher prices than other buyers. 

There appears to be good cooperation between actors in the value chain. Raw material 

suppliers (fishers, semi-producers) sometimes receive advance credits from fish sauce 

makers.  

Market information about prices is freely available through cell phone communications and is 

widely exchanged between actors. 

Buyers (collectors/traders, fish sauce makers) usually decide upon the price in trading with 

the previous actor in the chain. 
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Raw material input suppliers to the fish sauce industry in Quang Tri face competition from 

input suppliers from other provinces (particularly Thua Thien Hue and Binh Dinh). 

Constraints 

Constraints facing the fishers: 

 High competition between inshore vessels for limited inshore fish resources. 

 Infringements by larger vessels fishing inshore, including gear conflicts. 

 Declining catch rates – having to fish harder to maintain catches. 

 Shortage of capital for vessel and gear maintenance. 

 Increasing production costs (fuel). 

 Financial support provided by trader may mean lower fish prices offered. 

 

Constraints facing semi-processors: 

 Difficulties in accessing affordable capital e.g. for raw fish purchase, 

transportation. 

 

PROCESSORS 

All of the five target communes appear to be well known for the fish sauce that is produced. 

All producers are small scale, house-level non-registered enterprises with on average 4 family 

members providing the labour, almost entirely female. There is virtually no employment of 

part-time, casual labour. 

The five target Communes have a total of 4,461 house-holds, with 9,707 male and 9,844 

female residents. 

It can be assumed that at least 80% of these (3,570) are involved in fish sauce making to 

some degree. The industry therefore creates income-earning opportunities for at least 2,810 

women in the five communes. 

Very few households are registered as business enterprises under the Enterprise Law, or have 

their own fish sauce label registered with the local Provincial authorities. 

The few households who do have their own registered enterprise labels report that although 

prices paid are not significantly higher, demand for their fish sauce products is reported to be 

higher, thus providing them with higher sales volumes and greater turnover. 

Fish sauce processors predominantly use the simple traditional vase and stir system. The 

equipment used includes: 

 Traditional ceramic/cement vases and covers 

 Wooden stirring tool 

 Plastic storage drums 

 Plastic bowls and for filtering and cloth filters 

 Plastic or glass bottles of various volumes (for wholesale and retail sales), and funnels 

for filling them. 

 

Investments are usually not more than VND 7 or 8 million per household enterprise. 

The fish sauce production season starts between March and August, coinciding with the 

period of high availability of raw materials (scad, anchovy).  
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Fermentation times vary, but it was reported that some producers offer for sale their product 

after only 4 months fermentation.  This is likely to pose significant food safety risks for 

consumers, although no data are available on the health risks caused by fish sauce 

consumption in the Province. 

A fermentation period of at least 12 months produces a better product, but economic forces 

drive early sales in many households. 

Provincial, district and commune-level authorities do not have estimates for total fish sauce 

production.  

Productivity is usually 100%. Processors who produce less have insufficient money for 

purchasing raw material. 

Two grades of fish sauce are produced: grade 1 (nutritional content of 25-35
o
N) and grade 2 

(nutritional content 16-24
o
N). The quality depends on the amount of fish used for making the 

sauce as well as the quality of fish used. The quality and amount of fish determines the 

nutrition value of the sauce and consequently the selling price.  

In the target communes, most processors produce grade 2 fish sauce, as there is a big market 

for this product for use as cooking particularly given the large sales of product to poorer rural 

customers for whom the important purchase factor is price.  

The average weight selling price of the interviewees was around VND 12,000/litre, with a 

minimum price of VND 8,000/litre and a maximum price of VND 15,000/litre. 

As the average weight cost price was VND 9,500/litre, the weight average profit rate of a 

processor is 26.3%, which is equivalent to VND 3,156/litre. 

Inflationary pressures have put production prices up due to higher costs on inputs: raw 

material, labour, fuel, tax. 

The fish sauce produced in the five target communes is sold predominantly to the domestic 

market. 

The majority of sauce is sold to frequent repeat customers, who visit their ‘favourite’ 

household producer and purchase fish sauce for either own consumption, or in bulk for 

distribution to friends and family as gifts, especially during the Tet festival. 

Sauce is also sold at commune nearby municipal markets (listed above) either direct to 

consumers by the producer themselves, or to local retailers for retail sales.  

No fish sauce originating from the five target communes is sold to the numerous 

supermarkets in larger town markets, such as Quang Ha Supermarket, Dong Ha Town. 
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Figure C. Wide range of fish sauce products, CoopMart Dong Da, Dong Ha Town 

 

Larger processors that sell larger quantities to traders further away, or in other provinces 

(such as Dak Lak, Dak Nong) ship their products by motorbike or truck. The estimated 

market share of the different geographical markets are estimated in the table below: 

Estimated market share fish sauce end-markets 

 Communes District markets Other provinces 

Market share 35% 65% 5% 

 

Fish sauce is usually simply packed in containers ranging from 1-20 litres. Some larger 

producers (with registered household labels, such as Hoa Phung in Trieu Lang Commune) 

bottle the sauce in 0.5 and 1.0 litre labelled plastic and glass bottles. 

Bottles are mainly sourced from Hue. Labels are mainly sourced from manufacturers in 

HCMC. 

All management tasks are done internally. There is no outsourcing of tasks. 

Competition between processors is fierce. Processors that use advanced packaging techniques 

have a big comparative advantage compared to non-packaged product producers, as they can 

better access markets outside the communes. These processors sell the products for more or 

less the same price, but they sell larger quantities. 

There is currently little cooperation between processors. Some processors are however, 

getting organised into a fish sauce producers association to increase cooperation, volumes of 
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production, quality of product and ultimately expand sales. Examples include the fish sauce 

producers’ associations active in Trieu Van Commune and Hai An Commune). 

Processors cooperate with buyers and suppliers through advancing money. 

Processors assess their experience in accessing credit as either difficult or very difficult. The 

government provides a limited amount of credit, through avenues such as the Women’s 

Union and Farmers Union. Some processors borrow money from the VBARD or VBSP but 

only small amounts can be borrowed. For bigger loans processors need collateral. Access to 

the required size of credit loans at affordable interest and other terms is the single biggest 

constraint to household level processors in the target communes. 

Except for packaging, labelling and maintenance services, no services are available.  

Marketing advantages of packaging and labelling are not well appreciated by household 

producers with very small production and sales volumes. Household labels are only legal for 

household enterprises that have registered under the Enterprise Act. 

A large number of training courses have been organised by numerous Province-level and 

District-level organisations, with a focus on techniques of fish sauce production.  These 

appear, however, to be ad hoc in nature, of very short duration, and do not cover essential 

aspects that are required for the successful development of the industry, and therefore the  

empowerment of rural women involved, such as small-enterprise business skills, financial 

management, and marketing. 

Fish sauce from the five target communes faces competition from fish sauce produced by 

larger producers in, for example, Thua Thien Hue and Binh Dinh provinces. Binh Dinh 

producers source their inputs from coastal areas as far away as Quang Binh. Fish sauce is 

produced in these provinces on a far larger scale than in is the case in Quang Tri. 

Consequently these competing fish sauce producers can sell at a lower price. 

Products from larger producers, in many cases registered enterprises that carry trade labels on 

their fish sauce products, enjoy higher market visibility due to attractive packaging formats 

and informative labels. Processors in Binh Dinh cooperate in the Binh Dinh Fish Sauce 

Processors Association. A similar association is also very active in Thua Thien Hue. 

Overall, processors have medium to high expectations with regards to the growth potential of 

the market in the future. However, if raw material can be purchased in bulk for low price 

during the high season (which in turn requires sufficient access to low interest credit) new 

markets could be accessed by those producers who are interested, capable and willing to scale 

up production, especially through adoption of the more efficient Filter system, as well as 

participating in the various fish sauce associations/common interest groups currently in the 

process of being established in the target communes. 

Scaling up production and expanding market share is not, however, attractive to all 

household-level producers in the Communes. Many are at an advanced age, and are not able 

or willing to engage in adopting new production methodologies, or make the commitment to 

the necessary investment in time and money this would entail. Such producers are happy with 

their status quo. 

Constraints 

 Access to credit (in terms of the size of available loans, applied interest rates and 

other terms and conditions) 

 Lack of finance constrains bulk purchase of raw material 

 Erratic, seasonal and unstable raw fish supply 
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 Occasional low quality of raw material (summer months) 

 Fluctuating (increasing) price of raw material 

 Small scale production technologies (vase/stir system) 

 Technical skills: poor levels of hygiene applied in production, fermentation times 

too short, insufficient salt added 

 Management skills (small business skills, financial management, marketing, 

consumer preferences analysis) 

 Restricted markets, limited to Province, no information on consumer preferences, 

no understanding of wider fish sauce market, no promotion of products 

 Inadequate quality control: variable colour, taste, odour, and short shelf-life 

 Few province-registered household enterprises or fish sauce labels. No nationally-

registered brand names 

 Transportation problems due to road infrastructure, particularly in the wet season 

 Increasing production and marketing costs (fuel,  transportation costs) 

 Fierce competition between processors for input materials and market share 

 Little cooperation between processors (although good level of knowledge on 

potential benefits of common interest groups – such as associations and 

cooperatives) 

 

TRADERS/WHOLESALERS  

A limited number of traders buy and sell fish sauce in Quang Tri. The traders interviewed 

source their sauce through well-established relations with known fish sauce producers. 

Market traders sell sauce from the target communes as well as a wide range of other 

consumer items, from clothes to kitchen utensils. 

Traders’ assets often include a storage room in the market or at home, and transportation, 

usually motorbikes, or trucks in the case of larger traders. 

The first buyer’s markets are the rural commune markets, while the second buyers markets 

are located at district or local towns. Some sales are made outside the Province e.g. Highland 

Provinces and Thua Thien Hue, amongst others. 

The traders sell different types of fish sauce and therefore have different costs and profit 

margins. In the rural area mainly grade 2 fish sauce is sold for low prices: VND 8,000-8,200 

/litre.  

Sales of fish sauce increases considerably during Tet (Vietnamese New Year). 

Customers report satisfaction with what they perceive to be a ‘pure’ product, produced in a 

traditional, time honoured way.  However, competition is increasing from well-labelled, 

attractively packaged and competitively priced products produced by larger producers within 

Quang Tri Province (e.g. Huyen Ke of Cua Viet Town) or producers in other provinces (Thua 

Thien Hue, Binh Dinh). 

The trader may advance money to the supplier. No other joint activities were identified. 

Constraints 

 Competition with fish sauce from producers in areas such as Binh Dinh, Thua Thien 

Hue and Phu Quoc. 

 Access to affordable credit for investing in the business and bulk-buying raw 

materials. 
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RETAILERS  

Most retailers in district towns and the provincial town buy fish sauce directly from 

processors or from traders. In the communes many processors also sell fish sauce to end-

consumers, often they provide home delivery services which retailers in the markets do not 

do. Retailers do not add extra value to fish sauce. 

Retailers sell fish sauce usually together with other retail goods such as oil, cereals, coal etc. 

Fish sauce provides 5-50% of the retailer’s income. Most retailers have shops within the 

‘traditional’ section of markets. Competition is fierce between retailers in such markets.  

Retailers compete by means of price, quality and some through packaging (in town). There is 

a strong dependence on customer ‘loyalty’: purchases made by customers who know well 

particular retailers, and consequently trust and prefer the fish sauce they have on offer. 

There are a wide assortment of fish sauce products: in plastic bottles, glass bottles, jerry cans, 

with labels and without labels. Fish sauce from the five target communes is sold alongside 

labelled product from producers based in Binh Dinh, Thua Thien Hue, Phu Quoc and 

elsewhere. 

The modern supermarkets (private owned) in Dong Ha stock a very large range of fish sauce 

products. Such supermarkets source all of their products from larger-scale producers, offering 

attractively packaged products, with registered labels. No fish sauce produced in any of the 

target communes was observed for sale in any of the supermarkets in Dong Ha. 

Fish sauce brands on offer have a range of different nutrition values and various prices: 

bottles selling for VND 9,800 to VND 140,000 /litre were seen. Owners of supermarkets are 

interested in selling local products, produced in the traditional manner, but only if they are 

able to demonstrate consistency of quality (taste, colour, odour), offer a long shelf life, and 

are able to demonstrate compliance with credible food safety and quality assurance standards.  

There is sufficient supply of fish sauce during the year. It is harder to purchase fish sauce 

during the rainy season, due to occasional road access problems, and before Vietnamese New 

Year as the demand is high during that time. 

The quality of the fish sauces supplied is good according to buyers. However, the opinion is 

that fish sauces from Binh Dinh and Phu Quoc are attractive, because of the presentation 

(attractive bottles/packaging), informative labels that carry nutrient content, producer name 

and contact details, and other useful information, and the convenience of not having to bring 

your own bottle for filling. 

Also due to the limited information on fish sauce products from the target communes (no 

labelling, no promotion) consumers who are not familiar with the trader of the traditional 

product have less confidence in the quality of the product. 

The price of the fish sauce is negotiated between supplier and buyer. The retailer decides 

upon the quantity bought, while the supplier decides upon the quality and design of the 

products. Some retailers inform their suppliers about how consumers perceive the quality of 

their products. Only retailers in town promote fish sauces through billboards, but then only 

for larger producers (registered enterprises).  

On average the retailers interviewed in the provincial towns have higher total and higher 

average sale prices than retailers at commune or district markets. 
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This suggests that larger town market and supermarket consumers in the city demand higher 

quality fish sauce than consumers in the communes/districts. 

Based on an assumed average consumption of 2.5 litres fish sauce per household per month 

and a population of 600,000 people living in 150,000 households (4 persons per household on 

average), the total consumption of fish sauce per year may be estimated to be around 4.5 

million litres/year. Total fish sauce production in the five target communes is very difficult to 

calculate, but perhaps is probably not less than 1.21 million litres/year (assuming an average 

of 340 litres/year produced per household x 3,570 households involved), thus the communes 

currently have a combined sauce market share of 27% by volume of the Provincial market.  

Fish sauce consumption Quang Tri Province 

Population Quang 

Tri Province 

Nr. of households Average 

consumption fish 

sauce (litres/year 

Total consumption 

fish sauce (litres/ 

year 

600,000 150,000 30  4,500,000 

 

The majority of the retailers interviewed expect to sell more fish sauce this year as more 

people buy fish sauce nowadays, and amongst other reasons due to an increasing population. 

Constraints: 

 Wide range of fish sauce products and brands 

 Lack of knowledge on reliability of quality of products: no labels 

 Many potential customers consume home-made fish sauce 

 Lack of capital to purchase input fish, improve retail facilities 

 Competition from fish sauces produced in other provinces 

 Large number of retailers 

 Poor consumers who cannot afford higher quality fish sauce 

 Quality variable: competing fish sauce products from TT Hue, Binh Dinh, Phu Quoc  

and other areas may have more consistent quality, longer shelf-life and better 

packaging 

 Price of local product is not particularly price competitive. 

 

POLICIES 

The Quang Tri Province fishery master plan to 2020 does not particularly focus on post-

harvest, processing and marketing activities, other than a general aim to ‘promote processing 

activities towards making processed fishery products for domestic consumption’. In addition, 

Quang Tri DARD has few staff dedicated to the promotion of small-scale processing sector. 

 

Constraints  

 No clearly articulated development strategy for assisting small-scale processing 

 Low technology production methods 

 Capital availability on favourable terms and conditions to expand production, increase 

efficiency 

 Competition from fish sauce produced in other Provinces 

 Focus provincial market 

 Inadequate business and marketing skills 
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 Very little promotion (product labels, packaging). 

 

Solutions  

Solutions to the above mentioned constraints are covered in the recommendations indicated 

in Section 10 (Conclusions and Recommendations) of the main report. 

 


