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This report examines the international and regional trade of 
Nile perch from the Lake Victoria area. It mainly focuses on 
the production and product types, on international markets in 
the EU, Africa, Australia, Japan, and the Americas. It is quite a 
difficult moment for Nile perch on the world market. The only 
market left for Nile perch is the EU market, where the species 
is well established since a long time. The study also gives some 
recommendations for future promotion of Nile perch in the 
world market.  
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1. Production 
 
The fish commonly known as Nile perch (Lates niloticus) belongs to the order 
Perciformes (“perch-like” fishes), family Centropomidae (snooks). An alien species to 
Lake Victoria, it has been introduced into the lake by British settlers in the 1950s. Since 
its introduction, Nile perch has become a source of food for local people, but also an 
important export species and source of income for the fishers, processors and exporters of 
the three countries bordering Lake Victoria, namely Kenya, the United Republic of 
Tanzania1 and Uganda. However, while Nile perch quickly became a popular source of 
food for local communities, it gained importance as a species for export in the mid-
nineties only. Currently, Nile perch from the Lake Victoria represent a source of about 
US$140 million/year2 to the three riparian countries.  
 
Tanzania has the largest surface area of 34 385 sq km, which represents 49 percent of the 
total surface area of 68 485 sq km of the Lake, Uganda covers 45 percent of the surface 
with its 31 000 sq km and Kenya covers 6 percent of the surface with its 4 100 sq km. 
The maximum depth is 84 meters in the Northeast with a mean depth of 40 meters. 
Although Kenya borders the smallest part of the Lake, most of the processing and 
exporting activities take place there. Some companies from both Tanzania and Uganda 
land their catches and export their products in Kenya. 
 
The transformation of Lake Victoria from a local fishery into a remarkable international 
one has brought some negative impacts. Environmental pressure, over-fishing and poor 
fish quality represent the main bottlenecks to the sustainable development of the industry. 
It would be in the best interest of the three bordering countries to find means of ensuring 
sustainable and profitable utilization of this resource.  
 
Nile perch is a predator, which feeds on other fish species. Lake Victoria had more than 
300 species of fish before the introduction of Nile Perch and now the lake has less than 
50 species.  Nile perch can feed on its juveniles if no other source of food is available. 
Nile perch reproduces throughout the year and reaches maturity when it has grown to a 
length varying from 50-55 cm (male) and 90-100 cm (female). It can weigh up to 200 kg 
but typically commercial sizes vary between 3-4 kg. Nile perch is fished at night at 
different depths depending on the season and cycle of the moon. Generally fishing in 
both countries is undertaken from canoes using either puddle or outboard power and 
simple gears such us drift nets set overnight and baited longlines. Recent reports also 
show the use of beach seine nets. 
 
Figures of annual landing vary enormously. During the 1980s when commercial fishing 
started, catches increased up to the present level, estimated at 300 000 tones per year. 
Landings from the three countries of Lake Victoria suggested a production peak at 
370 000 tonnes in 1990. Since then, production declined steadily, and is reported at 
240 000 tonnes in 2002. In 2003, production in the three countries increased, with 
                                                   
1 Hereinafter:  Tanzania. 
2 Estimated figure. 
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Uganda overtaking Tanzania, to reach 265 000 tonnes. It is interesting to note that some 
new countries are entering the lucrative Nile perch business, such as Egypt and Nigeria. 
At present, Nile perch production beyond the Lake Victoria area represents 26 000 
tonnes, or almost 10% of total production. Aquaculture of Nile perch is still in a very 
early experimental stage, it is not an easy animal to be grown, being very carnivorous and 
cannibalistic. In addition, in order to grow the Nile perch to commercial size it takes a 
long time and a lot of feed. 
 
1. Table: Nile perch landings – in tonnes – 1950-2003 
 
Country 1950 1960 1970 1980 1990 2000 2001 2002 2003 
Uganda 5 300 21 900 41 400 72 450 120 334 87 257 88 881 90 698 112 804 

 
Tanzania . . 1 000 . 179 262 90 000 96 000 92 000 98 500 

 
Kenya . . . 4 310 71 930 109 815 78 534 58 432 54 700 

 
Egypt . . . . . 3 278 5 328 5 775 9 985 

 
Nigeria 4 300 6 000 18 300 24 770 2 066 5 814 7 819 5 322 8 455 

 
Mali 3 600 4 800 6 600 5 294 4 232 6 592 6 000 6 000 6 000 

 
Senegal . . . . . 1 451 1 300 1 300 1 300 

 
Sudan . . . . - - - 200 200 
Ethiopia . . . . . 65 63 37 168 
TOTAL 13 200 32 700 67 300 106 824 377 824 304 272 283 925 259 764 292 112 

 
Source FISHSTAT, 28.11.2005 

 
The fisheries of Nile perch in Lake Victoria have changed dramatically in the last 20 
years, mostly due to the diversification of Nile perch products for export markets, from 
whole fish to chilled and frozen fillets. This led to an increase in intensive fishing in 
order to meet buoyant demand by the international markets. Despite being an intensive 
fishery, the Nile perch one is still exclusively artisanal, based on traditional fishing 
methods and crafts of which 10 percent only are mechanized. 
 

2. Utilization and exports 
 

2.1 Local consumption 
 
The consumption of Nile perch by local communities around Lake Victoria is relatively 
low compared to other widely-consumed species in the area, e.g. tilapia (Oreochromis 
spp.).  The most obvious reason behind such a low consumption is the nature of Nile 
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perch as an introduced species, hence local communities not being used to its size, taste 
and appearance3.  
 
However, local consumption increased as Nile perch catches grew and selling prices 
declined.  Furthermore, unlike other fish species, which were sold whole, Nile perch, was 
sold in chunks, which made it easily affordable to the consumers. However when 
industrial processing of Nile perch started in the early 1990s, its prices gradually rose and 
eventually it became unaffordable to local communities.  
 
Presently the local communities, especially the low-income group, have resorted to 
consuming Nile perch by-products which are the frames which remain after filleting.  
Besides the local market, cross border trade in cured Nile perch to the Democratic 
Republic of Congo also exist. However this cross border trade has not been monitored, 
hence no records of the quantity involved and the revenue earned are available.  
 
Usually, most Nile perch that is landed and recorded is sold to the processing plants for 
export. Quality and safety is much emphasized in this kind of processing, which is under 
strict inspection. Globally, about 3 percent of the fresh Nile perch landed at the factory is 
rejected on quality ground. The fish rejected is relegated to artisanal processing. Also, 
fish caught in remote places where preservation facilities are poor is sold fresh for local 
consumption, but at the end of the day what remains will be of poor quality. This also 
goes into artisanal processing. 
 
 
 

Fish 
collectors Processor

Export
Market

Fishermen

Domestic
market

ExportersFish 
collectors Processor

Export
Market

Fishermen

Domestic
market

Exporters

 
 
Figure 1: The marketing chain for Nile Perch 
 
This practice shows that fish to be exported is well taken care of; it is regulated properly 
to ensure prime quality and health safety to consumers. The main processing applied is 
filleting which adds value to the final product and leaves behind valuable by-products. 
The case is almost the opposite for the fish to be consumed locally or by the neighbouring 
countries, which is generally of a poor quality. 
 

                                                   
3 Also, the large size of Nile perch generated the rumour that the fish fed on human beings who drown in 
the lake. This rumour further discouraged its consumption. 
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2.2. Fish processing plants 
 
An important Nile perch processing and exporting industry developed in the late 1980s. 
In Kenya, the number of fish processing plants increased gradually from four in1990 to 
ten in 1999 thereby exerting enormous pressure on the Nile perch stocks. At present there 
are nine operational fish processing plants in Kenya.  
 
Serious industrial processing in Tanzania started by 1994 although the first small 
processing plant began its production in Mwanza town in 1992 whereby around 4 tonnes 
of fillets were exported in that year. The popularity of the fish picked up fast taking a lead 
as the most important fishery product in the country soon after 1994. The number of 
processing establishments has grown in number from one plant in 1992 to ten operational 
factories at present.  
 
In Uganda, several plants had to shut down after the 1998 ban from the European Union 
(EU)4, but at the moment the remaining nine plants have overtime fulfilled all the EU 
requirements and are now all exporting fish and fishery products to the EU.  
 

2.3 Nile perch products 
 

2.3.1. Fillets 
 
Several products can be processed from Nile perch, the main ones being fillets, which 
comprises 30-35 percent of body weight. There is some production of headed and gutted 
fish and steaks, but these represent only a small proportion of the total of medium size 
fish. The by -products of Nile perch include swim bladder (maws) which is sun-dried, 
frame (skeleton), belly flaps and visceral fats which are used to produce high quality fish 
oil, skins and trimming. In recent years, the importance of fresh fillets exports has 
expanded, to the expense of frozen fillets. 
 
Fillet sizes vary, from 300 g to 1 500 g. Large fillets above 1 500 g are normally sliced 
into portion and always frozen. Individual fillets and portions are packed in polythene 
bags and those that have to be frozen, are packed immediately into waxed cartons of 6 kg 
or 12 kg depending on the market preference. Finally, they are blast-frozen. Chilled Nile 
perch fillets and steaks are packed in 2 kg, 5 kg and 6 kg bags, chilled H & G fish in 
15 kg and frozen headless and gutted fish in 20 kg polybags.   
 
Some factories have recently installed plate freezers to achieve a more rapid freezing of 
fillets. Historically, the main demand for the European market has been frozen fillets, but 

                                                   
4 The EU imposed a ban on fish exports from the three East African States, due to reported use of 
chemicals for harvesting fish in Lake Victoria. The EU decision 99/253/EC, which prohibited the import of 
fish and fishery products from Lake Victoria into the EU, was adopted by the Member States in April 1999; 
for further information, please check chapter 2.4.2. 
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this has changed. In 1990, only 6 percent of the exports to the EU were in fresh form 
rising to 56 percent in 1996. The majority of the fillets exported are skinless while a 
small part is exported skin-on.  
 
The Northern European, American and Australian markets demand lower yield fillets 
(30 percent), deep skinned fillet, where fat, dark flesh and pin bone are completely 
removed. Southern European markets (Spain and Greece) prefer high yield (35 percent) 
fillets, which are not heavily trimmed, pin bone in, and has a lower price.  
 
The Israeli markets prefer much high yield (40 percent) fillet, which leaves a portion of 
the skin attached, to show it is kosher, and high in fat contents. The Japanese market 
demands skin-on scaled fillet, with an estimated yield of 42 percent.  

 

2.3.2. Utilization of Nile perch  
By-Products 
 
The by-products of Nile perch processing are the 
swim bladders (maws), frames (skeletons), belly 
flaps, guts, head, fins scales fats and oil, skins and 
trimmings. After the fillet is removed about 
60 percent of the fish is still left. Conversion of 
unused materials into marketable products would 
increase production efficiency and profitability 
and also reduce waste disposal problems.   

2.3.2.1 Frames 
Frames are filleting by-products composed of the 
head, the tail, the bones and a little flesh. Local 
processors buy Nile perch frames and fish oil 
from the companies. The frames are sun dried on 
wooden racks. They are either sold dried or fried 
in Nile perch oil. The final consumers either eat 
them directly or use them in stew.  

2.3.2.2. Swimbladders 
 
The bladders, also known as fish maws or fish 
sounds, are the raw material from which isinglass, 
used as refining agent in the manufacture of beers 
and wines, is produced. In the Far East, fried 
Swimbladders, fried in cooking oil, are 
considered a delicacy. The Chinese use them in 
soups. The Nile perch swim bladder is frozen or 
sun-dried and exported to the Far East markets 
such as Singapore and Hong Kong.  

Obunga Dry Fish Self-help Group, Kisumu  
 
The Obunga Dry Fish Self-Help Group operates in an 
area relatively close to the processing factories on the 
edge of Kisumu in Kenya. The group comprises 300 
members in Kisumu but involves up to 1000 people in 
activities like transport and trade in other markets. 
Many members are single mothers, orphans or people 
with HIV/AIDS.  
 
The raw material in the form of Nile perch frames, Nile 
perch oil and skin is purchased directly from the local 
processing companies. Once transported to the 
processing area by bicycle or small trucks, the fresh 
frames are split open by men and hang on wooden 
racks for sun-drying for about two hours. The dried 
frames are folded and fried by women in Nile perch oil 
in very primitive and inefficient cooking facilities. The 
Nile perch intestines are placed around the fireplace to 
reduce the excessive heat during the frying process. 
Frying consumes a large amount of expensive fuel. 
The process of splitting and frying often causes 
accidents like cutting fingers and burning. The final 
fried product is transported to local and regional 
markets mainly by bicycle and public transport. It is 
sold for about 30 Kenya Sh/kg. The fresh Nile perch 
skin is scaled by women and then sun dried on plastic 
placed directly on the ground. The skin is used for 
human consumption if it has enough meat or used as 
fuel.  
 
The group complains about the decreasing amounts of 
meat on frames and skin which negatively affects the 
price and the destination of the final product. The 
group identified the following areas for improvement:  

1. • Improved drying and processing facilities 
that can be used also during the rainy 
season  

2. • Proper equipment for drying the skin (e.g. 
elevated racks/facilities)  

3. • Efficient cooking facilities  
4. • Access to clean/safe water  
5. • Medical first aid equipment 
6.  • Access to credit   
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2.3.2.3. Fish skins 
 
Nile perch skin represents approximately 7 percent of the whole fish weight. When 
properly removed and preserved the skin can be converted into leather. Finished and 
semi-finished samples of Nile perch leather have been produced in various research trials 
around the lake. The products are attractive and in strength compare favourably with 
those produced from land animal skin. 
 
According to the Bata shoe company, it is technically feasible to tan Nile perch into 
leather. The shoe company has tried to make some products like shoes, belts and purses 
from Nile perch skin. However, before an entrepreneur invests in such an activity, market 
demand as well as regularity of supply of adequate and good quality skins to feed the 
plant has to be ascertained. 
 
The skin of Nile perch is thick, strong and suitable for leather. Export of skin product 
from Tanzania started in 2000 where a large portion of the product went to United 
Kingdom, where beautiful ornamental leather was produced out of it. Nile perch skin has 
very high gelatine content and, therefore, there is also the potential for gelatine export 
and gum manufacture. Some pilot exports of these products have already started. 
 

2.3.2.4. Fish body oils 
 
Fish body oils are usually produced during the wet reduction process used for fish meal 
manufacture, the liquid from the press being passed through a series of setting tanks or a 
series of centrifuges. Fish oils are used in paints, varnishes, in animal feed as carriers for 
the oil soluble vitamins A and D, in manufacture of soap, rubber, lubricants, printing inks 
and cosmetics. Nile perch oil is also made from frying visceral fat obtained manually 
from the ventral cavity, and is used as cooking oil in traditional frying of Nile perch 
frame, which have lately become a delicacy in parts of western Kenya and Nairobi.  
 

2.3.2.5. Fishmeal Production 
 
Fish wastes and fish offal are converted into fishmeal. However, where the quantity 
involved, or the transport costs prohibit conversion into fishmeal, the wastes could be 
used to produce silage. Fish silage can be utilized in animal feed in pig and poultry 
industries.  
 
There is some artisanal processing of Nile perch employing smoking -drying over wood 
fires and frying to confer a degree of preservation before selling their product to domestic 
or regional markets. The fish utilized at this market are either undersized fish or fish that 
are rejected by the export oriented processing companies. 
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2.3.2.6. Trimmings Production 
 
The trimmings or off-cuts are by products of the Nile perch flesh obtained after shaping 
the fillets the way importers want it to appear. For most markets, trimmings are pieces of 
flesh after the removal of the subcutaneous fat, dark flesh and pieces with pin-bones from 
fillets. Most of the times, the trimmings are of good quality since they are produced in the 
production areas of the respective factories where hygiene is given a high priority. 

2.3.2.7. Chests 
 
Chests are lean and the tastiest parts of Nile perch. Hot smoking could be the cheapest 
way of adding value to them especially if the gourmet market is targeted. Frying the 
spiced chest pieces could be another form of value addition to the product. 
 
They are considered as a delicacy by anyone who tried them. They are sold locally to a 
small extent and a greater percentage is sold to Kenya. 
 
However, it is important to highlight that some of these products (with the possible 
exception of chests), if aimed at human consumption, may not be easily accepted by 
consumers in developed countries, especially in the EU. An interesting development 
could be the processing of Nile perch wastes into pet food, which fetches extremely high 
prices in Europe and in North America. Box I gives an overview of the world market for 
pet food. 
 
 

2.4. Nile perch exports 
 

2.4.1. Overview 
 
Very few countries identify Nile perch in their official statistics. In Table 2 the official 
FAO data are shown. The only country reporting this type of exports is Kenya. 
 
Frozen fish is transported to Mombassa in refrigerated trucks (including all frozen fish 
from Uganda and some from Tanzania), and exports by sea are exclusively by container.  
Exports of fresh Nile perch have developed over the last five years. Nile perch has a 
longer shelf life of up to 27 day on ice, if handled well. For exports of fresh fillets, the 
cartons are held in a chill store until the consignment is ready for despatch, and then 
packed into polystyrene boxes. These are transported to Nairobi or Entebbe in time for 
late evening flights to Europe. There are also direct charter flights (for example from 
twice weekly from Mwanza to EU destinations, carrying 50 tonnes of fish each time) 
Germany, the Netherlands and Belgium in the North and Greece in South are the main 
entry point for the EU market. 
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   The world market for pet food 
 
The global market for dog and cat food is set for serious growth. Based on six months’ 
careful research and analysis, it has been estimated that petfood sales will exceed 
US$40 billion in ten years, a 50 percent increase with respect to current levels. Moreover, 
the customer base for pet food will also expand by 50 percent in the decade ahead. Rising 
incomes, together with growing pet ownership and broadening acceptance of commercial 
pet food will spell growth opportunities for years to come. 
 
The opportunities are there, but the global market is complex and dynamic. Some of the 
markets that present the greatest volume opportunities also offer the greatest risks. Retail 
options are proliferating in some markets and consolidating in others. Companies wanting 
to enter or expand in regions like Southeast Asia or Latin America face almost as many 
different regulatory and trading environments as they do markets. 
 
There are three types of pet food processed from fish: dry (dog and cat), wet (dog and cat) 
and semi-moist (dog biscuits, pet treats, snacks). For Nile perch processing however, the 
most relevant one is dry food processed from waste, offal and trimmings. 
 
In the EU, the European Pet Food Industry Federation (FEDIAF) estimated at 55 million 
the number of households with pets. Currently, more than half of all owners in Europe 
feed their pets on prepared pet food and, as the benefits are increasingly recognised, the 
trend continues to grow. Furthermore, the growth rate of the demand for pet food is 
expected to increase in the coming years, according to FEDIAF.  
 
Detailed research has enabled the industry to continuously increase the nutritional value 
of prepared pet foods. The industry, working closely with nutritionists, vets, biochemists 
and animal behaviourists, has been able to become even more precise on the feeding 
requirements of pets. Tuna represents a product of high nutritional value, relatively low 
cost and highly appreciated by pets. Therefore, the European pet food market is an 
attractive opportunity for Nile perch producers willing to enter the pet food business, 
providing certain EU health and safety requirements are met. 
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2. Table: Frozen Nile perch fillets exports – in tonnes 
 
Country 1993 1994 1995 1996 1997 1998 1999 2000 2001 2002 2003 
Kenya 14 531 19 309 17 279 14 143 13 295 10 881 13 677 15 438 15 846 21 505 14 013 
Uganda 5 108 . . . . . . - - -  
TOTAL 19 639 19 309 17 279 14 143 13 295 10 881 13 677 15 438 15 846 21 505 14 013 
Source FISHSTAT, 28.11.2005 

 
3. Table: Fresh and Frozen Fillets imports from Uganda, Kenya and Tanzania – in 

tonnes 
 
Country 1996 1997 1998 1999 2000 2001 2002 2003 2004 
Belgium 0 0 0 2 917 17 118 25 334 16 975 13 429 13 989 
Netherlands 12 481 7 530 5 689 2 283 9 031 9 127 9 106 12 021 12 868 
France 1 012 929 1 930 513 1 132 1 873 1 672 2 446 8 950 
Germany 2 383 2 748 1 198 833 536 1 595 2 037 4 314 5 713 
Spain 7 505 1 170 1 929 1 551 1 699 2 128 2 000 3 496 4 521 
Australia 2 403 3 483 3 860 6 691 7 092 5 881 4 771 4 843 4 125 
Japan 4 972 3 992 5 574 8 692 7 228 5 445 6 687 3 150 4 025 
USA 353 1 012 1 527 3 031 2 988 3 071 2 740 2 334 3 437 
Greece 2 823 2 897 3 034 629 1 407 1 847 2 149 2 292 2 531 
Italy 380 611 87 426 720 2 097 1 805 2 455 380 
Others 10 315 17 192 16 060 6 147 8 195 8 070 5 795 6 222 5 422 
Grand Total 44 805 41 332 41 412 33 374 56 854 65 093 56 030 56 349 68 036 
Source COMTRADE, 28.11.2005 

 
As Nile perch fillets are not identified, a good estimate for total trade in these fillets are 
total fillet exports from the three countries on the Lake Victoria, as identified in the 
Harmonized System given in Comtrade5. These statistics show some 68 000 tonnes of 
imports of fresh and frozen fillets from the three countries in 2004, which is a 20% 
increase over 2003 and the highest result in history. It brings the performance of the three 
countries back to the 2001, just after the lifting of the EU ban. At that time, exports 
totalled 65 000 tonnes.  
 
It is interesting to see that Belgium and the Netherlands are the main importers of fillets 
from Uganda, Kenya and Tanzania. This is in line with the well known fact that the main 
Nile perch fillet importing companies are based in these countries. Germany, probably 
the main Nile perch consumer worldwide, imports mainly through these two countries, 
and direct imports are relatively low at 5 700 tonnes. However, in recent years, direct 
imports have expanded a tendency which is likely to continue in coming years. Of the 
same type is the impressive growth of direct imports into France and Spain. Japan and 
Australia are also important importers of fillets from the three Lake Victoria countries. 
 
                                                   
5 COMTRADE is the Common Trade System, available under United Nations Statistics Division 
http://unstats.un.org/unsd/default.htm 
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4. Table: Fresh and Frozen Fillets exports from Uganda, Kenya and Tanzania – in 

tonnes 
 
Partner 1996 1997 1998 1999 2000 2001 2002 2003 2004 
Kenya 19 589 13 926 9 910 9 721 10 285 11 450 12 351 11 806 14 306 
Uganda 12 300 10 185 11 791 9 284 12 878 22 386 17 306 16 751 23 856 
Tanzania 12 917 17 222 19 710 14 369 33 692 31 257 26 373 27 791 29 874 
Grand Total 44 805 41 332 41 412 33 374 56 854 65 093 56 030 56 349 68 036 

Source COMTRADE, 28.11.2005 

 
Table 4 shows that, the highest export of fillets is from Tanzania. This country exported 
about 30 000 tonnes of fresh and frozen fish fillets in 2004, which is an 8% increase over 
the 2003 figure. However, the other two Lake Victoria countries showed a better 
performance, with Kenya increasing exports by 21% and Uganda showing an impressive 
42% growth. Both countries reported record exports of fillets in 2004, which is not the 
case of Tanzania. 
 
Tanzania is currently the leading East African exporter of Nile perch fillets to Europe, 
with 80 percent of its annual catch going to the EU. In recent years, there has been higher 
demand for fresh fillets in the EU, where it currently contributes about 70 percent of 
revenue generated from export of Nile perch in Tanzania.  
 

2.4.2. Kenya 
 
Until 1996, Kenya relied heavily on the EU market for its Nile perch exports.  The EU 
imported 70 percent of Kenya’s fish exports, with Spain importing the bulk of the 
commodity. 
 
In November 1997, Spain and Italy imposed a ban on Kenyan fish exports claiming the 
presence of salmonella in fish.  However, other EU Member States were not influenced 
by the ban and, therefore, continued to import fish from Kenya on bilateral agreements.  
As a result of this ban, both production and export of fish dropped significantly, 
negatively affecting the fishing communities’ livelihood.  The effects of the ban were felt 
in 1997, when a 13.1 percent drop in the foreign exchange earnings was experienced 
following a 33 percent drop in quantity of fish exported to the EU compared to 1996. 
Exports to Spain declined by 86 percent in 1997 compared to 1996. To date, fish exports 
to Spain have never attained the level at which they were in 1996.   
 
In January 1998, the EU banned chilled fish imports from East Africa and Mozambique 
because of a cholera epidemic in these countries. This decision by the EU Sanitary 
Authorities was unfortunate, because curative and preventive measures had already been 
put in place to curb the spread in Kenya, even before the ban was imposed.  The World 
Health Organization (WHO) came to the rescue of the four countries with the reassurance 
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that cholera cannot be transmitted to human through fish that has undergone hygienic 
processing.  The ban was, therefore, lifted on 30th June 1998.   
 
The cholera ban greatly affected Nile perch exports to the EU, causing a 66 percent drop 
in quantity exported in 1998, compared to 1997. The overall effect of the ban to Kenyan 
export market was a 24 percent drop in total quantity of fish exports, accompanied by a 
32 percent drop in value of foreign exchange.  The EU is a valued market for Kenyan fish 
and though exports to other destinations continued to grow, the ban significantly affected 
both the fishers and foreign exchange earnings. The rise in quantities of fish exports to 
other destinations was not matched by commodity value. 
 
The EU imposed a ban on fish exports from the three East African States, due to reported 
use of chemicals for harvesting fish in Lake Victoria. The EU decision 99/253/EC, which 
prohibited the import of fish and fishery products from Lake Victoria into the EU, was 
adopted by the Member States in April 1999.  
 
The ban impacted negatively on the fishers and foreign exchange earnings.  The quantity 
of Nile perch exports to the EU dropped by 68 percent in 1999 compared to 1998.  The 
market diversified a little with quantities exported to other destinations increasing slightly 
by 2 percent, though without equivalent financial gains.  This was because the EU market 
paid more for Kenyan fish compared to other destinations.  
 
 
5. Table Fresh and Frozen Fillets imports from Kenya– in tonnes 
 
Reporter 1996 1997 1998 1999 2000 2001 2002 2003 2004 
Netherlands 4 330 2 954 726 580 18 1 498 1 107 1 633 2 611 
Australia 838 1 544 2 299 3 084 2 824 2 058 2 172 2 639 2 465 
Germany 1 522 2 084 241 362 34 499 594 992 1 598 
Japan 932 666 1 256 1 843 2 126 1 665 2 128 913 1 341 
Belgium 748 773 153 8 0 477 1 221 1 135 1 139 
Others 11 219 5 905 5 236 3 844 5 283 5 252 5 129 4 495 5 153 
Grand Total 19 589 13 926 9 910 9 721 10 285 11 450 12 351 11 806 14 306 
Source COMTRADE, 28.11.2005 

 
The Nile perch industry started off in Kenya, but since some years exports of fillets have 
stabilized at between 10 000 and 14 000 tonnes. This figure compares to 19 600 tonnes 
back in 1996. The drop was attributed to trade restrictions imposed on Kenyan fish 
products by EU Member States, which hitherto used to import approximately 70 percent 
of Kenyan fish exports. It is interesting to note how the EU ban impacted Kenyan 
exports, as they were forced to look for alternative markets, and Australia and Japan 
emerged among the main markets.  
 
As already mentioned before, the main industrial product from the processing of Nile 
Perch is its fillet. The fillet normally comprises approximately 30-35 percent of body 
weight of a medium size Nile perch. Most establishments in Kenya, however, have 
adopted more efficient techniques of filleting and are able to remove 35-50 percent of the 
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perch flesh as fillets. Fillets are prepared in two ways – skinless or skin on fillet 
depending on customer specifications. Some of the establishments produce headed and 
gutted Nile perch. Fillets and headed and gutted Nile perch are exported either in chilled 
or frozen form. 
  
The regional trade in Nile perch products is yet to develop and only limited quantities of 
smoked and dried-salted Nile perch is exported to Democratic Republic of Congo.  
However, there are indications that untapped market for Nile perch products exists within 
the region of COMESA (Common Market for Eastern and Southern Africa) as evidenced 
by the number of trade enquiries received by some fish processing establishments in 
Kenya. 
 
Middle East countries and (in particular) Israel have been the major recipients of Kenya’s 
frozen Nile perch fillets taking more than half of both the volume and value of exports in 
the year 2000, for recent years, there are no precise statistics available. Other important 
markets for frozen Nile perch products include Australia, Japan, Singapore, China, the 
United States, Malaysia and Hong Kong.   
 
EU Countries such as Netherlands, Germany, Belgium, Italy and France are major 
importers of chilled Nile perch fillets and headed and gutted fish. These countries also 
import frozen fillets and headless and gutted Nile perch. Some EU Countries such as the 
United Kingdom and France import frozen skins for use as raw material for production of 
gelatine.    
 
The trade in dried and frozen swim bladders is promising as there are considerable 
exports of this product to Hong Kong and China. Reportedly, dried swim bladders fetch 
as much as US$12/kg in China for pieces of over 400 g. 
 
 

2.4.3. Uganda 
 
6. Table Fresh and Frozen Fillets imports from Uganda – in tonnes 
 
Reporter 1996 1997 1998 1999 2000 2001 2002 2003 2004 
Belgium 0 0 0 2 019 2 243 10 010 7 968 6 478 7 904 
France 65 128 631 183 54 299 252 620 5 534 
Netherlands 4 885 1 535 2 153 416 953 3 677 1 628 2 012 1 732 
USA 0 27 72 330 1 597 938 630 921 1 694 
Spain 3 520 249 0 22 10 751 539 683 1 416 
Australia 1 040 1 007 939 2 666 3 668 2 659 1 788 1 737 1 282 
Japan 666 382 1 033 2 304 2 478 1 247 2 264 1 086 1 202 
Germany 654 446 634 160 108 382 359 889 1 003 
Others 1 469 6 410 6 329 1 185 1 767 2 422 1 878 2 326 2 088 
Grand Total 12 300 10 185 11 791 9 284 12 878 22 386 17 306 16 751 23 856 
Source COMTRADE, 28.11.2005 
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By the 1980s, Uganda’s fish exports were mainly aimed at the neighbouring countries. In 
the early 1990s industrial fish processing was producing frozen Nile perch fillets for 
export to the Far East and Pacific countries, especially Japan and Australia.  Then around 
1992 some plants started producing little quantitie s of chilled Nile perch fillets for the 
European markets (especially Spain and Italy).  By 1996 almost all the operating plants 
had installed chilled fish processing facilities and were producing chilled fish for the EU.  
In 1996 chilled fish products accounted for almost 80 percent of the total fish exports 
from Uganda. At present, the main markets of Ugandan fish products are EU, the United 
States and the United Arab Emirates for chilled fish, with the EU taking approximately 
95 percent of the market.  The frozen fish products are packed in 6 kg-waxed boxes and 
exported to China, Japan, Malaysia, Singapore, Australia, Israel, EU, and the United 
States as the main markets for the frozen fish. 
 
Overall, fish and fishery product exports from Uganda have been growing since 1991. 
However, over time, access of Nile perch into the international market has been limited 
by bans posed on the basis of strict quality and safety standards. A clear example is given 
by the EU which is an easily accessible market offering high prices. The EU took 
73 percent of Uganda’s Nile perch exports in 2004; however the implementation of its 
strict health and safety standards resulted in a series of bans on Ugandan fish which 
seriously affected fish exports from the country during the late 1990s. 
 
Export of fish from Uganda grew from a value of US$5.3 million in 1991 to US$39.8 
million in 1996. In 1996 the fishery sector became was Uganda’s second largest foreign 
exchange earner after coffee (MPED 1998). However, imports of fish and fishery 
products from Uganda fell to US$28.8 million in 1997 due to a first fish export ban by 
the EU over fish quality and safety concerns. Table 6 shows the impact of the EU ban, 
with a substantial drop in exports in 1999, and the complete recovery in 2001. In 2004 
Ugandan exports reached a new high of 24 000 tonnes, but there is a fear of drops due to 
limited resources (see same chapter, below). Again Belgium is the main importer, 
followed by France and the Netherlands.  
 
During the period from 1992 to 1994 fish exports from Uganda were taking root and 
growing slowly. The main exported commodity was frozen fish; while exports of fresh 
fish to the EU were negligible.  During the period between 1994 and 1996, exports grew 
at a faster pace. During this period establishments had acquired the European fresh fish 
market, especially in Spain and Italy on bilateral arrangements. By 1996 the volume of 
fish exports and their earnings had doubled, but mid the same year two events took place, 
which disrupted this growth. First the Spanish health authorities isolated salmonella 
organisms in fish originating from Uganda and slammed a ban on fish and fishery 
product imports from Uganda. Italy later joined them and the two countries requested 
other EU countries to impose a general ban on fish and fishery product from Uganda. 
This request was however turned down by other EU countries. 
 
In 1997 the EU once again slammed an export ban on chilled fish and fishery products 
from Uganda, because of reported cases of cholera outbreak on a few landing sides on 
Lake Victoria. As a result, the Ugandan Government took a decision to close all fish 
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processing establishments and requested their management to upgrade them to the 
European standards and at the same time to improve the hygiene and processing 
practices. The fish establishments were further requested by Government to implement 
the HACCP as per Council directive EC 91/493 EEC. Because of the above conditions 
the following changes took place: 
 
1. Some establishments, whose improvements required new buildings, acquisition and 
installation of new processing equipment, closed completely.  
 
2. Other establishments acquired loans and were able to restructure their processing 
establishments. These establishments expanded and improved their cold storage facilities, 
ice production facilities and the processing halls. They also carried out training of their 
staff in good fish handling practices, HACCP, personal hygiene and Good Manufacturing 
Practices (GMP) among others. These improvements were made to guarantee the quality 
and safety of the products, and increase the establishments’ fish handling and processing 
capacities so that they recoup their capital and pay back the acquired loans. 
 
3. The ban further led to the diversification of the fish export market. The United States’ 
market was first accessed in mid 1990’s by a processing plant exporting limited 
quantities of fresh Nile perch fillets once a week.  Over time, this market has grown and 
still continues to grow. Presently three processing plants are exporting to the United 
States three times a week to deferent customers and there are indications that other 
customers interested in Nile perch fillets are making inquiries. Other new markets are the 
Middle East for mainly frozen and small quantities of fresh, then South America, Japan, 
Australia, Singapore, Israel and China mainly for frozen fish products. By 1996 the EU 
was accounting for almost 80 percent of the total fish exports, and 100 percent of the 
fresh fish exports. But after the consequent bans, by 2001 the percentage of fish exports 
to non-EU countries had grown from approximately 20 percent in 1999 to 40 percent in 
2001. 
 
7. Table Fresh and Frozen Fillets imports from Uganda – in 1000 US$ 
 
Reporter 1996 1997 1998 1999 2000 2001 2002 2003 2004 
Belgium 2 858 27 278 24 391 9 631 9 081 38 402 38 458 29 688 38 927 
France 215 604 2 745 964 248 1 443 1 426 3 003 28 308 
USA 0 108 520 2 134 6 619 4 673 3 842 5 863 9 290 
Netherlands 20 367 5 018 6 593 1 289 3 579 14 116 7 086 7 990 6 872 
Spain 17 118 923 0 71 25 2 631 2 055 2 592 6 346 
Germany 3 262 2 027 2 422 728 439 1 448 1 390 3 589 4 818 
Australia 3 717 3 197 2 633 6 741 8 804 5 645 6 678 6 717 3 473 
Others 5 658 2 983 7 568 12 167 13 697 14 231 18 812 17 000 10 586 
Grand Total 53 197 42 138 46 872 33 726 42 492 82 588 79 748 76 442 108 620 
Source COMTRADE, 28.11.2005 

 
The 1997 ban was lifted in 1998 but as the exports were beginning to pick up, the EU 
once again slammed a ban on chilled fish and fishery products originating from Lake 
Victoria on the basis of concerns over the use of pesticides.  This ban was lifted in July 



 15 

1998, but then in April 1999 another ban was imposed on fish and fishery products 
originating from Lake Victoria because of the concern that some fishers were suspected 
of catching fish using pesticides.  This ban was lifted in October 2000 after the 
Department of Fisheries Resources (DFR), launched a programme of monitoring the 
levels of pesticides and heavy metals in fish, water and sediments from Lake Victoria, 
and also intensified monitoring and surveillance of fishing activities on the lake. 
   
As a result of the repeated EU bans, the 1997 - 2000 period saw a growth in the quantity 
of fish and fishery products exported but a decline in export earnings. Fish and fishery 
product exporters gained other markets for the frozen fish and the volume of exports 
increased but the value decreased because frozen products fetch lower prices than chilled 
fish products in the world market. Furthermore, as frozen fish products take up to three 
months to reach the buyers, hence resulting delayed payments, unlike chilled fish 
products which reach the buyers in a day and is paid for within days. In 2001, further to 
the lifting of the EU ban on fish originating from Lake Victoria, both the quantity and the 
earnings increased dramatically because of the many additional markets that had been 
gained in the meantime. 
 
Furthermore, before the EU bans, Nile perch for processing in Uganda was exclusively 
harvested from Lake Victoria. But when the demand for Nile perch increased because of 
increased factories processing capacities, brought about by the improved hygiene and 
sanitation practices throughout the processing chain and the introduction of Hazard 
Analysis Critical Control Points (HACCP) quality based system, the factories requested 
Department of Fisheries Resources (DFR) for clearance to start sourcing Nile Perch from 
other lakes, especially Albert and Kyoga. As a market requirement especially from the 
EU that all the fish processed should be caught in unpolluted waters, the DFR expanded 
the programme of monitoring levels of pesticides and heavy metals in Lake Victoria to 
include lakes Kyoga and Albert. 
 
At present, after the fish processing establishments have expanded and increased their 
processing capacities, there is shortage of fish raw material, and all the processing 
establishments are operating below their installed capacities.  Some establishments are 
even operating at half their installed fish processing capacities, the limiting factor being 
only the unavailability of raw material fish.  With the increasing costs and the difficulty 
of obtaining raw material, the processors are increasingly becoming aware of the benefits 
of doing more with less.  
 
Nevertheless, import earnings from fillets’ exports is ever increasing, more than US$ 100 
million worth of fillets were exported in 2004, 25% more than in 2003. The Belgian 
market alone represents 35% of total Ugandan fillets’ exports. Better flight connections 
with Europe (KLM has just started a direct flight to Entebbe) will benefit even more the 
Ugandan industry. The Nile perch industry is thus an important source of foreign 
exchange in the national economy. 
 
The South African leading for fish exporter, Irvin and Johnson (I&J), entered into a joint 
venture with the Ugandan company Alpha Group at the end of 2004 to supply European 
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supermarkets with value added Nile perch products. Thirteen different brands offering 
microwave ready Nile perch products have been developed. About 5 percent of the entire 
value added production is sent to the South African market. The final transformation 
takes place in South Africa. The products are placed in the same price segment as similar 
hake products. The marketing is managed by I&J.  
 

2.4.4. Tanzania 
 
Fillets form the bulk of fishery export originating from Tanzania. Nearly 50 percent of 
the exports are in fresh-chilled form and 50 percent in frozen form. The fillets are 
transported to Europe (which absorbs the bulk), the Far East, Australia, the United States, 
Israel and some find their way to small emerging markets such as Venezuela, Brazil and 
the United Arab Emirates.  
 
Fillets’ exports grew gradually since 1992 to peak in 1998. The quantity exported in that 
year was about 36 000 tonnes. This was followed by a sharp decline in the volume of 
exports to 23 757 tonnes in 1999 following the EU import ban. After the lifting of the 
ban, the quantities of fillets exported increased to 30 800 tonnes in 2000 and to about 
31 390 tonnes in 2001. This fillet export trend indicates that since the EU ban was 
imposed to date, Tanzania has not been able to regain the previous EU-market share it 
used to have. Nevertheless the value of Nile perch fillets exported to Europe from 
Tanzania increased by 33 percent, from US$90 million annually by end 2001 to 
US$120 million in 2003.   
 
8. Table: EU Fresh and Frozen Fillets imports from Tanzania – in tonnes 
 
Reporter 1996 1997 1998 1999 2000 2001 2002 2003 2004 
Netherlands 3 265 3 041 2 809 1 287 8 060 3 951 6 371 8 377 8 525 
Belgium 84 3 552 5 870 890 14 875 14 847 7 786 5 813 4 947 
Germany 207 218 323 312 395 714 1 084 2 433 3 112 
France 9 232 760 263 1 071 1 520 1 325 1 735 2 892 
Spain 2 433 370 1 929 1 529 1 689 1 339 1 325 2 534 2 848 
Others 6 918 9 808 8 018 10 088 7 601 8 886 8 481 6 900 7 551 
Grand Total 12 917 17 222 19 710 14 369 33 692 31 257 26 373 27 791 29 874 
Source EUROSTAT, 28.11.2005 

 
The EU market has been by far the most important one for Tanzanian Nile perch products 
both fresh chilled and frozen. In total, the EU imports about 60-70 percent of Tanzanian 
Nile perch products of which 90 percent is in fresh and chilled fillets’ form. However, the 
1999/2000 ban on fishery products originating from Lake Victoria had a painful effect on 
the economic and the social well being of the communities around Lake Victoria and 
beyond. The ban caused a huge fall in revenue and badly affected the country’s economy. 
On the other hand, the ban allowed a significant replenishment of the stocks, hence acting 
as an involuntary conservation tool.  
 



 17 

As the above tables shows very clearly, fillet exports from Tanzania declined from 
33 500 tonnes in 2000 to about 26 400 tonnes in 2002. In value terms the decline has not 
been as marked. In value terms, value stayed at about US$ 124 million. 
 

3. Markets 
 

3.1. Africa 

3.1.1. Internal markets 
 
 Nile perch in eastern Africa is mainly sold on the street or in local markets for local 
consumption. In Kenya, Nile perch is also called mputa or mbuta while it is referred to as 
sangara in Tanzania. Some markets do also supply wholesalers for distribution to other 
countries. Transports involved mainly include by-cycles, public transport and trucks 
though out the countries. In Uganda, salted and dried Nile perch is known as makayabo 
or bambara. In Tanzania and Kenya it is sold as kayabo. In Tanzania, Nile perch – dried 
and salted chests are sold at 550 TSh/kg to the final consumers while the processors buy 
the chests from the factory at 150-300 Tsh/kg. Dried and salted trimmings (chips) are 
sold at 400 TSH/kg. About 20 t of both products together are sold per month in 
Tanzanian Kirumba markets. Processors usually do not keep records on volume and 
value of what is processed and traded. In Kenya, the fried frames cost approximately 30 
Kenya Sh/kg. About 45 t of dried salted Nile perch (kayabo) is sold per month in 
Kilumba market, mainly to DRC and Southern Tanzania, the prices is between 4.000-
5.000 TSh per fish depending on the size.  
 

3.1.2. Regional trade 
 
The regional trade in Nile perch products is yet to develop and only limited quantities of 
smoked and dried-salted Nile perch are exported to the Democratic Republic of Congo.  
However, there are indications that untapped market for Nile perch products exists within 
the COMESA region as evidenced by the number of trade enquiries received by some 
fish processing establishments. 
 
The availability of Nile perch products into the African markets is rarely recorded. 
According to the Kenyan Department of Fisheries, the regional trade in Nile perch 
products is yet to develop. The market is particularly weak because the products are 
geared toward the dominating foreign demand in the EU, the United States, Japan, South 
East Asia and the Far Middle East.  
 
Processing companies in both countries mostly concentrate on the market that is 
generating more foreign income and can be sustained for a longer period. Producing 
value added product means adding value to the product to earn better returns.  
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On the other hand, the African markets, are facing several challenges and drawbacks. For 
instance, the ever increasing demand of Nile perch value-added products in the western 
market is pushing up the price, making it difficult for their African counterparts to 
compete. In addition, political instability and poor road infrastructure are also making it 
difficult to establish guaranteed niche market in the region. 
 
This incidence forces the local and regional market to settle for Nile perch by-products. 
There is a big demand for Nile perch by- products in the local market such as:  
 

• belly flaps (with their high oil contents) and visceral fat, used to produce high 
quality fish oil, used by local fish fryers.  

• fillet frames, sold in the local market whereby they are fried and sold to street 
traders.  

A significant trade of smoked Nile perch exists with neighbouring African countries, but 
it is seldom recorded. Smoked Nile perch are reportedly exported to the Democratic 
Republic of Congo, but the extent of this trade and the regularity are not known. 
However, anecdotal evidence suggests that supplies are transported by road from the 
processing area and stocked in the Nairobi municipality market. Due to the short shelf 
life of smoked Nile perch, such activity has to be well organized to ensure that the 
products achieve their destination in good and acceptable conditions. 
 
By 1980’s, Ugandan fish exports (mainly hot-smoked, sun and salt-dried Nile perch) 
were mainly aimed at the neighbouring countries through Customs Posts of Busia to 
Kenya, Mpondwe in Kasese and Arua to Democratic Republic of Congo. Before 1991 
fish processing plants in Kenya were sending insulated trucks with ice and refrigerated 
trucks to fish landing sites in Uganda in order to collect whole fish and transport them 
back to Kenya for processing in Kenyan fish processing establishments. This practice 
stopped in 1991 when the Ugandan Government put a ban on exports of unprocessed 
whole fish to Kenya and the Kenyan investors started flocking in Uganda to set up fish 
processing plants to process fish which used to be transported and processed in Kenya.  
Most of the cured Nile perch that goes to the neighbouring countries is below the legally 
acceptable size and is not officially recorded. It is therefore difficult to establish the 
actual quantities and values of this trade.  
 
Trimmings have a good market locally as well as regionally. The main markets are the 
Democratic Republic of Congo, Rwanda, Burundi and other Central African countries. 
The local consumers prefer them as an alternative source of high-grade fish protein 
compared to the fish frame. However, due to the expansion of the regional export 
markets, almost all the trimmings from the factories are sold to a few business people 
who then prepare them by dry-salting and sun drying in locally made racks targeting 
foreign markets. 
 
Dried Nile perch products are sold in Tanzania to the local markets as well as the regional 
markets (especially Zaire, Rwanda, Kenya, Burundi as well as Southern countries such as 
Malawi and Zambia). Anecdotal evidence suggests that the recorded amount of dried fish 
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import is under-reported in official statistics, due to existence of informal cross border 
trade, export royalty evasion, income tax and lack of control. General trend indicate that 
there has been a progressive growth of exports of dried Nile perch from Tanzania to 
neighbouring countries; from 43 tonnes in 1995 to 400 tonnes in 1999. For the following 
years no data are available. In turn, chests are exported from Tanzania to Kenya. 

3.1.3. South Africa 
 
 So far, the only African country with a proper distribution infrastructure and potential for 
demand is South Africa. South Africa is a fish-producing nation and Nile perch would 
have to face strong competition from locally available, well-established whitefish species 
like hake. To enter the market, Nile perch would have to present a major price differential 
in order to compete with the existing products. 
 
9. Table: South Africa: Total fishery imports from Kenya, Tanzania and Uganda 

(metric tonnes) 
Reporter 2000 2001 2002 2003 2004 
Kenya 0.0 4.1 0.0 0.8 1.1 
Uganda 17.1 8.3 0.0 3.0 20.2 
United Rep. of Tanzania 0.8 0.0 97.8 120.0 0.0 
Grand Total 17.9 12.4 97.8 123.8 21.4 
Source COMTRADE, 28.11.2005 

 
South Africa is already a transition country for Nile perch exports to Australia. South 
African companies are presumably repacking and re-exporting Nile perch as Nile perch 
fillet boxes labelled ‘ Frozen Nile perch fillet - Product of South Africa’ can be found in 
Australia. However, no exact data on the traded volume is available at the moment. This 
existing link in the distribution chain may have potential as a starting point for Nile perch 
distribution in Southern Africa. The retail and the catering sectors would be particularly 
promising as they serve a consistent number of customers.  Official imports show some 
up and downs, but quantities are relatively small at 100 tonnes maximum. However, with 
the take over of an Ugandan company by I&J this will change soon. 
 
South Africa currently represents the only market with some potential for value-added 
Nile perch products in Southern Africa. Successful marketing is strongly linked to 
expensive consumer education and promotion campaigns. Due to the strong competition 
from South African and Namibian hake, Nile perch products will suffer pressure on 
prices and quality and the products will have to be placed at the lower end of the market.   

3.1.4. Egypt 
 
Another market for Nile perch fillets in Africa is Egypt. Currently, Nile perch fillets that 
are too small or too large for the European market are supplied to an expanding Egyptian 
market. However, supply irregularity and fluctuations are affecting the market 
development negatively. The COMESA agreement and facilities are smoothing the 
progress of exporter-importer relationships. Suppliers consider Egypt only as a secondary 
market as they fetch considerably lower prices there than in other markets, and the traded 
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volume is limited. Unit value of fillet exports to Egypt is as low as US$ 1.30/kg, only 
about half the value recorded in other markets. Usually, only 3-4% of the total export 
volume is sent to Egypt.   

3.2. Asia 
 
Asia is a top world consumer of fish products. However, the financial and economic 
crisis in 1997/1998, 9/11 terrorist attacks followed by the recent Severe Acute 
Respiratory Syndrome (SARS) have had significant negative impacts, especially, on the 
consumption of high value seafood species and on the catering sector.  In Hong Kong for 
example, restaurant sales during the peak of SARS dropped by 20 percent. 
 
Nile perch markets in Asia are relatively small compared to other seafood products.  
Japan is the biggest importer of Nile perch followed by Hong Kong, Singapore and 
Malaysia.  In 2002, Japan imported 6 730 tonnes of Nile perch fillet, mostly in frozen 
form, followed far behind by Singapore (1 295 tonnes), Hong Kong (1 052 tonnes) and 
Malaysia (686 tonnes). Asian imports of Nile perch peaked in 1999/2000, probably 
because of the EU import ban which pushed Nile perch exporters to look for other 
markets, including Asia. 
 
During the past five to six years, imports of Nile perch into Asian countries have 
fluctuated or even somewhat declined in certain markets, reflecting the volatility of the 
markets and supplies, due to, inter alia:  
 
(i) supply related problems from the exporting countries;  
(ii) strong competition from similar products (fillet) especially from neighbouring 
countries like Vietnam (catfish), New Zealand and Australia (dory, hoki and ling), 
Thailand and Indonesia (snapper, grouper, tilapia), China (cod, pollack), Norway and 
other European countries (salmon, cod, trout, halibut);  
(iii) declining trends in catering sales due to slow economic growth in the region in recent 
years;  
(iv) increasing trends in Nile perch price in recent years as shown below. 
 
10. Table: Average Nile perch price *(c&f) in Asian markets 
 
Market 1997 1998 1999 2000 2001 2002 
Hong Kong (HK$/Kg) 26.67 23.13 22.26 19.59 22.66 29.70 
Japan (¥/Kg) 406.48 424.25 362.16 294.8 366.56 504.81 
Malaysia (RM/Kg) 9.93 12.28 10.82 9.57 12.05 13.09 
Singapore (S$/Kg) 4.89 4.81 4.85 4.62 6.16 6.49 
* based on the average import value in each market/country 
Source INFOFISH 2002 

 
The main outlet for Nile perch in Asian markets is the catering sector such as restaurants, 
hotels and airline catering, while none were found in retail outlets in Hong Kong, 
Malaysia and Singapore.  Only a small amount of Nile perch was reported to be sold 
through certain supermarkets in Japan, but this could not be confirmed, as the direct 
market survey was not conducted in this country.  A few Japanese restaurants in 
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Singapore also use Nile perch fillet for their fish and chips menu.  Meanwhile, major 
airlines in the region like Singapore Airlines also serve Nile perch.  Recently, Singapore 
Airline was reported to have imported Nile perch directly, instead of buying through 
traders/importers, due to the increasing quantity of Nile perch needed. 
 

3.2.1. Japan 
 
Japan is the largest importer of fish and fishery products in the world, absorbing about 
18 percent of the global import value in 2003.  The country imported 3.2 million tonnes 
of fish and fishery products in 2003 and 3.4 million tonnes in 2004, still some 200 000 
tonnes short of 2002 imports.  Imports of fish and fishery products into Japan are 
declining over the past years. Hundreds of fish species in various forms, from live to 
prepared and preserved products, are being imported from almost 150 countries. 
 
The five top major suppliers in terms of value are China (Mainland and Taiwan 
Province), the United States, Russia, and Thailand, while three countries around the Lake 
Victoria border, namely Tanzania, Kenya and Uganda rank number 74, 79 and 87 in 
2004.  These three countries supply mostly frozen filleted fish which is believed to be 
Nile perch fillet. Again it has to be noted, that Nile perch is not identified in Japanese 
import statistics. 
 
Shrimp, tuna, salmon, cephalopods and mackerel are among the most popular species in 
Japan.  However, consumption of most species has declined, except for fresh/frozen 
salmon, mackerel and tuna, which show positive trends. For the Japanese, consumption of 
fish is commonly related to special and traditional occasions.  For certain species which are 
now available throughout the year, the seasonal pattern is not highly relevant. However, it 
is still important for major products like shrimp and tuna. 
 
Since the two periods of economic growth in the 1960s and 1970s, the Japanese diet has 
been changing and is now oriented towards Western-style food.  This trend is also the 
result of internationalisation of the Japanese economy in the 1980s resulting in the increase 
of imports including seafood products.  In addition, an increasing number of working 
housewives and consumers want easy-to-prepare foods.  As a result, products which save 
cooking time such as fish sliced in portions, has become very popular.  Similarly, sashimi 
and salad with seafood have been gaining more popularity as they are easy dishes to 
prepare. 
 
Younger Japanese seem to want to incorporate many aspects of a western lifestyle into 
their lives, including diets.  This can be observed from the increasing consumption of bread 
and meat-based products which has led to a decline in the consumption of traditional fish 
products, especially at home.  Meat is easily available at low prices in a variety of dishes 
and is relatively very easy to prepare. 
 
With the limited time to prepare food at home, more people now buy meals outside.  As a 
result, spending on cooked food has increased, causing the restaurant industry to grow very 
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rapidly.  Similarly, convenience foods like box lunches, rice balls, sushi, sandwiches, 
prepared rice, entrées, fried food, etc. are becoming very popular, because of the ease in 
preparation, but also more family members now eat at different times, have different dishes 
or may even have a different menu when eating at the same table. 
 
There is general requirement set by the Japanese Ministry of Health, Labour and Welfare 
(MHLW) that applies to all food products including imported fish products. Imported fish 
products not meeting standard requirements will not be allowed entry into Japan.  There 
are three major laws (standards) pertaining to food safety, namely the Food Safety Law, 
the Food Sanitation Law and the Japan Agricultural Standards Law.  The Food Safety 
Law sets principles to develop a food safety regime and the role of the Food Safety 
Commission, a food related risk assessment body.  The Food Sanitation Law ensures the 
safety and sanitation of foods by the MHLW, a food risk management agency.  The Law 
prohibits the sale of foods containing poisonous and harmful substances and prescribes 
the standards for foods, additives etc.  The law is available in English version on the 
Japan External Trade Organization (JETRO) website (http://www.jetro.go.jp). 
 
The Ministry of Agriculture, Forestry and Fisheries (MAFF) is also involved in food risk 
management, mainly in the area of food labelling, through the Japan Agricultural 
Standards Law (JAS). The MAFF is also responsible for organic food production 
standards.  The JAS is also available on the JETRO website, while other food labelling 
requirements can be viewed on the MAFF website (www.maff.go.jp).  The JAS was 
revised in 2000, and under this revised law the following general requirements for 
labelling were drawn: 
 
- Name of product 
- Name of ingredients 
- Net weight or volume 
- Minimum durability date 
- Method of preservation 
- Place of origin for all perishable food, including seafood 
- Ingredients derived from biotechnology 
- Organic labelling, including mandatory third party certification for products labelled 

as “organic” 
 
Based on the available data, Japan is the main import market for Nile perch in Asia.  
Annually, the country imports large amount of fish fillets (Nile perch fillet) from Kenya, 
Tanzania and Uganda. Imports of fresh/chilled and frozen Nile perch fillets, into Japan 
increased steadily up to 1999, but decreased in the following years.   
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11. Table: Japan: Total Fishery Imports from Kenya, Tanzania and Uganda 
 (Q=metric tonnes; V=¥million) 

 
Source: Japan Fish Traders Association (JFTA). 
 
Exports of frozen fillets from Kenya, Tanzania and Uganda declined dramatically in 2003 
when compared to 2002, mainly due to the imports of cheap catfish from Viet Nam. In 
2004, a certain improvement of the situation was recorded. Total frozen fillets exports 
from the three Lake Victoria countries were 6 700 tonnes in 2002, to drop to 3 000 tonnes 
in 2003 to recover somewhat to 4 200 tonnes in 2004. Likewise, during the same period, 
frozen fillets exports to Japan from the three countries, in value terms, declined from 
Yen 3 200 million to Yen 1 400 million. In value terms no improvement could be 
recorded for 2004, which shows that the unit value of the exports declined sharply. This 
is one of the lowest values in recent history; one has to go back to pre-EU ban times, to 
find such a low figure. 
 
Among these three countries, Tanzania is the main supplier of Nile perch to Japan, but 
Kenya and Uganda are following close by.  
 
The dwindling trend of Nile perch imports into Japan in recent years could be attributed 
to the following factors: 
 
1. Declining supply from the exporting countries: This could be due to the declining 

Nile perch landings from Lake Victoria or the fact that exporters switched back to 
their main market, the EU, further to the lifting of the last ban;. 

 
2. Strong competition from other fish fillet products from other countries: Imports of all 

fresh/chilled and frozen fish fillet from various species into Japan during the past five 
years grew rapidly from 105 853 tonnes valued at US$463 million in 1998 to 190 000 
tonnes valued at US$843 million, representing increase of 74 percent and 82 percent 
in quantity and value respectively . 

  
3. Declining restaurant sales: due to prolonged economic recession, Japanese consumers 

have less money to spend on dining out; as a result restaurant sales have also 
declined.  This has given significant effect to Nile perch sales as the main outlet for 
this product is the catering sector (see discussion on restaurant industry, previous 
section). 

Country 1997 1998 1999 2000 2001 2002 2003* 2004 
Kenya         
Quantity 1 205 1 666 1 958 2 148 1 666 2 145 913 1385 
Value 634  717 713  624 617 1 025 394 438 
Tanzania         
Quantity 2 999 3 333 4 661 2 656 2 566 2 323 1 151 1 581 
Value 1 229 1 488 1 741  837 956 1 131  483  626 
Uganda         
Quantity 408 1 033 2 303 2 495 1 310 2 326 1 086 1 202 
Value 156 432 831 715 480 1 120 486 242 
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As the world largest market for seafood products, Japan imports a large quantity of 
various fish fillets from all over the world.  In fact, Nile perch only takes small portion in 
the filleted fish market. Imports of small pelagic and demersal fish fillets like cod, hake, 
mackerel, sardine, etc. increased tremendously during the period.  The bulk of the these  
fish fillets comes from China and these products can be direct competitors of Nile perch 
as the prices for Chinese products are generally very competitive and the country has a 
lot of advantages especially in logistics due to its closeness to Japan. Strange enough, 
Viet Nam does not play an important role yet as supplier of frozen fillets to the Japanese 
market, but this is up to change. 
 
Other fish fillets imported by Japan are tunas, mero (Chilean seabass or Patagonian 
toothfish, Dissostichus eleginoides), swordfish and marlin fillets as well as large 
proportion of fish fillets from other species like cod, haddock, sablefish, halibut, and 
snapper.  Import of tuna fillets grew very rapidly, as Japan is the biggest market for fresh 
and frozen tuna especially of sashimi quality.  Imports of mero, swordfish and marlin 
fillets meanwhile, have been in declining trend mostly due to declining stocks of these 
species.  Mero is also considered as competitor for Nile perch as both are considered as 
white meat fish and consumed mostly through the catering sector.  In 2003, due to a 
strong international pressure to better monitor mero catches, exports of this species to 
Japan declined sharply. In 2004, a mere 1 800 tonnes of this product were imported. 
 
 
12. Table: Import of Fresh/Chilled and Frozen Fish Fillet Products into Japan, 

1998-2004 
(Q=1000 metric tonnes; V=US$ million) 

 
Product 1998 1999 2000 2001 2002 2003 2004 
Small pelagic and demersal fish 
fillets 

        

(HS 030410-110/030420-010) Quantity 25 33 40 50 57 62 49 
 Value 64 76 95 118 149 181 452 

Tuna fillets Quantity 7 9 11 13 16 18 22 
 Value 66 125 178 190 235 264 350 

Mero fillets (Dissostichus 
eleginoides) 

Quantity 
10 9 6 5 5 2 2 

 Value 62 90 68 44 43 22 26 
Swordfish and Marlin fillets Quantity 2 2 2 2 2 3 3 

 Value 12 8 8 8 7 8 11 
Other fish fillets** (HS 030410-199/ 

030420-099) 
Quantity 

63 77 80 93 103 93 114 
 Value 260 339 366 387 409 440 63 

Total Quantity 106 130 140 163 184 178 190 
 Value 463 636 715 747 843 915 902 
Source COMTRADE, 28.11.2005 

 
Even though Nile perch has been around for about ten years in the market, it is not yet as 
popular among Japanese consumers compared to other marine and white meat fish fillets 
like black cod, mero and halibut as most of the consumers never see the fish except in 
fillet form, thus they are not familiar handling the fish.  In addition to that, there other 
factors that may hinder market expansion of Nile perch in Japan.  Japanese consumers 
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generally prefer fish with high fat content which gives better taste.  Due to its relatively 
lower fat content Nile perch does is not particularly appreciated by the Japanese 
consumers.  For this reason, a few Nile perch exporters sell belly flaps and skin-on fillets 
which have higher fat content and demand for these products are increasing.  Nile perch 
meat, occasionally, also has an unpleasant smell (such as muddy or river/lake odour).  
Japanese consumers are particularly keen on fish freshness which they judge by elements 
such as fish colour and odour. 
 
In Japan, the seafood distribution channels are very complicated, but well organized, 
involving various players like importer, trading company, primary wholesaler, secondary 
wholesaler, specialized distributor, retailer or restaurant before the product reaches the 
final consumer.  In the recent years, seafood distribution has become more efficient and 
faster as many big retailers and also restaurant chains set up their purchasing department 
to source supply from overseas bypassing many middlemen.  Products which are traded 
in small quantities (like Nile perch) are usually handled by large Japanese importers or 
trading companies who are involved in sourcing and buying different species from all 
over the world.  
 
Various authors generally estimate that price paid to exporter/overseas manufacturer for 
seafood product ranges between 42 and 48 percent of the retail price and the rest is 
distributed among the middlemen such as importer/trading firm (10-13 percent) the 
wholesaler (6-10 percent) and the retailer (30-40 percent)6. Retail price of Nile perch in 
Japan is currently around ¥600/Kg (US$5.45/kg), and based on the above margin 
distribution it is estimated that that price paid to exporter (c&f price) could be around 
US$3.4-3.6/Kg.  It must be noted however that price calculation is only an estimate based 
on secondary sources and not on the actual data from importer. 
 
 

3.2.2. Hong Kong 
 
Fish is a major component in the local diet while a substantial demand exists for all kinds 
of fish ranging from low priced species such as croaker and carp to the most expensive 
species such as grouper, lobster, abalone and shark fins.  Hong Kong consumers prefer 
live and fresh fish which are mostly sold through wet and traditional markets.  This 
preference causes consumers to shop daily for food, including fish, in the wet markets, 
comprising up to 80 percent of food purchases.  However, consumption patterns among 
the affluent younger generations are undergoing tremendous changes with growing 
demand for convenience food and western-style fast foods.  As a result, western-style 
supermarkets are becoming more popular because of their cleaner environment as well as 
wider selection.    
 
Most processed seafood is sold through supermarkets for household consumption. High-
value species/products are mostly consumed in restaurants, of which Hong Kong has 

                                                   
6 However, percent profit margins have not been estimated, since no survey has been done on that issue.   
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probably more than any other city in the world.  Over 20 percent of personal spending 
goes towards meals eaten outside the home. 
 
Fish consumption is usually high during the Chinese New Year (January/February), the 
Mid-autumn festival (September/October) and Christmas/New Year holidays 
(December/January). 
 
The main outlets for fish and fishery products are traditional wet markets, supermarkets 
(and chain stores) and catering units such as restaurants and hotels.  The number of 
traditional wet markets in Hong Kong is unknown, but the number of consumers buying 
fish from different sources such as supermarkets is currently increasing. 
 

It is also difficult to get data on the retailer margin in Hong Kong as it varies widely 
between products and supermarkets.  However, from several industry sources, 
supermarkets mark up prices by around 30 percent; convenience stores by about 
50 percent while for Japanese department stores it can be as high as 100 percent. 
 
Meanwhile the catering sector plays a major role in fish distribution including Nile perch 
as Hong Kong residents tend to eat out very often.  There are about 2 846 hotels in Hong 
Kong and 34 117 restaurants consisting mainly of Chinese restaurants, western 
restaurants, fast food outlets as well as bars and other eating places.  Total restaurant 
sales in 2002 were HK$53.4 billion (US$6.8 billion).  Besides, over 10 million foreigners 
visit Hong Kong yearly which has a large impact on the food service sector.  
 
In the fillet market segment, the main suppliers to Hong Kong are Vietnam, New Zealand 
and mainland China followed by Kenya and Thailand.  Supply from Kenya and Tanzania 
consists mainly of Nile perch. In 2004, the combined exports from these two countries 
reached only 550 tonnes. Again, Viet Nam reported booming catfish exports, almost 
doubling between 2003 and 2004, practically eliminating any competition. Kenya felt the 
threat, and exports declined sharply. However, it was reported that some Kenyan traders 
are now exporting direct to China Mainland, rather than going through Hong Kong. 
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13. Table: Import of fresh/chilled fish fillet products into Hong Kong, in tonnes  
 
Partner 1999 2000 2001 2002 2003 2004 
China 4305 5805 5589 5676 4507 4123 
Viet Nam 0 5 31 39 399 549 
Thailand 37 141 41 16 161 314 
Philippines 94 131 142 148 140 152 
Indonesia 0 1 1 6 8 18 
New Zealand 37 6 7 15 6 10 
Netherlands 3 1 1 3 8 9 
Australia 2 6 9 5 6 6 
Others 84 45 33 84 0 1 
Total 4561 6140 5854 5991 5234 5182 
Source COMTRADE, 28.11.2005 

 
14. Table: Import of frozen fish fillet products into Hong Kong, in tonnes 
 
Partner 1999 2000 2001 2002 2003 2004 
Viet Nam 2355 3618 5016 7356 10694 19462 
New Zealand 3538 3544 3448 3387 2902 2677 
China 1470 1711 1411 1471 789 1114 
Kenya 1043 1608 791 739 775 404 
Thailand 796 728 665 459 271 272 
Others 3296 2406 2498 1801 1131 1415 
Total 12499 13614 13828 15212 16563 25344 
Source COMTRADE, 28.11.2005 

 
Hong Kong is well known as a free port as there are no import tariffs, quotas and value-
added taxes for any goods including fishery products.  This status remained unchanged 
even after Hong Kong joined mainland China. Clearance procedures for imported 
consignments are also very straightforward, following international practices. Documents 
such as manifests are inspected and where necessary, the goods being imported are 
examined. 
 
The quality standards applied, as stated in the Food and Drug regulations, follow the 
international standards of the Codex Alimentarius Commission.  Generally, the Food 
Inspection Agency of Hong Kong recognises consignment health certificates issued by 
competent authorities in exporting countries. The general requirements which must be 
reflected in the health certificates of the products are: 
 
a) the marine product is processed and packed under hygienic conditions 
b) the product does not contain poisonous/harmful substances 
c) the product must be free from cholera bacteria. 
 
Labelling requirements fall under the Food and Drugs (Composition and Labelling) 
Regulations which require food manufacturers and packers to label their products in a 
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prescribed, uniform and legible manner.  Information on the label can be in either English 
or Chinese, or in both languages whichever is most desirable. 
 
The following information should be seen on the labels of retail packed (processed) 
products: 

• Name of the fish or shellfish as known to consumers. 

• List of ingredients in descending order of weight or volume.  If additive is used, it 
should be listed by its specific name (e.g. preservative, artificial sweetener, etc.). 

• "Best Before" information in a specific order (e.g. 19 10 2000 or 19 October 2000). 

• Statement of special conditions for storage or instruction for use.  This applies only if 
special conditions are required to retain the quality of the products. 

• Name and Address of packer and manufacturer, with the full name and the full 
address. 

• Count, weight or volume: The food label should indicate the numerical count or net 
weight or net volume of the food in metric units. 

 
Like other Asian countries, market for Nile perch in Hong Kong is relatively small.  
Besides being unknown to most of people, consumers in Hong Kong generally prefer live 
and fresh marine fish to frozen and freshwater fish.  Consumption of Nile perch is mostly 
done through catering and institutional outlets like hotels, restaurants and airline caterers. 
 
Hard data on the market size of Nile perch in Hong Kong, however, is not available as 
the official import statistics do not include Nile perch in separate item under the 
Harmonize System (HS) code.  Therefore, to analyse the market size of Nile perch, an 
estimate method is used by examining the imports figures of fresh/chilled and frozen 
fillet, especially for products coming from Kenya, Tanzania and Uganda.  This method 
has a high accuracy considering that all Nile perch entering Hong Kong is in fillet form 
(mostly frozen) while imports of fish fillets from these three countries into Hong Kong 
are believed mostly (probably more than 90 percent) to be Nile perch. 
 
The overall imports of fresh/chilled and frozen fish fillets into Hong Kong in 2004 were 
30 500 tonnes which compares to 21 203 tonnes in 2002. The total value was US$ 
80 million, which was a 54% increase over 2002 and 2003.  
 
The average value of imported fish fillets, however, tends to decline.  The average value 
of imported fish fillets declined from US$4.5/kg in 1997 to US$2.6/kg in 2004.  
According to some sources from the industry, the declining value of imported fish fillets 
is due to increasing imports of lower value fish fillets from neighbouring countries like 
Thailand, Vietnam and Indonesia and the declining price of coldwater fish fillets 
especially from Norway. 
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Table 14 below shows very clearly the decline in exports of frozen fillets from Lake 
Victoria to Hong Kong. In 2004, only 554 tonnes were exported, compared to a peak of 
1 840 tonnes in 2000. At present (2004) the unit value of frozen Nile perch fillets in Hong 
Kong is US$ 3.00/kg, which compares to US$3.12/kg in 2003, and US$ 2.87/kg in 2000. 
Thus Nile perch shows the opposite trend compared to other fillets, and is pricing itself 
off the market. 
 
15. Table: Frozen Fillet exports from Kenya, Uganda and Tanzania to Hong Kong 

(Quantity in tonnes, value in US$1 000) 
 
Country 1996 1997 1998 1999 2000 2001 2002 2003 2004 
Kenya          
Quantity 1015 1234 1206 1043 1608 791 739 775 404 
Value 3760 4267 3637 3061 4021 2301 2376 2398 1193 
Uganda          
Quantity 74 91 47 114 139 0 0 0 0 
Value 264 295 139 321 346 0 0 0 0 
Tanzania          
Quantity 93 207 227 444 93 254 178 57 150 
Value 344 717 644 1213 209 693 602 205 483 
Total           
Quantity 1182 1532 1480 1601 1840 1045 916 832 554 
Value 4367 5278 4421 4595 4576 2994 2978 2604 1676 
Source COMTRADE, 28.11.2005 

 
 
Some possible factors attributed to the decline in imports have been identified during the 
survey as follows: 
 
1. Strong competition from other species in the fillets’ market:  Despite the 
predominant species like cod and other coldwater species, there is also increasingly 
strong presence of other fish fillets from neighbouring countries like snapper, ling, dory, 
hoki, tongue sole, grouper, tilapia and catfish (tra and basa from Vietnam). Companies in 
China where coldwater species like cod and Alaska pollack are turned into value-added 
products especially intended for the United States’ and European markets, also export 
significant amount of their products to Hong Kong.  New Zealand and Australia have 
also been aggressively pushing their hoki, ling and dory to Asian markets, including to 
Hong Kong. Asian producers like Indonesia, Vietnam and Thailand offer competitive 
prices for their fillet products like snapper and tongue sole.  Vietnam especially is 
currently pushing its catfish fillet into Hong Kong as an alternative market since the 
country faces anti-dumping duty in the United States’ market. 

 
2. Price factor: While general price trend for fish fillets has been declining as mentioned 
earlier, the price of Nile perch tends to increase for the past few years.  Hong Kong’s 
Agriculture Fisheries and Conservation Department recorded an average import price of 
frozen Nile perch fillet from Kenya which increased from HK$19.50/kg (US$2.5) in 
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2000 to HK$22.70/kg (US$2.9) in 2001 and then to HK$30/kg (US$3.8) in 2003 and 
US$ 2.95/kg in 2004.. 
 
3. Supply factor: Inconsistent supplies from these three countries were mentioned by 
importers in Hong Kong and other countries.  This may be due to natural causes or 
resource management measures that took place in Lake Victoria affecting Nile perch 
supplies.  However, some importers also mentioned that the "European market" factor is 
another main reason.  If there is a good market/demand in Europe for Nile perch, 
exporters tend to give priority to the EU and lesser priority is given to Asia.  On the other 
hand, if there is a problem in European markets such as import restriction due to health 
and seafood safety related problems, Nile perch exporters turn to Asia as an "emergency 
exit".  This might be the case when imports of Nile perch in Hong Kong peaked in 2000. 
 
Nile perch fillet in Hong Kong is almost exclusively consumed through catering and 
institutional sector namely restaurants, hotels and airline caterers.  Nile perch is 
considered as medium value fish in fillet market segment, due to its quality and texture.  
Fish fillets considered as high class dishes in the restaurant is the orange roughy from 
New Zealand.  A buyer who supplies to airline caterers also claimed that Nile perch is 
viewed as lower to medium value fish. 
 
While there are many fish fillets from other species sold in modern retail markets 
(supermarkets) as well as in traditional wet markets, Nile perch fillet is not found in this 
sector.  Observation done in major supermarkets like ParkNshop , Wellcome, Sogo and 
Carrefour found nothing on Nile perch, or at least fish branded as Nile perch.  There is 
possibility that Nile perch is sold occasionally through retail markets, but it is not 
branded (called) as Nile perch but seabass, as it is the case as in Malaysia and Singapore.  
The predominant species sold in frozen fillet/steak form in retail markets are sole, cod, 
snapper and salmon.   
 
Most restaurants also do not explicitly mention Nile perch in their menu; instead they 
also call it seabass in the menu like sweet and sour seabass, grilled seabass, etc.  Nile 
perch is served in both Chinese and western restaurants.  However, Chinese restaurants 
which mostly prefer live and fresh fish for steaming, find that Nile perch fillet is 
considered too dark in colour, with a fishy or muddy odour which is not suitable for 
steaming.  Thus, only a few Chinese restaurants with western influence serve Nile perch 
fillet in their menu. 
 
As Nile perch is mainly consumed in the catering sector, the distribution channel for this 
product is very straightforward without involving many players (middlemen).  Importers 
usually sell their Nile perch to distributors who in turn deliver the products to end users 
like hotels, restaurants and airline caterers.  In most cases, importers are trading 
companies who deal with many other seafood products and sometime supply directly to 
end users. 
 
There is no re-packing or re-processing involved, thus the fish is delivered in the same 
way as it is prepared in exporting countries to end users.  Sometimes, importers also 
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source fish from another importer in another country in case of short supply and for 
quicker delivery.  An importer in Hong Kong said that at times they buy Nile perch from 
their counterpart (usually a big trading company) in Japan. The mark-up price between 
importers, distributors and end users range between 15-20 percent, while there is a great 
variety of menu prices charged by catering business to consumers. 
 
Price is one of the biggest concerns of some importers interviewed.  Nile perch price 
tends to fluctuate in an upward trend depending on the supply situation in exporting 
countries and markets in Europe.  Currently, importers pay about US$3.0 - 4.0/kg 
depending on the quality of frozen Nile perch (c&f Hong Kong) which used to be only 
around US$2.0 - 2.5 two or three years ago.  This trend is supported by the facts below 
on the average import price of Nile perch taken from the official statistics. 
 
16. Table: Average Unit Value of Frozen Nile Perch Fillets into Hong Kong from 

Kenya 
 
Year HK$/kg US$/kg 
2000 19.49 2.50 
2001 22.69 2.90 
2002 30.00 3.35 
2003 24.13 3.07 
Source: Agriculture, Fisheries & Conservation Department, Hong Kong. 

 
As the main user of Nile perch is the catering sector which cannot change prices in their 
menu frequently, importers find it difficult to deal with often changing and increasing 
prices.  As there is plenty of other fish fillet products available in the market at 
competitive prices, some importers have given up buying Nile perch. 
 
As comparison the following are retail prices of different frozen fish fillets and fish 
steaks available in supermarkets in Hong Kong.  Supermarkets usually mark-up the 
prices from suppliers (distributors) by up to 50 percent to cover handling, marketing and 
slotting (shelf space) fees.  Thus, based on this the suppliers prices are estimated. 
 
 
17. Table : Retail Prices of Different Value-Added Fish Products Recorded at Major 

Supermarkets (October 2003) 
 
 Supermarket & Retail prices Estimate suppliers prices 
Product HK$/kg US$/kg HK$/kg US$/kg 
Snapper fillet 55 – 60 7.1 - 7.7 27 - 30 3.5 - 3.8 
Sole fillet 50 – 61 7.1 - 7.8 25 -   30 3.5 - 3.8 
Cod fillet 40 – 60 5.1 - 7.7 20 - 30 2.6 - 3.8 
Haddock steak 120 15.4 60 7.7 
Salmon steak 60 – 80 7.7 - 10.35 30 - 40 3.8 - 5.1 
Halibut steak 60 – 70 7.7 - 9.1 30 - 35 3.8 - 4.5 
Leather jacket fillet 60 – 65 7.7 - 8.3 30 - 33 3.8 - 4.2 
Source INFOFISH 2002 
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An importer rated Nile perch as a "nice fish", due to its preferable fillet size white meat 
with no strong odour and having mild taste.  Unlike other freshwater fish fillets like 
tilapia, Nile perch fillet is bigger in size giving a range from 500 grams up to 1 500 grams 
and above which are preferred by buyers.  Bigger fillet size usually gives higher yield in 
the catering sector.  It also gives flexibility for end users to prepare it in different forms or 
menus. 
 
With the increasing popularity of westernized food among consumers in Hong Kong, this 
white coloured fish fillets with white mild taste also gives advantage for this product to 
expand further in the catering sector.  Large number of expatriates from Europe and the 
United States’ citizens living in Hong Kong represent another positive aspect for white 
meat Nile perch to become more popular in the territory.  In addition, Nile perch for 
certain consumers is perceived as an “exotic” fish, hence increasing the appeal of the 
product to exotic food-lovers. 
 
However, as indicated earlier, there are many weaknesses and challenges associated with 
Nile perch perceived by Hong Kong buyers and consumers, such as: 
 
(a) Quality related problems: Nile perch and especially larger specimens, have 

sometimes muddy and fishy smell; dark flesh and fat layer on the fillet sometimes are 
not completely removed; inconsistent quality; flesh is too dark as compared to other 
white meat fish;  

 
(b) Supply related problems: Inconsistent in supply due to the reasons mentioned earlier; 

delivery time from exporters in Africa is too long and unpredictable which cause 
higher marketing risk. 

 
(c) Negative perception on supplier/exporters: because of this factor small importers 

prefer to buy Nile perch from other big trading companies (importers) instead of 
buying directly from the sources. 

 
(d) Difficult to prepare in Chinese dishes: Chinese prefer to steam fish with skin-on for 

their dishes and it is a perception that Nile perch is not suitable to be steamed as most 
of the Nile product marketed in the territory is skinless. 

 
(e) Unknown fish for most people in Hong Kong: Nile perch is unknown fish as most 

consumers never see the real fish except only in fillet form which is not always 
branded as Nile perch. 

 
(f) Price: As discussed earlier, the price of Nile perch is not very competitive compared 

to other white fish fillets and tends to move upward. 
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3.2.3. Malaysia 
 
Fish is acceptable to all of the main ethnic groups of Malaysia, namely Malay, Chinese 
and Indian. Fish consumption among Malay and Chinese population is particularly high 
throughout the year. Fish supplies mainly come from local production, but there is also 
significant amount of imported fish products to cater growing demand in the domestic 
market. 
 
Malaysian consumers in general prefer fresh fish to frozen fish.  Although the bulk of the 
fresh fish is still sold in wet markets, sales through supermarkets and chain stores are 
increasing.  The most popular species sold in the domestic market are: mackerel, scad, 
squid/cuttlefish, sardinella, threadfin bream, shrimp, croaker and pomfret.  These fish 
mainly come from domestic supply but a significant quantity is imported in the 
fresh/chilled (sometimes frozen) form from Indonesia, Thailand and India. 
 
The economic boom during the 1980s and 1990s resulted in greater affluence and a 
change in lifestyle.  Chain restaurants, sushi bars and seafood restaurants have sprung up 
in the major cities serving imported expensive fish such as tropical finfish, salmon, cod, 
oyster, mussels, coldwater lobster, crab and other exotic seafood.  Working people  can 
now buy ready-to-cook dressed or filleted fish from major supermarkets/chain stores such 
as JUSCO, SOGO, PARKSON GRAND, GIANT, COLD STORAGE and hypermarkets, 
namely MAKRO, CARREFOUR, TESCO, etc and do not have to depend on traditional 
wet markets, which are open only during the morning. 
 
Thailand and Indonesia are the main suppliers of fish to Malaysia, accounting for more 
than 50 percent of the total import quantity; 90 percent of the products from these 
countries are in fresh/chilled form.  The other important suppliers are Taiwan Province of 
China, India, the United States and New Zealand.  Taiwan Province of China supplies 
mainly sashimi-grade tuna for the export market.  India, Bangladesh and Myanmar 
supply frozen fish and cephalopods, while New Zealand supplies lobsters and frozen fish. 
For the past few years, imports of value added products based on fish fillets have 
increased especially from New Zealand (hoki) and Vietnam (catfish). 
 
Fresh/chilled product, mainly from Indonesia and Thailand, accounted for around 
60 percent of the total imports. The second important category being imported is frozen 
fish where the import volume steadily increased. The import value of live, fresh/chilled 
and frozen products increased from the lowest RM551 million in 1998 to RM 802 million 
in 2002. 
 
There are no quantitative restrictions to imports of fish and fishery products into 
Malaysia.  Import duties range between 10-20 percent and a 5 percent sales tax is 
applicable only to processed and value-added products.  
 
Despite the fact that Malaysia is the main market for imported seafood products in the 
Southeast Asian region, the market for Nile perch in this country is very small, the 
smallest among the four countries under review. Based on the import statistics of fish 
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fillets originating from Kenya, Tanzania and Uganda, Malaysia imported 686 tonnes of 
Nile perch valued at almost US$ 2.5 million in 2002 and 500 tonnes valued US$ 1.5 
million in 2004 
 
All Nile perch imported into Malaysia is in frozen fillet form with Kenya as the number 
one supplier followed by Tanzania and Uganda. As all other Asian countries reviewed, 
Nile perch imports into Malaysia experienced a steady decline and in 2004 total imports 
were only 500 tonnes, half what they were in 2001. In 2004, Kenya had the major share 
of Nile perch market in Malaysia and contributed about 84 percent of the total import. 
Import of Nile perch from Kenya and Uganda reached the highest at in 2001 at 854 
tonnes and 201 tonnes respectively. The unit value was US$3.43 in 2003 and US$ 
3.00/kg in 2004, which compares to US$2.50/kg in 2000, confirming the price increase 
also experienced in other markets in Asia, though a certain readjustment was experienced 
in recent years. 
 
18. Table: Imports of Frozen Fish Fillets into Malaysia from Tanzania, Uganda and 

Kenya, 1996-2004 
(Q=metric tonnes; V= US$1 000) 

 
Country 1996 1997 1998 1999 2000 2001 2002 2003 2004 
Kenya          
Quantity 46 204 111 216 817 854 602 332 423 
Value 179 754 345 625 2 032 2 670 2 069 1 119 1334 
Uganda          
Quantity 29 50 121 137 181 201 91 87 52 
Value 92 155 385 399 488 693 320 313 156 
Tanzania          
Quantity 0 22 16 23 26 35 85 160 26 
Value 0 44 50 63 59 107 287 556 55 
TOTAL          
Quantity 75 277 248 376 1024 1090 778 579 501 
Value 270 952 780 1 087 2 579 3 470 2 675 1 988 1 546 
 
Source: Malaysia’s Trade Statistics. and COMTRADE 
 
 
Like the other Asian markets under review, the declining trends of Nile perch imports 
into Malaysia were due to the recent increasing price of Nile perch and at the same time 
the strong competition from other filleted products, especially cheaper priced catfish 
(cream dory) from Vietnam. 
 
According to the Nile perch importers interviewed, fluctuations in prices are usually 
caused by supply situation in producing countries and demand on the European markets. 
When the Nile perch market is buoyant in Europe, then the price of Nile perch increases 
in Asian markets, and vice versa. 
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During the past few years a strong competition comes from imports of Vietnamese 
catfish fillets7 and hoki fillet from New Zealand. As the United States imposed anti 
dumping duty on catfish fillets in 2003, Vietnamese exporters started to sell their 
products on Asian markets, including Malaysia, at a cheaper price. In December 2003, 
the price of catfish fillets (cream dory) was at around US$1.30-1.40/Kg, c&f Kuala 
Lumpur, Malaysia. 
 
Like in other Asian markets, Nile perch is entirely consumed on the catering market 
(food service) such as seafood restaurants, hotels and institutional caterers (airlines and 
hospitals)8. In the catering sector, Nile perch is also called (labelled) as isi siakap in local 
name or “Asian Seabass” or barramundi (Lates calcarifer) fillet which is well known in 
Malaysia. Local production of Asian seabass is around 4 000 tonnes/year both from catch 
and aquaculture. Nile perch and Asian seabass are very similar, but the latter is smaller, 
its average marketable size being around 800 – 1 000 grams. The catering sector prefers 
bigger size of Nile perch (1 500-2 000 grams/piece) as it gives higher yield.  As Nile 
perch is mainly consumed through the catering sector, including hotels and restaurants, 
the demand is generally higher during holiday and festive seasons. The food service 
industry in Malaysia is big but highly fragmented. Trade sources estimated that the total 
food service sales in 2001 were around US$3.81 billion.  
 
There are about 6 to 7 Nile perch importers based in Kuala Lumpur, who usually have 
cold storage holding facilities to stock their different imported seafoods, including Nile 
perch.  With the current price at US$3.30-3.40 paid by importers, they sell to distributors 
at around US$3.70 – 4.00/kg, then the distributors will deliver Nile perch directly to 
hotels and restaurants with selling price at around US$4.50 – 4.70/kg. There is no re-
packing or re-processing activities done by importers and distributors, thus Nile perch is 
delivered to hotels/restaurants in the same package (6kg/box) as it is imported. 
 
 
 
 

                                                   
7 Due to stiff competition in the market, one importer said that he has lost 90 percent his Nile perch market 
to catfish (cream dory) from Vietnam.  With the c&f price at around US$1.40/kg for Vietnamese catfish 
fillets, importers can sell the product to supermarket and restaurants at around US$2.20/kg, about a half of 
Nile perch price. 
8 Usually only major seafood restaurants and first c;ass hotels serve Nile perch regularly in their menu. 
Sweet and sour dishes are the most popular ones followed by deep frying as fish and chip as well as grilled. 
Hotels which serve Nile perch in their menu include Concorde, Hilton, Shangri-La, Marriot hotels etc. 
There are also some big seafood restaurants which have Nile perch as their regular menu like The Ship, 
Kelana Seafood, Bangsar Seafood, Tai Thong restaurants, etc. A few hospitals in Kuala Lumpur (such as 
Sunway Medical Centre, Shah Alam Hospital, General Hospital of Kuala Lumpur and Subang Jaya 
Hospital) serve Nile perch for their patients such as an average a hospital uses about 100 Kg of Nile perch 
fillet per week or around 400-500 Kg per month. Hospitals usually are not loyal customers for Nile perch as 
they regularly change their menu to other fish such as tilapia and catfish fillets depending on supply and 
price situation. 
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3.2.4. Singapore 
 
Singapore remains as one of the main seafood distribution hubs in the Asia Pacific region 
that provides excellent and efficient infrastructure facilities.  With a population close to 
4.2 million, fish consumption is the main protein source for its people.   Almost 
75 percent of the population is made up of middle to upper income group of consumers 
living in the urban areas of the island.  The Jurong wholesale complex is the country’s 
main landing point for foreign vessels from as far as the Atlantic and Indian Ocean and 
for trucks bringing in fish from neighbouring countries like Indonesia, Malaysia, 
Thailand and Myanmar. 
 
Singapore has several luxury hotels and restaurants, which serve high valued species such 
as grouper, seabass, lobsters, shrimp and other shellfish like mussels and oysters. These 
luxury species are in high demand in Singapore, but demand is equally high for coldwater 
species such as cod, salmon, trout, sole, hake, herring and halibut. The 2003 SARS 
outbreak affected dramatically both catering and retail trade. In April 2003, the catering 
trade index fell by an unprecedented 31.6 percent over the month before. 
 
There are two wholesale markets that sell both domestic and imported seafood to 
Singapore through auction, e.g.  Jurong and Senoko.  These ports handle more than 
50 percent of domestic and imported seafood supplies into Singapore, which are sold 
through auction.  The Jurong port is the international port for foreign vessels and serves 
as a marketing and distribution channel for fresh fish.  The Senoko port on the other hand 
usually handles about 50 tonnes daily locally caught seafood.   
 
Fish distribution in Singapore takes place mainly through wet markets and supermarkets 
while dried seafood products are sold through wholesale markets, dried markets and retail 
shops.  Important supermarket chains include Cold Storage, Carrefour, Giant and Fair 
Price.  Other outlets include restaurants, hotels, fast food centres, western-style 
restaurants and sushi restaurants.  Several sources have indicated that high-class sushi 
restaurants purchase their supply of fish like salmon, cod etc. from Japanese agents who 
specialise in importing sushi-based products only.   
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19. Table: Imports of Fresh and Frozen Fillets into Singapore by Main Supplying 
Countries, 1999-2004 (Q=metric tonnes) 

 
Partner 1999 2000 2001 2002 2003 2004 
Viet Nam 1369 1933 3209 4319 5772 8985 
Thailand 2461 2260 2211 2642 3149 2785 
Kenya 1876 2010 1304 1179 953 819 
Malaysia 1785 1741 1127 833 907 783 
China 237 167 235 490 506 749 
Chile 19 98 57 115 167 401 
Japan 446 267 106 530 508 397 
Myanmar 168 185 214 245 92 249 
USA 52 59 123 75 264 187 
Norway 327 303 269 242 178 166 
New 
Zealand 535 625 658 595 177 144 
Others 894 817 546 843 900 490 
World 10169 10464 10059 12105 13571 16154 

Source COMTRADE, 28.11.2005 

 
 
The market of Nile perch in Singapore is rather small with a monthly consumption of 
about 100 tonnes.  Nile perch is mostly consumed in fillets and is distributed to the 
catering sector (hotels, restaurants, airline catering and cruise liner catering). Total 
imports of Nile perch into Singapore in 2004 totalled 900 tonnes which compares to 
1 295 tonnes in 2003. The value was 3.3 million US$. The data is taken based on fish 
fillets (frozen and fresh/chilled) imported from Kenya and Tanzania, which are the major 
supplying countries, while Uganda has disappeared as a supplier in recent years.  
 
In the catering sector, Nile perch fillets in Singapore are prepared as follows: 

• Breaded 
• Grilled 
• Sweet and sour dishes 
• Fish and chips 
• Japanese restaurants (as fish and chips) 
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20. Table: Imports Frozen Fish Fillets into Singapore from Kenya, Tanzania and 

Uganda 1999-2004 (Q=metric tonnes; V= US$1 000) 
 
Country 1999 2000 2001 2002 2003 2004 
Kenya       
Quantity 1876 2010 1304 1179 953 819 
Value 5374 5319 4485 4303 3665 2964 
Uganda       
Quantity 299 494 196 128 0 0 
Value 839 1334 633 462 0 0 
Tanzania       
Quantity 179 47 42 116 250 80 
Value 531 115 151 394 860 255 
Total        
Quantity 2354 2551 1542 1422 1203 899 
Value 6745 6768 5269 5159 4525 3219 
Source COMTRADE, 28.11.2005 

 
 
Meanwhile, the fish fillets market in Singapore is growing rapidly as reflected by 
increasing imports of filleted products.  Total imports of fresh/chilled/frozen fish fillets 
increased from 8 264 tonnes in 1997 to 16 200 tonnes in 2004.  Imports of fresh/frozen 
Nile perch has in the past showed an increase from a mere 270 tonnes in 1993 to 
2 500 tonnes in 2000. From that date, imports of this species have declined steadily. 
About 10 percent of total fresh/chilled/frozen fish fillets in 2002 consisted of Nile perch 
fillets to decline to only 5% in 2004.  Kenya supplies the biggest quantity to the 
Singapore market that is about 90 percent of total Nile perch supplies, followed by 
Tanzania. There are no imports from Uganda recorded. 
 
Average unit value of Nile perch in the Singaporean market followed the one recorded in 
other Asian countries. It went up from the low of US$ 2.90/kg during the EU ban to US$ 
3.50/kg at present. 
 
Besides Nile perch fillets, there are some fish maws (from Nile perch) which are 
imported from Kenya. Based on the official statistics (classified under “other dried fish”), 
imports in 2002 alone totalled about 5 tonnes valued at S$140 000. Fish maws are a 
delicacy among the Chinese community and particularly in demand during the Chinese 
New Year season.   
 
21.  Table: Imports of Dried Fish Maws from Kenya, 1997-2002 (Q=metric 

tonnes,  S$’000) 
 

1997 1998 1999 2000 2001 2002 Country 
Q V Q V Q V Q V Q V Q V 

Kenya 7 26 32 784 25 606 6 148 11 375 5 140 

Source: Singapore Trade Statistcis 
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The drop in popularity of Nile perch (based on decline in imports) in Singapore can be 
attributed to factors as follows: 
 
1. Strong competitor 
 Nile perch faces tough competition from other fish fillets, especially catfish from Viet 

Nam (also known as cream dory) which are recently ample in supply and lower in 
prices since the anti-dumping suit by the United States9.  

 
2. Price and supply factor 
 In recent years, the price of Nile perch has been increasing. This is mainly due to the 

inconsistent supplies of this fish as well as its dependency on the European market as 
a huge portion is directed towards that market. Any change in demand and price in 
the European market affects the price in Singapore.  This poses a problem to users in 
the catering sector such as hotels and restaurants who cannot change prices in their 
menu frequently. 

 
3. Unpleasant fish odour 
 Some buyers refrain from buying Nile perch due to the unpleasant fish odour. 
 
4. Fillet size and preparation 
 The way the fillet is prepared is one of determining factors for purchasing the 

product. Since the market requires skinless and boneless fillet, how the fillet is 
skinned is important, as there should not be much wastage of the product. Buyers 
prefer thicker fillet with leaner meat.  

 
Like in other Asian countries, Nile perch in Singapore is mainly consumed through the 
catering and institutional sector. Instead, a market survey in several major supermarkets 
like Giant, Carrefour, Cold Storage and FairPrice showed that Nile perch fillets were 
not sold in those supermarkets. The most common species found in supermarkets are cod, 
salmon, halibut, grouper and cream dory, also in steaks and fillets. Besides being sold in 
whole, fillet and steaks form, value-added fish products available in supermarkets include 
cod fingers, hake fingers, salmon patties, smoked mackerel breaded hoki fillets, cod rolls, 
cod and hake burgers, etc. Hence, there is a possibility that Nile perch is sold under a 
different or more familiar name10.  
 

                                                   
9 Following the normalization of trade between the United States and Vietnam, American investors 
encouraged the growth of catfish aquaculture in Vietnam. The venture was so successful that by the 2002 
exports to the United States had risen to 18 500 tonnes, capturing 20 percent of the market. Hence, the 
Catfish Farmers of America, lobbied the United States Congress for the protection of their industry. Hence, 
the Congress passed legislation that only the United States’ catfish could be called catfish in the United 
States. Subsequently the United States’ Department of Commerce launched an anti-dumping case that led 
to a ruling by the United States International Trade Committee (ITC) on 23 July 2003 to impose duties of 
37 – 64 percent on Vietnamese catfish imports. The new tariffs replace the old rate of 5 percent from 
30 July 2003. 
10 Nile perch is also commonly known as seabass among those who are not familiar with the term Nile 
perch. 
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Since Nile perch is sold in the same form as it is imported, the distribution chain is rather 
simple. Importers of Nile perch usually distribute the products to agents who then sell 
them to catering houses or institutional buyers who supply the consumer directly. Airline 
caterers however, are now buying directly from the country source for faster delivery. 
 
The price factor of Nile perch is one of the main concerns of most importers and buyers 
due to its volatility. Price is also the determining factor among buyers during purchase 
and influences the quantity of purchase. In addition, the prices are influenced by the 
European market posing a concern among buyers (mostly from the catering sector) who 
cannot change prices on menu as often.   
 
Nile perch on the Singapore market is sold ultimately as a skinless and boneless product 
with sizes such as 500 gr/pc, 1000-1500 gr/pc and 1500-2000 gr/pc.  According to several 
sources interviewed, prices of Nile perch fillets currently stands at between US$3.20/kg 
and 3.80/kg an increase from about US$2.50/kg in 2001. Import value of Nile perch 
fillets have also increased significantly since 1997. The table below indicates the average 
import value of Nile perch from 1997-2002 and an estimate of its retail price if the 
product is sold in supermarkets. 
 
22. Table: Average Import Price in Singapore of Nile perch fillets, 1997-2002 
 
Year S$/kg US$/kg Estimated retail prices* (S$/kg) 
1997 4.89 2.84 9.78 
1998 4.81 2.80 9.62 
1999 4.85 2.82 9.70 
2000 4.62 2.69 9.24 
2001 6.16 3.58 12.32 
2002 6.49 3.77 12.98 
Source: Singapore Trade Statistics.     Note: *) based on mark-up by 100 percent. 

     
Prices at the retail sector are usually marked up by 75 to 100 percent from the point of 
importers to the retail level.  This covers all other intermediate costs incurred such as 
transportation, handling, marketing, etc. The following table shows prices of some other 
fish products that are available in supermarkets. 
 
23. Table: Average Retail Prices of Fresh Fish at Local Supermarkets in Singapore 
 

Supermarket prices  
Product S$/kg US$/kg 
Catfish fillet 7.35 4.27 
Red Grouper fillet 31.67 18.41 
Salmon fillet 27.23 15.83 
Halibut fillet 14.35 8.34 
Cod fillet 39.90 23.20 
Parrotfish fillet 21.00 12.21 
Threadfin steaks 19.85 11.54 
Red Grouper steaks 19.90 11.57 
Shark steaks 7.50 4.36 
Cod steaks 26.43 15.35 
Norwegian salmon, whole 10.80 6.28 
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Based on the estimates of Nile perch retail prices are much higher than catfish which 
appears to be the main competitor. 
 
Singapore is a free duty port where there no import duty, nor tariffs, quotas or value-
added tax are imposed on any kind of goods including fishery products. There is however 
a Goods and Services Tax (GST) that has been adjusted to 4 percent as from 2003.  
 
All fishery products that enter Singapore are inspected at the port of entry by the Agri-
Food and Veterinary Authority (AVA). The AVA facilitates regular supply of wholesome 
food (meat, fruits fish and vegetables). It also ensures that the seafood supply into 
Singapore is safe for consumption. All importers of fish and fishery products must be 
registered with AVA as all imported food products including fish and fishery products 
are required to comply with the prevailing regulations laid down under the Sale of Food 
Act and its Regulations.  
 
Inspected products may be taken for laboratory analysis. Wild caught fish are also tested 
for chemical preservatives such as formaldehyde, benzoic acid, boric acid, heavy metals, 
antibiotic residues and parasites. High-risk seafood like oysters, clams, mussels, scallops 
and cooked crabmeat are detained for inspection and testing while high risk shellfish 
products may only be imported from sources with acceptable shellfish sanitation 
programme.  Each consignment must be accompanied by a health certificate from the 
country of origin. Soy sauces, oyster sauces and sauces containing soy or oyster sauce as 
an ingredient must not be detected with more than 0.02 ppm of 3-monochloropropane-
1,2-diol (3-MCPD). 
 
Imported products also require an import permit for each consignment which is applied 
through the TradeNet system. The system routes the declaration form to the AVA (Food 
Control Division) for processing. The approved import permit for the particular 
consignment is then incorporated in the Cargo Clearance Permit that is printed at the 
trader’s terminal. Importers applying for permits through the TradeNet system must 
declare their Registration Numbers, HS Codes and Product Codes failing which their 
applications will be rejected. 
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3.3. EU 
 
Europe, with the only exception of the United Kingdom, is a good market for Nile perch. 
There are some differences, though, in consumer preferences. Spain and Portugal are 
excellent markets for headed and gutted Nile perch. Italy, Germany Austria, France, 
Belgium and of course the Netherlands are good markets for Nile perch fillets. The new 
member countries of the EU such as Slovenia, Hungary and Poland could become 
interesting in the near future. 
 
Statistics for each country are very difficult to analyse as most of the quantity consumed 
in Europe are imported via Belgium or the Netherlands, but the main  market seems still 
to be Spain even if  the consumption decreased compared to the early 1990s as a result of 
various negative press campaigns. Spain is the EU country with the most important 
tradition in fish consumption, so demand for Nile perch is often influenced by the 
availability of fish locally. In Spain supermarket chains are the most important 
distribution channels for the Nile perch. Considering that the fillets represent at least 
90 percent of the form in which Nile perch is marketed, it is easy to see that the final 
consumers are the families. 
 
As reasonable estimate for total consumption of Nile perch in the EU are 600-800 tonnes 
of fresh fillets, which is very much in line with the total import figures shown in the table 
below. 
 
In August 2004, fob price for fresh Nile perch fillets was US$ 3.60 -3.90/kg. In 
December the price range was US$ 3.80-4.20/kg, that is slightly higher. Adding the 
transport costs and handling charges the wholesale price became Euro 4.50-5.00/kg in 
2004 and Euro 4.80-5.20/kg at the end of 2005. The main reason for the price increase 
are higher freight costs due to increased fuel prices for the airplanes and more stringent 
security controls at airports, by which each lot has to be x-rayed at the airport of 
departure. Duties are zero for Lake Victoria countries under the ACP (African, Caribbean 
and Pacific) agreement with the EU. In 2005, frozen Nile perch fillets were wholeselling 
at Euro 4.60/kg, while fresh fillets reached Euro 6.10/kg. 
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24. Table: Total EU imports of fresh and frozen freshwater fillets including Nile 

perch fillets11 – in tonnes 
 
Country 1997 1998 1999 2000 2001 2002 2003 2004 
Netherlands 8184 6086 2438 9111 9186 11204 14509 14483 
Belgium    2868 17038 25354 16890 13371 13823 
Austria    107   1628 5638 8734 
Germany 2629 1043 812 431 1329 1946 4197 4619 
Greece 3157 3018 629 1407 1533 2149 2291 2530 
Spain 394 1156 1123 871 705 1123 1704 2646 
Luxembourg    238 784 1520 1066 1263 743 
Italy 379 504 76 218 653 1227 740 1791 
Portugal 201 365 88 432 174 325 676 408 
Denmark       563 406 700 
France 146 416 31 30 116 44 272 5280 
Sweden 32 35 16 16 16 1137 24 50 
UK  15 40 9   3 22 13 
Belg.-Luxbg 9988 11183        
Grand Total 25124 23846 8433 30338 40586 39303 45113 56089 

Source EUROSTAT, 28.11.2005 

 
 
The above table shows very clearly the drop of Nile perch fillets in 1999, during the EU 
ban on imports from Kenya, Uganda and Tanzania, and the recovery in the following 
years. In 2004, total imports from the three Lake Victoria countries into the EU reached a 
new record of 56 000 tonnes, with Belgium and Netherlands as the main importers. Total 
value of fillet imports from the three Lake Victoria countries were worth Euro 190 
million in 2004, which compares to Euro170 million in 2003 and Euro 196 million in 
2002.  
 
This means, that while quantities exported to the EU are growing, the value received by 
the three fishing countries stays the same. It is worrying to see that in order to receive the 
same amount of money as in 2002, the three countries had to export 17 000 tonnes more 
in 2004, with a consequent impact on the fish resource in the lake. It has to be considered 
that the size of the fillets traded is becoming smaller and therefore its price is declining, 
as a result of the difficult situation in the lake, but also due to consumer preference for 
portion sized fillets. All this happens, when the countries have imposed minimum sizes of 
fish that can be filleted.  
 
The comparison between import quantity and value shows a similar tendency in the EU 
market to the one reported in Asia. Unit value of Nile perch fillets has declined rapidly  in 
the past years. In 2002, the unit value was reported at almost Euro5.00/kg, a really high 
unit value for any fillet. In 2003, prices collapsed, as competition of cheap catfish basa 
                                                   
11 based on estimates, identified in EUROSTAT as fresh freshwater fish  fillets, and frozen freshwater fish 
fillets 
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from Viet Nam became apparent also on the European market. Unit value declined in 
2003 to Euro 3.80/kg. It has to be kept in mind, however, that in 2003 the Euro gained 
value against the United States’ Dollar. In 2004, the unit value reached a historical low of 
Euro 3.40/kg 
 
 
Graph 1: Unit Value of  Nile perch fillet imports into the EU in Euro/kg 
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Source own calculations based on EUROSTAT, 28.11.2005  

 
25. Table: Nile Perch Fillet Exports to the EU– by Main Exporting Countries (in 

tonnes) 
 

 1997 1998 1999 2000 2001 2002 2003 
 

2004 
Kenya 7488 2447 1121 30 2747 3972 5086 6737 
Tanzania 9015 12506 4581 26857 23063 23119 26965 30813 

Uganda 8621 8894 2731 3451 14776 12213 13062 18539 
Grand Total 25124 23846 8433 30338 40586 39303 45113 56089 
Source EUROSTAT, 28.11.2005 

 
26. Table: Value of Nile Perch Fillet Exports to the EU– by Main Exporting 

Countries (in Euro 1 000) 
 1997 1998 1999 2000 2001 2002 2003 2004 
Kenya 26109 6589 4539 125 13062 19375 19134 23433 
Tanzania 29491 42899 15699 110667 99170 114235 99701 99510 
Uganda 31892 32544 11305 14649 62930 60679 51049 69491 
Grand 
Total 87491 82032 31543 125440 175163 194289 169884 192434 

Source EUROSTAT, 28.11.2005 
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Tanzania is the main exporting country of Nile perch fillets to the EU. The country was 
the first one to comply with EU requirements after the ban, while it took Uganda a bit 
longer, and Kenya was behind for a long period. At present, Tanzania exports fillets 
worth Euro100 million, thus accounting for about half of total EU imports of the product. 
Tanzanian exports of Nile perch have experienced quite some ups and downs in recent 
years. While export earnings declined in 2003 and stabilized in 2004, total Nile perch 
exports from Tanzania to the EU increased in from 2002 to 2004 to reach 30 800 tonnes, 
36 percent more than in 2002. These figures alone underline the difficulties encountered 
by the industry in Tanzania.  
 
Uganda has a quota of 36 percent in total export value, expanding its importance on the 
EU market over the years. Kenyan earnings from Nile perch fillets are lower today than 
in 1997, which indicates an overall difficult situation for products from this country. 
Before the ban, in 1997, the exports were about equally distributed among the three 
countries. The other important issue to be noted is that after the ban, total exports 
recovered quickly, and are now more than double the pre-ban value.  
 
27. Total Nile Perch Fillets Exports to the EU – in Euro 1 000 (value) and tonnes 

(quantity) 
 

Product Data 1997 1998 1999 2000 2001 2002 2003 2004 
Fresh  Value 58 483 39 642 23 190 99 675 149 591 164 760 141 302 170 104 
Fillets  Quantity 14 453 9 708 5 613 22 985 33 487 31 767 36 161 47 229 
Frozen  Value 29 008 42 390 8 353 25 766 25 572 29 529 28 583 21 701 
Fillets Quantity 10 671 14 138 2 820 7 354 7 099 7 536 8 952 8 671 
Total value 87491 82 032 31 543 125 440 175 163 194 289 169 884 191 805 
Total quantity 25124 23 846 8 433 30 338 40 586 39 303 45 113 55 900 

Source EUROSTAT, 28.11.2005 

 
Fresh filleted exports to the EU have grown impressively during the past years to reach 
47 200 tonnes in 2004, 30% more than in 2003.. Frozen Nile perch fillets exports, on the 
contrary, are about stable, and much lower than before the ban,  at 9 000 tonnes. 
Improved flight connection – very often the fresh Nile perch fillet exports is done with 
dedicated charter flights – and better handling on the whole way of distribution is the 
main reason behind the increase of fresh fillet exports. The unit value of fresh Nile perch 
fillets is obviously higher than the one of frozen products, but not as much as one would 
expect. In 2002, fresh fillet unit value was Euro 5.12/kg, while the one of frozen fillet 
was Euro 3.91/kg. These figures went down to Euro 3.90/kg and Euro 3.20/kg 
respectively in 2003 and Euro 3.60/kg and Euro 2.50/kg in 2004. Despite the substantial 
price decline, Nile perch fillets had difficulties to compete with basa catfish in the 
European market. 
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3.3.1. Belgium-Luxembourg 
 
28. Table: Belgium-Luxembourg Imports of Nile Perch Fillets – in tonnes 
 
Country Product 1997 1998 1999 2000 2001 2002 2003 2004 
Kenya Fresh fillets 358 4 4  395 610 985 968 
 Frozen fillets 415 149   123 601 150 134 
Kenya Total 773 153 4  518 1 211 1 135  
Tanzania Fresh fillets 3 334 2 509 1 002 15 147 16 037 8 740 5 814 4450 
 Frozen fillets 218 3289 126 436 123 104 7 481 
Tanzania Total 3 552 5 798 1 128 15 583 16 160 8 844 5 821 4 931 
Uganda Fresh fillets 5 538 4 541 1 961 1 904 9 501 7 586 6 953 8 291 
 Frozen fillets 126 692 12 335 695 315 725 243 
Uganda Total 5 663 5 233 1 973 2 239 10 196 7 901 7 678 8 534 
Total Products  Fresh fillets 9 229 7 053 2 968 17 051 25 933 16 936 13 752 13 709 
 Frozen fillets 759 4130 138 771 941 1020 882 857 
Grand Total  9 988 11 183 3 106 17 822 26 874 17 956 14 634 14 566 
Source EUROSTAT, 28.11.2005 

 
 
Until 1999, EUROSTAT reported trade of Belgium and Luxembourg together, while in  
1999 the two countries were divided with regards to trade statistics. Not surprisingly 
Luxembourg is relatively unimportant, and imports only 1 000 tonnes of Nile perch fillets 
per year, mainly coming from Tanzania. Imports have declined quite significantly, 
probably because some of the main Nile perch consuming countries, Germany and 
Austria started to import the product directly. In 2003 and 2004, Belgian imports of Nile 
perch amounted to 13 300 tonnes, about half of the imports reported in 2001. 
 
Belgium is the main entry point of Nile perch products into the EU, and a huge part of the 
Nile perch is immediately despatched to other European countries (through the airports of 
Brussels, Ostende and Liege). Most of the Nile perch consumed in the domestic market is 
imported from the Netherlands and the Belgians are estimated to consume 30 tonnes of 
Nile perch per week. Fish is a popular feature in the Belgian diet, and Belgians are 
willing to pay the price for quality and service. It is very common to find small 
specialised fishmongers. Supermarket chains play an important role in selling Nile perch.  
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29. Table: Belgium-Luxembourg Exports of Freshwater Fillets – in tonnes 
 
 
Country 1999 2000 2001 2002 2003 2004 
Netherlands 2 268 6 347 14 448 10 205 7 896 7 907 
Italy 102 1 911 6 729 4 164 3 374 2 979 
Spain 1 2 971 2 187 1 797 2 327 3 446 
France 955 854 1803 1509 1 372 2 115 
Other EU 200 89 923 2 016 2 743 2 157 
Intra EU 3 525 12 172 26 090 19 691 17 712 18 604 
Extra EU 2 1 0 24 7 22 
Total 3 527 12 173 26 090 19 715 17 719 18 626 
Source EUROSTAT, 28.11.2005 

 
 
The above table tries to give an indication on how much Nile perch fillets stay in 
Belgium, but as this species is not identified in the official EU statistics, the above table 
just gives a very broad indication. Most of the Nile perch goes direct to the Netherlands, 
and then mainly to re-exports into other countries, as will be described below. Other 
important markets are Italy, Spain and France. Surprisingly small amounts go to 
Germany, traditionally one of the main Nile perch markets. Total value of freshwater 
fillet exports from Belgium and Luxemburg were Euro 75 million in 2004, the same as 
one year earlier, which underlines the overall decline in value. 

3.3.2. Netherlands 
 
30. Table: Netherlands Imports of Nile Perch Fillets – in tonnes 
 
Country Product 1997 1998 1999 2000 2001 2002 2003 2004 
Kenya Fresh fillets 1 845 226 580 18 1 370 1 231 1 583 2 576 
  Frozen fillets 1 682 604   116 133 241 348 
Kenya Total 3 527 830 580 18 1 486 1 364 1 824 2 924 
Tanzania Fresh fillets 458 569 281 4621 2 349 6 288 8 371 7 726 
  Frozen fillets 2 695 2 503 1 178 3 519 1 628 1 697 1 719 585 
Tanzania Total 3 152 3 072 1 459 8 140 3 977 7 985 10 090 8 311 
Uganda Fresh fillets 246 124 30 772 2 602 1 151 1 824 1 708 
  Frozen fillets 1 258 2 060 369 181 1 121 703 772 1 621 
Uganda Total 1 505 2 184 399 953 3 723 1 855 2 595 3 329 
Total Fresh fillets 2 550 919 891 5 411 6 321 8 670 11 777 12 012 
 Frozen fillets 5 634 5 167 1 547 3 700 2 865 2 534 2 732 2 553 
Grand Total 8 184 6 086 2 438 9 111 9 186 11 204 14 509 14 565 
Source EUROSTAT, 28.11.2005 

 
 
When considering only import statistics, the Netherlands seems to be the most important 
market for Nile perch but in reality the consumption in the domestic market is very small. 
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The reason of this discrepancy is the fact that an important part of the Nile perch 
marketed in Europe arrives in the Netherlands, where also the main Nile perch importing 
company is based. All the Nile perch is immediately despatched by truck all over Europe. 
Generally speaking the Netherlands are not a fish consuming country (with the exception 
of herring), and Nile perch does not make any exception considering also that Dutch 
consumers are is not willing to pay a high price for the fish they buy. 
 
Dutch imports reflect the overall trend in EU, changing from frozen fillets to fresh fillets 
in recent years. Import statistics indicate that increasing quantities are imported, reaching 
some 14 500 tonnes in 2004, 30 percent more than in 2002 but on a par with the 2003 
figure. Netherlands thus overtaking for the first time Belgian imports. The trend is likely 
to have continued in 2005. 
 
In the Netherlands, Nile perch fillets are sold in supermarket chains in retail pack of 200-
400 grams. It is generally very expensive, reaching a price of more than Euro 20/kg. Nile 
perch is also marketed by the small wholesalers all over the country. The domestic 
market absorbs about 20 tonnes a week, and it is mostly is consumed at home while 
consumption in restaurant is very low. The consumer is not ready to go for other even 
more expensive items like Nile perch steaks or loins. Most of the traders of Nile perch are 
located in the Netherlands and the African producer should work closely together with 
them in order to find new items. 
 
31. Table: Dutch Exports of Freshwater Fillets – in tonnes 
 
Country 1997 1998 1999 2000 2001 2002 2003 2004 
Italy 1 650 3 868 2 376 2 753 5 530 6 244 6 641 10 449 
Spain 720 2 268 1 489 2 541 4 118 4 385 4 172 6 183 
France 754 2 703 1 828 2 358 3 094 3 075 3 408 6 680 
Germany 1 079 1 711 1 478 2 173 3 907 2 207 2 155 3 261 
Belgium 0 0 620 313 2 786 666 974 1 500 
Other EU 235 1 035 867 573 917 711 603 1 852 
INTRA-EU 4 437 11 585 8 657 10 712 20 352 17 288 17 953 29 925 
EXTRA-EU 523 325 295 483 743 809 827 283 
Total 4 960 11 910 8 951 11 195 21 094 18 098 18 780 30 208 
Source EUROSTAT, 28.11.2005 

 
The above table gives an indication on Nile perch fillet exports from the Netherlands, but 
it has to be considered that under the general trade code freshwater fillets also several 
other freshwater species are trade, not least catfish and tilapia. Nevertheless this table 
gives some indications on the trade flows of Nile perch. Italy is the main market for 
freshwater fillets from the Netherlands, followed by Spain and France. In 2004, some 
30 200 tonnes were exported, about double the recorded imports of Nile perch fillets, 
Here the increasing importance of basa catfish imports is shown, yet another freshwater 
fish not specified in import statistics. In 2004, the Netherlands imported some 9 000 
tonnes of freshwater fillets from Viet Nam, most of which is again re-exported.  
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3.3.3. Germany 
 
Germany is an important market for fish fillets and for freshwater fish in particular. In the 
last 7 years, German imports of frozen freshwater fish fillets more than tripled from 
3 600 tonnes in 1997 to 13 000 tonnes in 2004. Russia is the main exporter with 
5 100 tonnes in 2004. The United States’ ban on catfish has had an impact on Vietnamese 
exports to Germany. In fact from 2002 to 2004 exports from Viet Nam to Germany have 
more than doubled to reach 4 500 tonnes. It is interesting to note that the United States’ 
catfish producing industry was hit by the ban as well. The well established German 
market was taken over by the cheaper Vietnamese product. Some of the Dutch exports 
(1 000 tonnes in 2004) are probably Nile perch fillets re-exports.  
 
Catfish from Viet Nam is sold at a very low price. The unit value of exports is Euro 
2.50/kg, which compares to Euro 3.10/kg for the frozen Nile perch fillet. These figures 
show, even taking into account the different size of the two species that it is very difficult 
for the African product to compete on the European market. 
 
32. Table: German imports of frozen freshwater fillets – in tonnes 
 
Country 1997 1998 1999 2000 2001 2002 2003 2004 

Russia 304.2 428.0 855.0 1 937.1 4 372.8 3 991.5 4 176.5 5 062 
Vietnam 42.4 123.3 325.6 607.5 1 588.7 1 765.8 2 535.6 4 453 
Lithuania   184.7 445.5 305.8 394.2 697.1 303 

Netherlands 725.8 673.7 745.5 909.4 987.5 609.2 690.7 1 033 
Kasakhstan 1 133.8 490.4     659.0 959 
Others 1 386.6 2 367.5 2 807.4 2 537.9 2 137.6 1 587.9 1 905.2 1 155 
TOTAL 3 592.8 4 082.9 4 918.2 6 437.4 9 392.4 8 348.6 10 664.1 12 965 
Source EUROSTAT, 28.11.2005 

 
Germany is now importing important quantities of fresh Nile perch fillets directly from 
Africa, rather than going through Belgian or Dutch importers. In 2004 these imports 
reached 4 300 tonnes, while before the ban, in 1997, they totaled about 2 200 tonnes. 
Tanzania took advantage of the opening of the German market: in 2003 and 2004 total 
exports of fresh Nile perch fillets from Tanzania to Germany were 2 000 tonnes, more 
than double the 2002 amount. Nile perch consumption in Germany is estimated to 
average 40 to 60 tonnes per week. The margins Dutch re-exporters are putting on the 
product is impressive. The average unit value of fresh freshwater fillets from Africa is 
Euro 3.80/kg, the one of Netherlands is Euro 6.80/kg. The real opportunity for the 
African exporter is in the field of improving the quality and the presentation of the fresh 
Nile perch fillets, as on the frozen fillet market there is really no possibility to compete 
with the Vietnamese product. 
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33. Table: German imports of fresh freshwater fillets – in tonnes 

 
Country 1997 1998 1999 2000 2001 2002 2003 2004 
Tanzania 42.8 249.3 303.1 209.4 345.3 901.1 2 021.3 1 917.4 
Kenya 1 853.6 197.6 356.2 11.7 448.2 543 907.9 1 557.0 
Uganda 392.7 153.4 120.5 106.9 195.1 230.4 750.2 876.9 
Netherlands 661.5 618.7 630.5 886.8 1177.6 738.4 698.5 1 209.3 
Others 458.4 584.4 691.2 985.3 1267.8 1 367.7 908.3 1 145.5 
Total 3 409.0 1 803.4 2 101.5 2 200.1 3 434.0 3 780.6 5 286.2 6 706.1 
Source EUROSTAT, 28.11.2005 

 

3.3.4. Spain 
 
As a general rule, the Spanish consumer prefers fresh to frozen presentation of fish and 
seafood. In fact Spanish imports of frozen freshwater fillets used to be relatively low, 
compared to Germany. Nevertheless, in 2004, imports of frozen freshwater fillets 
suddenly exploded. Viet Nam shipped 5 800 tonnes during this year, ten times the 2003 
figure, and up from nil in 2001. The unit value difference is the same as in the German 
market: Euro 2.50/kg for the Vietnamese catfish, and Euro 3.10/kg for the frozen Nile 
perch fillets from Africa. Despite this impressive increase, Tanzania managed to expand 
its exports by 25%. 
 
 
34. Table: Spanish imports of frozen freshwater fillets – in tonnes 
 
Country 1997 1998 1999 2000 2001 2002 2003 2004 
Tanzania 52.8 267.2 263.8 713 467.5 720.9 899.4 1 175.1 
Netherlands 1 269.5 978.8 411.4 930.3 1 771 1 039.2 760.6 948.6 
Vietnam 4     120.5 527.7 5 784.8 
Others 466.4 361.4 11.4 66.7 420.2 348.9 761.2 978.3 
Total 1 792.7 1 607.4 686.6 1 710 2 658.7 2 229.5 2 948.9 8 886.8 
Source: EUROSTAT – December 2005 
 

The table below shows that Spain is a major market for fresh Nile perch fillets, even 
though direct imports are as low as 400 tonnes in 2003. Estimated consumption of Nile 
perch in Spain is as high as about 150 tonnes/week. Fillets are mainly sold through 
conventional markets. Supermarkets are very important in promoting the fish but they 
mainly buy from Spanish wholesalers, even if they direct purchase from exporters is 
increasing. The rest of the fish is sold through the catering sector. Hence, the opportunity 
for the African exporters lies in the possibility of developing direct channels with the 
Spanish importers, contacting traditional importing companies, wholesalers, but also 
supermarkets. 
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A bit of caution is needed while observing the table below. Belgian exporters have 
always been supplying fresh Nile perch fillets to Spain, but exports only show in 2003, 
with 1 300 tonnes. For 2000 to 2002, the table shows also Belgian exports of fresh 
unidentified fillets, which from a unit value point of view probably are Nile perch fillets. 
Overall Spanish imports of fresh freshwater fillets (95 percent Nile perch) reached 
5 000 tonnes in 2003 to jump to 8 665 tonnes in 2004. The average unit value of fresh 
Nile perch fillets is Euro 4.60-4.70/kg for all exporting countries, which is substantially 
higher than the average price reported for Germany.  
 
 
 
35. Table: Spanish imports of fresh freshwater fillets – in tonnes 
 
Country 1997 1998 1999 2000 2001 2002 2003 2004 
Netherlands 140.1 717.8 440.5 2 948.7 3 405.2 1 767.9 2 510.0 3 898.7 
Belgium    898 2 004.5 1 070.2 1 371.1 2 381.3 
Italy     350.5 454.9 612.3 716.2 
Tanzania 17.2 889.2 858.9 157.8 47.1 124.5 198.9 357.1 
Uganda 93.6    74.6 20.0 162.0 702.9 
Greece  21.6   18 2.9 135.6 0 
Others 48.2 14.8 15.5 80.6 216.5 115.9 104.7 609.3 
Total 299.1 1643.4 1 314.9 4 085.1 6 116.4 3 556.3 5 094.6 8 665.3 
Source EUROSTAT, 28.11.2005 

 

3.3.5. Italy 
 
Nile perch is called persico in Italy, which gives the consumer the impression to buy a 
well-known fish coming from some Italian inland water body. Even though Italian 
consumers are not too keen on freshwater fish in general, Italians consume 180-
200 tonnes of Nile perch/week; Italian suppliers buy Nile perch mainly from Dutch 
importers. 
 
During the early 1990s, frozen Nile perch fillets were marketed in Italy as a novelty, 
often mislabelled as tilapia fillets. From late nineties onwards, the strong market 
penetration of the fresh fillet, improvements in quality, competitive prices, and 
improvement in logistics resulted in a slight decline of imports of frozen product12. 
Furthermore, frozen Nile perch fillets in Italy has been affected by the competition of 
catfish from Viet Nam, a farmed freshwater fish who is in high demand due to its white 
meat and the size (150-200 g) of its fillets. At present, frozen freshwater fillet imports are 
rather low into Italy, at 2 000 tonnes in 2003 and 3 000 tonnes in 2004, of which only 400 
tonnes can be identified as Nile perch. Viet Nam (with its farmed catfish basa and tra) 
managed to enter this market in 2003, with 350 tonnes, ten times the 2002 exports. In 

                                                   
12 However, official statistics do not provide a clear picture of the market as most frozen (and fresh) 
products are trans-shipped through the Netherlands. 
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2004, this imports jumped to 1 200 tonnes, very much in line with the movements 
experienced in Germany and Spain. 
 
Fresh freshwater fillet imports into Italy are much higher than frozen fillets imports, and 
reached 7 700 tonnes in 2003 and 8 800 tonnes in 2004, quite an increase from the 
previous years. Re-exports from the Netherlands are the most important source of 
freshwater fillets to the Italian market; again probably 95 percent are Nile perch. Further 
to the lifting of the ban it has become possible to import Nile perch in Italian airports 
with direct flights to Nairobi and Kampala. Oddly enough, this seems to have started only 
recently In 2002 direct exports of fresh Nile perch fillets from the three Lake Victoria 
countries were 1 000 tonnes – mainly coming from Tanzania – and declined to only 350 
tonnes in 2003, this figure went back to 1 400 tonnes in 2004. Austria emerged as a main 
supplier in 2003, taking advantage from direct flights and the presence of one of the main 
Italian distributors in Venice, very close to the Austrian border. However, these re-
exports declined almost completely as shown in the below table. 
 
Fresh Nile perch fillets are marketed on traditional fish markets of Rome and Milan and 
on supermarkets and catering sector. Nile perch is supplied to Italy from the Netherlands 
twice (on Monday and Friday) every two weeks, together with other fish (mainly flatfish, 
soles and flounders). The unit value of fresh freshwater fillets in the Italian market is 
relatively high at Euro 4.80/kg.  
 
The Italian market is an interesting one, and there is scope for the African exporters to 
create direct contacts with the main distributors, mainly based in the Northern part of the 
country.  
 
36. Table: Italian imports of fresh freshwater fillets – in tonnes 
 
Country 1997 1998 1999 2000 2001 2002 2003 2004 
Netherlands 1 740.8 1 987.1 920.1 3 000 5 012.9 3987 4 710.9 5 973.2 
Austria   0   147.3 906.8 40.0 
Belgium   49.8 1 464 998 474.7 871.2 325.4 
Greece 0.3  0 0.6 6.5 243.9 395 103.4 
Others  246.1 190.1 207.9 95.7 404.8 1 397.3 783.6  
Total 1 987.2 2 177.2 1 177.8 4 560.3 6 422.2 6 250.2 7 667.5 8 861.1 
Source EUROSTAT, 28.11.2005 
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Graph 2: Unit Value of  Nile perch fillet imports into the selected European countries in 
Euro/kg 
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Source EUROSTAT, 28.11.2005 

 
 
The above graph shows very clearly that direct imports of fresh freshwater fillets to 
Germany, Spain and Italy have a lower price than the re-exports from other EU countries. 
This shows again the option for African countries to establish direct commercial links 
with the distributors in these main Nile perch consuming countries.  

 

3.4. North America 
 

3.4.1. The United States of America 
 
The United States’ seafood market is very wide, in line with its large extension and its 
wide cultural spectrum, but nevertheless some general characteristics of the country’s 
seafood market can be highlighted: 
 

- The country has always been a steady importer of fish, including whitefish. At 
present, most supplies come from imports; 

- Average United States’ consumer prefers fish with a soft odour and taste, firm 
texture, white colour, absence of bones and cooking versatility (“skinless, 
boneless and tasteless”); 
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- The East Coast is the main entrance for seafood imports, as the highest 
consumption rates are reported in this area. Other important and increasing 
distribution centres are the main cities of the West Coast and Florida; 

- Whitefish imported products are mainly destined to catering, institutional and 
fast-food sectors; 

- The Food and Drug Administration (FDA) and the United States’ Department of 
Agriculture (USDA) legislation strictly regulate imports of every food items in 
the United States. Strict sanitary requirements have been imposed since the 
1990s’ decade, with new and stricter rules appearing every year. Also, the United 
States’ legislation is very strict in terms of trade policies, duties, or dumping 
controls. 

 
American seafood preferences tend to be focused on only few species and per capita 
consumption rankings tend to remain constant on a year-by-year basis. The top ten 
seafood choice accounts for 80 percent of the total per capita consumption. The major 
shift in consumption patterns has been the increase in consumption of aquaculture 
products, especially salmon and catfish. Both of these trends have been driven by 
increased advertising and promotion efforts coupled with consistent affordable prices. 
Consistent quality, supply and prices made farmed products such as catfish and salmon 
popular consumer choices for both at-home consumption and restaurant meals. However, 
the market share of aquaculture products has been limited by marketing problems such as 
lack of information and inability of both retailers and consumers to distinguish farm-
raised products from wild harvest.  
 
As for the specific case of Nile perch, this product is reportedly used as a substitute for 
white fish, tilapia, catfish, and various seabass and grouper species of varied origin, as 
well as for Canadian perch and for Alaskan halibut. Consulted United States’ experts 
report that the product entered the United States’ market in the early nineties, although 
the average consumer is not aware of its presence. Perch imports are quite stable at about 
4 000 tonnes, and Tanzania is the main exporter, accounting for one third of the market. 
Total United States’ import value of perch is relatively small at US$14 million. As in all 
other markets, unit value of perch in the United States’ market declined from US$4.40/kg 
in 2002 to US$4.10/kg in 2003 and US$ 3.30/kg in 2004. 
 
37. Table: United States’ imports of perch products (in tonnes) 
 
Country 1998 1999 2000 2001 2002 2003 2004 
China 0 47 0 77 267 647 1 524 
Uganda 70 318 1324 756 522 711 1 386 
Kenya 168 105 267 539 653 317 881 
Tanzania 882 2 075 737 1 094 1 335 1 095 789 
Canada 1 030 1 086 650 776 782 587 556 
Others 214 115 266 668 563 267 234 
Grand Total 2 365 3 746 3 245 3 911 4 122 3 624 5 370 
Source NMFS, 28.11.2005 
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The three Lake Victoria countries used to dominate the US market for perch imports. In 
2000, for instance, these countries accounted for 70% of total imports. In recent years, 
China has taken over, as for many other seafood products. In 2004, this country exported 
some 1 500 tonnes of perch (not Nile perch, but the US consumer will not analyse the 
product too carefully), thus reducing the importance of Tanzania, Kenya and Uganda to 
just 56%. Among the three Nile perch producing countries, it is interesting to note the 
Uganda overtook Tanzania. The former country managed to double its exports in quantity 
from 2003 to 2004. 85% of the US imports are frozen fillet blocks, while fresh fillets are 
still very unimportant. 
 
Imports of perch into the USA declined sharply in 2005. In the first nine months, imports 
were cut by half. All countries reported heavy declines, including China. This is very bad 
news for Nile perch and other perch products. On the other hand, tilapia imports have 
been growing in 2005, which means that there is hardly any space for Nile perch in the 
US market, and it is very unlikely that Nile perch will be able to hold its market niche in 
the coming years. 
 
38. Table: United States’ imports of perch products (in US$1 000) 
 
Country 1998 1999 2000 2001 2002 2003 2004 
Uganda 434 1 683 4 323 2 211 2 160 2 993 5 211 
China 0 152 0 272 755 1 733 3 981 
Tanzania 3 194 5 946 1 994 3 500 5 050 4 347 2 924 
Canada 4 773 5 439 2 718 4 601 3 698 2 629 2 707 
Kenya 584 326 721 1 719 2 470 1 208 2 982 
Others 888 934 2 074 4 766 4 030 1 936 1 463 
Grand Total 9 873 14 480 11 831 17 070 18 163 14 846 19 268 
Source NMFS, 28.11.2005 

 
All imported fish and seafood products must comply with the regulations of Food and 
Drug Administration, (FDA) Federal Food, Drug and Cosmetic Act (FCDA). These laws 
apply to domestic products as well as imports. The FDA regards fish and seafood as one 
of the most perishable foods. Products have been detained at ports due to contamination, 
decomposition and filth, and use of non-approved additives and drugs. 
 
There is hardly any hope for future increases in the United States’ market. With the 
domestic catfish industry and the boom in tilapia imports, the freshwater fillet segment 
seems to be well supplied. 
 
The FDA’s mandatory HACCP programme, implemented in December 1997, requires 
fish and seafood processors, re-packers and warehouses, both domestic and foreign 
exporters to follow this safety programme. 
 



 56 

 

3.4.2. Canada 
 
Canada registers imports of freshwater species from Kenya, Tanzania and Uganda. 
Considering that Nile perch is the most important seafood export item from these 
countries, it should be concluded that figures are referred to this species. 
 
Compared to the United States’ market, Canadian imports of Nile perch are relatively 
low. Imports from Kenya have declined dramatically in period 1999-2000 (90 percent in 
volume and 96 percent in value) to disappear completely in the following years. On the 
other hand, exports from Tanzania have increased twice in terms of volume, and five 
times in terms of value during this period. But, we are really talking about very small 
quantities, some 35 tonnes per year. 
 

3.5. Central and South America 
 
As in the case of the United States’ market, the market study for seafood in the Latin 
American countries is focused on the main cities (in general the capital cities), as they 
concentrate consumers in a region where over 75 of the population is urban. 
 
Transport is a bottleneck when evaluating the potential of Latin America as a market for 
fresh Nile perch. Direct flights from the countries bordering Lake Victoria to Latin 
American countries do not exist. Product deliveries should therefore be done through 
United States or European airports, which will result in an increase of time for delivery 
and costs. The same happens with the shipping lines which are mostly directed to Europe 
or to the United States and not really to Latin America. Any container with frozen Nile 
perch destined to Latin American countries should normally be transshipped in an 
European or United States’ harbour. 
 
The decline of the main groundfish wild stocks was one of the most important reasons for 
many processing plants in Argentina, Uruguay and Southern Brazil to shut down. 
Provided that costs and market conditions were acceptable, whole and/or H&G frozen 
Nile perch could be imported and re-processed at these plants, to be destined to either 
domestic, regional or international markets. 
 
A steady market could develop only if a steady flow of supplies is guaranteed. According 
to recent statistics, landings of Nile perch are declining in Lake Victoria, which could 
jeopardize any new development.  
 
Nowadays all importing markets have strict regulation regarding the sanitary and quality 
conditions for imported products. Latin American countries are not the exception at all; 
on the contrary, regulations are more and more strict every year. The precedent of 
salmonella in Nile perch imports in Europe should be a reason for exporters to enhance 
their control if they are planning to introduce products on the American continent. 
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3.5.1. Mexico 
 
This country is an important producer and exporter of fish and shellfish. Many factors 
contribute to this: 
 

- its geographical location 
- its commercial relationship with North American countries, through the North 

American Free Trade Agreement (NAFTA) 
 
 
Mexico City is one of the largest cities in the world in terms of population, with almost 
17 million people. It is estimated that some 145 555 tonnes of fish and fish products are 
consumed in this huge market. However its annual per caput consumption is still low at 
only 8.6 kg. Its size and its development potential makes it a very interesting market.. 
 
Imports of frozen products are basically led by Pacific and Atlantic salmon (from Europe 
and Chile), flatfish, tuna and cod (from Europe), and whitefish fillets (from Argentina 
and Uruguay). No imports of Nile perch are recorded, neither on the referred market 
research, nor in National statistics. 
 

3.5.2. Brazil 
 
Brazil is an interesting country to evaluate as a seafood market, because of its huge 
population but also because its rates of per caput fish consumption, which are relatively 
high in the big cities. Furthermore, it is a net importer of a few seafood products, 
including frozen hake fillets (imported from Argentina and Uruguay), cured cod 
(imported mainly from Norway), as well as canned products and fresh salmon. 
Furthermore, the seafood market in Brazil is expanding.  
 
The industrial and institutional catering is, currently, a fast-developing segment. This 
segment has only been developed recently with the massive imports of hake fillets from 
Argentina and Uruguay. Hake fillets have become popular because they are relatively 
cheap, easy to prepare, with white flesh and few or no bones. Fish farmers in Brazil are 
currently looking to enlarge this segment by topping it up it with tilapia fillets. In fact, 
like in other parts of the world, any cheap fish fillets – with these characteristics is likely 
to become a market success. At the moment, there are practically no imports of Nile 
perch into the country. 
 
Fish consumption has expanded in Brazil in recent years, and this market could represent 
a possible outlet for Nile perch products. Nile perch could substitute some marine fish 
species (frozen hake fillets, for instance) that Brazil imports from neighbouring Argentina 
and Uruguay. However, price represents an essential factor. Some small quantities of 
fillets (10 tonnes) are reported as imports from Uganda, probably Nile perch fillets. 
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3.6. Oceania 

3.6.1. Australia 
 
Australians are not substantial fish consumers but have traditionally relied very heavily in 
their diet on the meat of land animals. In the past fish has been eaten mainly for variety 
but in recent years there has been a trend to increased consumption, encouraged by its 
healthy image and campaigns to reduce the incidence of coronary heart disease. It is 
estimated that from a per capita consumption of only 4.9 kilograms in the 1930s’ fish 
consumption had risen to 19.1 kilograms by the late 1990s’, putting Australia in the same 
group as the other English-speaking industrialised countries (United Kingdom, United 
States, Canada and New Zealand). 
 
Fish reaches the Australian population from three main outlets: fishmongers, 
supermarkets and fish and chip shops. A survey of the three categories of retailers in 
Sydney indicated that between 1991 and 1999 there was an average growth of 80 percent 
in weekly sales, attributed to both rising prices and increased volumes. However, the 
relative growth for the different retailers, shown in the below table, reveals a potentially 
important trend for future consideration.  
 

 
39. Table: Average weekly fish sales by retailer category, Sydney 1991 and 1999 

(unit:  AUD$). 
 
   
Category 1991 1999 
Fishmongers 13 800 25 064 
Fish and chips outlets 3 355 6 263 
Supermarkets 723 3 540 
 
 
While the fishmongers and fish and chip outlets struggled to double their sales the 
supermarkets recorded an average increase of 328 percent in weekly sales. This was the 
result of the major chains’ development of dedicated fish counters or sections and sales 
growth from a low base. It is a trend likely to continue and could be important for the 
future development of Nile perch imports. 
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40. Table: Best Selling Fish Species per Retail Outlet, Sydney, 1999. 
 

     
Outlet Species Average monthly sales (kg) 
Fishmonger   
 Shark 1 266 
 Flathead 1 123 
 Orange roughy 690 
 Morwong 625 
Supermarket   
 Shark 356 
 Nile perch 177 
 Morwong 149 
 Blue grenadier 143 
   
Fish and Chips   
 Blue grenadier 300 
 Flathead 230 
 Hake 208 
 Orange roughy 197 
 
It is interesting that the fishmonger’s top four products are local fish while the 
supermarkets include both imported Nile perch and blue grenadier and the fish and chip 
trade, blue grenadier and hake in their top four. Nile perch is well recognised by 
consumers the fishmonger and supermarket sectors. Although consumers express a 
preference for fresh fish (unfrozen) there seems to less distinction at the point of sale 
where a label such as: “This Product has been Thawed for your Convenience” does not 
stigmatise a product. 
 
The Australian seafood sector is characterised by exporting a high proportion of domestic 
production, mainly high value species such as abalone, lobster, shrimp and tuna, while 
importing much of the cheaper varieties of finfish used for local consumption. Data from 
the Australian Bureau of Statistics (ABS) Apparent Consumption of Seafoods 2000 
related to 1998-99 shows that total Australian seafood consumption was 206 300 tonnes 
edible weight. This came from three main sources: domestic commercial production 
minus exports (78 200 tonnes); recreational fisheries (18 250 tonnes) and imports 
(109 850 tonnes). Imports therefore supplied about 53 percent of all seafood consumed in 
the country.  
 
Imports of all fishery products in 2003 were 250 000 tonnes product weight, and an 
average unit value of US$ 2.60/kg.  During the last decade imports have almost doubled.  
Finfish made up about three quarters of imports by weight and 60 percent by value. The 
below table indicates that the largest components were canned fish and frozen fillets, the 
frozen fillets having an average unit value of US$ 3.50/kg. 
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41. Table: Australian imports of fishery products – by type – in tonnes 
 
Commodity 1996 1997 1998 1999 2000 2001 2002 2003 

Aquatic Plants 403 410 520 422 691 930 1,211 1,363 

Crustaceans and molluscs 22,594 22,510 23,867 25,029 27,198 28,642 30,133 37,211 

Crustaceans and molluscs, canned 8,702 9,508 9,863 10,415 8,855 9,686 9,401 9,626 

Demersal Frozen Fillets 13,141 14,184 12,479 12,587 - - - - 

Demersal Frozen Whole 3,444 2,466 1,810 1,104 1,038 976 784 860 

Fish, canned 34,840 32,524 32,231 36,585 45,080 49,288 51,273 61,081 

Fish, dried, salted, or smoked 2,924 3,026 2,733 4,103 3,580 2,298 2,766 2,818 

Freshwater Fillets - - - - - - - - 

Freshwater Frozen Whole 86 25 36 5 137 131 332 289 

Freshwater Frozen Fillets 1 - - - - - - - 

Marine nes Fillets 319 304 228 221 738 193 315 422 

Marine nes Frozen Fillet 16,924 16,294 21,794 23,344 37,258 36,160 37,773 38,950 

Marine nes Frozen Whole 6,800 10,186 9,611 9,627 7,221 9,901 9,395 11,742 

Meals 25,313 27,312 21,398 18,749 43,891 34,478 35,585 22,545 

Other 54,240 60,842 48,134 93,338 101,539 89,963 86,435 65,075 

TOTAL 189,731 199,591 184,704 235,529 277,226 262,646 265,403 251,982 
Source: FISHSTAT – 20051212 

 
Half of the finfish imports were chilled or frozen, the main individual species being hake 
(20 percent by value). A high proportion of the hake and other fillet imports are destined 
for the food service sector, reaching the public through the fried fish and chip trade. As 
much as 46 percent of imports came from two countries: Thailand (28 percent) and New 
Zealand (18 percent). Frozen fillets are the largest single category and have the fastest 
growth in the last decade as indicated by Table 41. 
 
Increased supplies will be required in order to satisfy rising demand in the future but 
there appears to be no chance of an increase in domestic production. In fact there is 
evidence of a decline in domestic catches of species that end on the local market. 
Nevertheless in a recent consumer survey three out of four consumers expressing “very 
strong” preference for produce of Australia. Historically the main species used for home 
consumption and the fish and chip trade was shark but following over-exploitation of the 
stock conservation measures are now in place substantially reducing availability. Another 
important trend is the increasing allocation of estuarine and inshore resources to the 
recreational sports fishermen. Australia has a very vibrant sports fishery with as much as 
25 percent of the population going fishing at some time during the year. They spend an 
estimated AUD$2.9 billion a year on fishing gear, travel and accommodation and have a 
growing political clout. State governments have responded to their political pressure to 
reserve areas or species for the recreational fisherman.  In the absence of a possibility of 
growth in domestic production the alternatives would appear to be an increased reliance 
on aquaculture or imports. While aquaculture is set to increase it will be at the high end 
of the market, not the frozen fillet trade for the food service sector or the supermarkets. 
 
 
The Position of Nile Perch in the Australian Market 
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Nile perch (Lates niloticus) has a strong position on the Australian market because of its 
similarity, and possible substitution for, a preferred local species, the barramundi (Lates 
calcarifer).  Barramundi is found in an estuarine environment in the tropical north of the 
country and is renowned for its good texture and excellent keeping properties. It shares 
many of its eating characteristics with Nile perch. As a result of heavy pressure on the 
wild stock barramundi catches have been declining for some time and are currently in the 
range of 1 000-1 500t/year. In the main producing state, Queensland, there are strong 
movements for a total closure of the commercial fishery to reserve the species for 
recreational fishermen. This trend coupled with sustained demand has encouraged the 
growth of barramundi aquaculture from 33 tonnes in 1990 to about 1 000 tonnes in 2000 
and 1 500 tonnes in 2003. The main product is plate sized fish (350-600g) sold whole at 
an average farm gate unit price of AUD$ 9.40/kg. Observations on the eating quality of 
this fish reveal considerable muddy off-flavor indicating that the grow-out technology 
has still some way to go. At present the barramundi industry is struggling to make a 
profit. There are some imports of farmed barramundi from South East Asia, perhaps 
1 000t/year and a little wild caught fish coming from Papua New Guinea. Given the 
quantity of fish labelled as “barramundi” that has been available at retail and in 
restaurants it is clear that historically there has been a considerable degree of fraudulent 
substitution. A number of investigations have indicated that many species, including Nile 
perch, have been sold as barramundi. However, in the view of the fish trade the practice 
today is far less common as a result of closer monitoring and better consumer awareness. 
The existence of the barramundi market, where Nile perch could be sold under its own 
name with its own reputation is a strong peg on which to hang future development of Nile 
perch exports from Lake Victoria. 
 
Australia only collects separate statistics for shrimp, tuna and hake imports and so no 
time series for Nile perch is available. However, Nile perch imports are recorded by the 
country of origin. Thus it is possible to estimate the quantity of Nile perch arriving from 
Lake Victoria based on total fish fillet imports from Kenya, Tanzania and Uganda, 
assuming that this would be almost exclusively frozen Nile perch fillets .  
 
The below table is an extraction from Comext. Total imports of Nile perch fillets have 
declined in recent years. The end of the EU ban resulted in a shift away from the 
Australian market to the EU market. Total imports declined from 7 100 tonnes in 2000 to 
4 100 tonnes in 2004. During the same period, the value of fillet exports from the three 
Lake Victoria countries declined from US$ 16.8 million in 2000 to 11.7 million US$. The 
main trading partner for the Australian market is Kenya with about 60% market share. 
Uganda which used to be the main exporting country, shifted its exports to other markets. 
The unit value for Nile perch fillets in the Australian market is not very attractive at US$ 
2.30-2.80/kg. 
 
It is apparent that some of this fish was sold at low prices and, although it met the health 
standards applied by the Australian Quarantine and Inspection Service (AQIS), the 
quality and packaging left much to be desired. The variable quality of the Nile perch 
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available has had serious impacts on the reputation of the product that is only now being 
overcome.  
 
 
 
42. Table: Australian fish fillets imports from Kenya, Uganda and Tanzania  
 – in tonnes 
 

Partner 2000 2001 2002 2003 2004 
Kenya 2823.9 2057.8 2172.1 2639.1 2464.8 
Uganda 3667.6 2658.8 1788.3 1737.1 1282.2 
Tanzania 600.8 1164.4 810.8 466.6 378.4 
Grand Total 7092.3 5880.9 4771.1 4842.8 4125.4 

               Source COMTRADE, 28.11.2005 

 
 
43. Table: Australian fish fillets imports from Kenya, Uganda and Tanzania  
 – in 1000 US$ 
 
Partner 2000 2001 2002 2003 2004 
Kenya 6643 6285 7870 9742 7232 
Uganda 8804 5645 6678 6717 3473 
Tanzania 1385 3498 3004 1751 1020 
Grand Total 16833 15427 17551 18210 11725 

Source COMTRADE, 28.11.2005 

 
The pattern of trade in Australia is that fish is brought into the country by importing 
companies of various sizes. Some specialize in a certain species or product from a certain 
region, although the majority handles a wide range of product. While there are some 
general importers most specialize in fish or food products. There are traditionally well 
established companies, with good relationships built on trust but also opportunistic 
individuals who move in and out of the market. The importers store the product and may 
be involved in value-added processing, such as preparation of retail packs. They supply 
retail traders, supermarket chains and the food service sector (institutions, restaurants and 
the fried fish/take away shops). On occasions they may sell on wholesale markets. 
 
The volume imported by the traders vary from a low of 80 tonnes up to 1000 tonnes per 
year and all reported that their only product was frozen Nile perch fillets originating in 
Kenya, Tanzania or Uganda, although observation in a supermarket revealed boxes of 
“Frozen Nile perch fillets – Product of South Africa”. This is presumably repacked and 
re-exported, but as South Africa is a major supplier of frozen hake it is not possible to tell 
from the statistics how widespread the practice is. Experience with quality was generally 
good although some traders were less satisfied. There were some complaints of a lack of 
a consistent standard of workmanship (bone free fillets, skin left on). All considered that 
quality standards varied between producers and that it was very important to know the 
producing company. The main cause of price variation was seen as the relative exchange 
rate of the Australian dollar and the strength of demand from the European and United 
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States’ markets. Prices have generally been strengthening, however, for reasons of 
intensified competition set out below; a strong downward pressure on prices is 
anticipated in the future. Nobody reported having problems of rejection by AQIS the 
agency having jurisdiction for import inspection.  
 
In the more subjective areas of market expansion and constraints the range of responses 
widens. There is a common thread that expansion of the market is constrained by the 
increasing availability of Vietnamese catfish at competitive prices. The growth of fillets 
exports from Viet Nam to Australia is in fact impressive. In 2000 only 1 200 tonnes were 
exported, which compares to over 8 000 tonnes in 2004. Unit value of these fillets is US$ 
3.40/kg, not really very low when compared to the average price of Nile perch fillets on 
the Australian market.  
 
 Some traders blame the emergence of Vietnamese exports for the reduction in Nile perch 
imports, others cite price increases while others indicate room for expansion of imports, 
although the market is price-driven, price must be competitive but also quality has to be 
good. Reading between the lines the threat from Vietnamese catfish is new and very real 
with the more knowledgeable importers suggesting that the loss in sales of Nile perch 
could reach up to fifty percent. Responding to what exporters could do to improve their 
image the main request was to provide a consistent supply once a relationship has been 
established and to be more consistent in grade, quality and price. While availability of 
Nile perch was not seen as a general problem the delay in forwarding documentation was 
mentioned as being a significant irritation to the importer. There are also indications that 
fish handling needs to be improved and calls for significantly better packaging, both in 
respect of materials, design and printing. Significant market development in Australia 
would require consumer education campaigns that the importers would not be prepared to 
undertake unless they could be assured of a more reliable source of supply.   
 
There was a more consistently negative reaction to the possibility of introducing value-
added products. No future was seen for fresh fish, particularly as substitution for 
barramundi is not as widespread as it used to be. Although materials and techniques for 
modified atmosphere packaging, suitable for fresh fish, have been researched and 
developed in Australia, particularly for the meat industry, they have not been taken up by 
the fish trade. The lack of increased returns for the additional cost is given as the main 
reason. The way ahead for Nile perch seems to continue at the low end of the retail 
market and in the food service sector. Here there is growing competition from 
Vietnamese catfish, as indicated above and also from blue grenadier, hake, (from South 
Africa, Namibia and Latin America), as well as hoki from New Zealand. These all 
provide similar cheap white-fleshed, bone-free fillets that are recognized by the importer 
as being more consistent in quality, availability and price. There were suggestions that 
any trend towards value added products, such as retail packs, would come from these 
suppliers as they could guarantee presentation, portion control and attractive packaging. 
Retail packs of Nile perch would continue to be available but importers would prefer to 
take the responsibility for the quality assurance by producing under their own control, 
despite the higher labour costs. However, there was a suggestion that importers would be 
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prepared to work with individual producers to develop production and marketing of value 
added products. 
 
In general the Australian market is open and very liberal. Frozen fillets of Nile perch can 
enter the country freely with a tariff rate of duty of AUD$0.017/kg, subject to meeting 
the quarantine and health and safety requirements. For prepared or preserved fish 
products the rate of duty that is applied is 2 percent. All shipments of fish products are 
inspected by AQIS before being allowed entry to ensure that they meet the quarantine 
and health requirements. All food entering Australia must comply with quarantine. In the 
case of fish the requirements vary depending on whether it is live, whole or fillets, 
freshwater or marine. Nile perch fillets are regarded as low risk.  Health and safety 
considerations are covered under the Imported Food Control Act 1992. The criteria 
applied are laid down in the Australia New Zealand Food Authority Code (Food 
Standards Australia and New Zealand Act 1991). For the purposes of this Act, food poses 
a risk to human health (and would be refused entry) if:  
 
(a) it contains:  

(i) pathogenic micro-organisms or their toxins; or  
(ii) micro-organisms indicating poor handling; or  
(iii) non-approved chemicals or chemical residues; or  
(iv) approved chemicals, or chemical residues, at greater levels than permitted; or  
(v)non-approved additives; or  
(vi)approved additives at greater levels than permitted; or  
(vii)any other contaminant or constituent that may be dangerous to human health; 
or  

 
(b) it has been manufactured or transported under conditions which render it dangerous or 
unfit for human consumption.  
 
Again Nile Perch is considered to be a low risk fish and as such AQIS inspects and tests 
5 percent of imports for histamines. According to AQIS records, in the past two years of 
the thirty eight consignments of Nile Perch tested for histamines, none were found to 
contain levels in excess of Australian requirements. This appears hardly surprising as 
there is no evidence of freshwater fish producing histamine. The requirements are 
obviously not onerous and as indicated above the importers report no problems with 
rejection on health and safety grounds. 
 
The measures taken by the United States with respect to Vietnamese catfish which in 
practice resulted in a closure of the US market for imports of catfish from Viet Nam pose 
serious and immediate concerns for Nile perch imports to Australia. It is a complex story 
of political interference in trade which holds salutary lessons for fish exporters in other 
parts of the world. Following the normalization of trade between the United States and 
Vietnam, American investors encouraged the growth of catfish aquaculture in Vietnam. 
The venture was so successful that by the 2002 exports to the United States had risen to 
18 500 tonnes, capturing 20 percent of the market. This infuriated American producers 
whose trade association, the Catfish Farmers of America, sought political redress and the 
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United States’ Congress passed legislation that only the United States’ catfish (out of 
2000 species) could be called catfish in the United States. Subsequently the United 
States’ Department of Commerce launched an anti-dumping case that led to a ruling by 
the United States International Trade Committee (ITC) on 23 July 2003 to impose duties 
of 37 – 64 percent on Vietnamese catfish imports. The new tariffs replace the old rate of 
5 percent from 30 July 2003. In anticipation of these moves the Vietnamese had already 
started to diversify their marketing effort, searching for new markets including: Europe, 
Australia, Canada and China where they will obviously be in direct competition with Nile 
perch. A number of Australian importers reported very favourably on levels of quality, 
presentation and packaging of Vietnamese products. They observe that prices are more 
than competitive and generally prefer Vietnam as a source of value added products, citing 
greater reliability and better presentation. 
 
 
 

3.6.2. New Zealand 
 
While the dietary habits of New Zealanders and their level of fish consumption are 
similar to those of Australians the pattern of supply and demand is very different. New 
Zealand is a major fish exporter with a very small population. Ninety percent of domestic 
catches is exported, only ten percent being retained for domestic consumption. Even were 
per caput consumption to rise significantly it would make little impression on these 
figures. As in Australia frozen fish is mainly sold to the lower end of the market and the 
food service sector However, unlike Australia, New Zealand is well served with high 
quality frozen hoki fillets, which are generally available from the commercially important 
export industry. 
 
Fish imports are very low and tend to fill niche markets for products that are not caught 
domestically, such as shrimp, or appeal to traditional tastes of Polynesian migrants from 
the Pacific region. The total import bill, including canned fish, shrimps and molluscs is 
around NZ$100 million, including a significant import of canned fish products for 
domestic pets. It must always be remembered that New Zealand is a small market and 
may not merit the costs of market development. 
 
Attempts to import Nile perch have foundered on price competition with hoki and as far 
as can be ascertained there are no regular imports although there are few formal 
impediments. Market access conditions are very open – zero tariff and no NTB 
restrictions. On food safety concerns the importer must seek an import permit from the 
New Zealand Food Safety Authority (NZFSA). If the product has been processed and 
packed under conditions for major import markets – EU or United States HACCP 
requirements – those conditions would be recognised by NZFSA. As Nile perch is a 
freshwater fish there are biosecurity concerns of importing transferable diseases that 
might enter domestic waterways, however, frozen, skin-off boneless fillets are regarded 
as low risk. In the past there has evidently been sufficient interest from importers for an 
application to the Ministry of Agriculture and Fisheries to issue a specific import health 
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standard for frozen Nile perch from Kenya, Tanzania or Uganda (Lake Victoria). Should 
there be an incentive to export the availability of this standard would make the paperwork 
much easier. 
 
There are few specialised fish importers in New Zealand but their views on the prospects 
of trade were sought as were those of the New Zealand Seafood Industry Council, the 
Seafood Research Unit of Crop and Food Research and the Seafood Retailers and 
Wholesalers Association. The summary of opinions was that the prospects of marketing 
significant quantities of Nile perch in New Zealand would be very limited, unless prices 
were extremely attractive, when the fried fish take-away sector could enter the market. 
Any alternative strategy to put Nile perch on the market would require very expensive 
promotion campaigns. The only reported imports into New Zealand of Nile perch dates 
back to 2000 and were some 31 tonnes. 

3.7 Israel 
 
Israel is an important market for Nile perch. Traders generally export frozen whole and 
frozen fillets, where a piece of the skin is left on the fillet, to show the fish has scales and 
therefore is kosher for the Jewish consumer.  
 
 
44. Table: Israel: Total fishery imports from Kenya, Tanzania and Uganda (metric 

tonnes) 
 
Reporter 1997 1998 1999 2000 2001 2002 2003 2004 
Kenya 4243.8 5252.2 4549.5 7184.9 5991.9 1877.6 6371.3 3724.4 
Uganda 1447.8 1084.6 1041.6 1000.7 1315.1 695.5 149.6 332.3 
Tanzania 1277.7 724.8 857.2 74.0 390.2 1238.7 812.8 711.1 
Grand Total 6969.3 7061.6 6448.3 8259.6 7697.2 3811.7 7333.7 4767.8 

Source COMTRADE, 28.11.2005 

 
Nile perch imports into Israel were highest during the years of the EU ban on Kenya, 
Uganda and Tanzania, at over 8 000 tonnes. In recent years the exports have sharply 
fallen back to below 5 000 tonnes in 2004, which is even lower than the pre-ban imports 
into Israel. Fresh fillet imports into Israel are small at about 200 tonnes only. Kenya is by 
far the main exporting country, accounting alone for over 80% of Nile perch fillets 
imports into Israel.  
 
45. Table: Israel: Total fishery imports from Kenya, Tanzania and Uganda (million 

US$) 
 
Reporter 1997 1998 1999 2000 2001 2002 2003 2004 
Kenya 12.0 13.0 10.4 14.4 14.3 5.0 16.9 9.7 
Uganda 1.7 2.2 1.8 1.5 2.9 2.0 0.3 0.6 
Tanzania 3.1 1.7 2.1 0.1 0.9 3.6 2.3 1.9 
Grand Total 16.8 16.8 14.3 16.0 18.2 10.6 19.5 12.3 

Source COMTRADE, 28.11.2005 
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Total value of imports of Nile perch fillets into Israel declined in line with the drop in 
export quantities. In 2004, total exports from the area were US$ 12.3 million, which 
compares to a peak of US$ 18.2 million in 2001. Unit value of Nile perch fillets in the 
market was relatively stable at US$ 2.60/kg. Uganda has the lowest unit value of its 
products, while the Nile perch from Kenya and Tanzania are selling at the same price.  
 
 
46. Table: Egypt: Total fishery imports from Kenya, Tanzania and Uganda (metric 

tonnes) 
 
Partner 1997 1998 2000 2001 2002 2003 2004 
Kenya 81.4 0.0 0.0 157.1 0.0 17.8 40.7 
Uganda 15.4 33.7 0.0 854.3 0.0 344.4 196.5 
Tanzania 0.0 3.0 0.0 0.0 0.0 0.0 0.0 
Grand Total 96.7 36.7 0.0 1011.4 0.0 362.2 237.2 

Source COMTRADE, 28.11.2005 

 
Total imports of Nile perch fillets into Egypt were as high as 1 000 tonnes in 2001, to fall 
back to 237 tonnes in 2004. Uganda is the main trading partner for Egypt with regard to 
Nile perch, accounting for over 80 percent of total exports. The rest is coming from 
Kenya, while no exports are reported for Tanzania. Total value of Nile perch exports to 
Egypt is reported at US$ 0.3 million US$.  

 

4. Conclusions and Recommendations 
 
It is quite a difficult moment for Nile perch on the world market. On the one hand, the 
Nile perch resource is under stress and catches are eroding. The existing resource 
management schemes seem not to work too well. On the other hand, the presence of 
alternative freshwater fish products such as basa catfish from Viet Nam and tilapia from 
China and South America creates tough competition for Nile perch. 
 
The analysis showed that the Asian market was lost completely to the presence of catfish 
from Viet Nam. The decline in exports to Asia is impressive, while Vietnamese catfish is 
taking over all markets. In the US market, which was just starting to import some 
quantities of Nile perch, tilapia is growing so quickly that there is hardly any room for 
Nile perch exports in the future.  
 
The Australian market became very attractive in the years of the EU ban, however also 
here the presence of Nile perch eroded in recent years. Exports from Lake Victoria were 
happy to return to the EU market, after the ban was over. But also attractive priced 
freshwater fish from Asia was replacing the more expensive Nile perch. Similarly, the 
presence of Nile perch fillets on the market in Israel is declining sharply. Since 2001, this 
product has lost 40% of its market share. 
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The only market left for Nile perch is the EU market, where the species is well 
established since a long time. Here it can be noted, that the competition from tilapia is not 
important, on the contrary, tilapia has been even losing ground in recent years. Nile perch 
exports to the EU have grown in recent years, after various EU bans on products from the 
three Lake Victoria countries in the late nineties. At present, some 56 000 tonnes of Nile 
perch fillets are exported, which is the highest level ever. However, even in this 
traditional and well established market, not everything is going well. Unit value of Nile 
perch has been going down, which in part was balanced by a raising value of the Euro 
against the dollar. The product had to sell at this lower price, due to competition from 
cheap catfish from Viet Nam. The competition is a difficult one, as the Vietnamese 
product has a very good reputation, there is stable supply, same gradings (portion sizes 
are preferred on the market), and uniform quality. On the other hand, supply from Lake 
Victoria is rather erratic, sizes of fillets can vary, and quality is not constant either. 
 
In this difficult situation, the only way out is promotion of the image of Nile perch in the 
EU market, as a wild and healthy fish, coming from one of the biggest lakes in the world. 
Resource management is a must, in order to keep the attentive Northern European 
consumer, always receptive for press news on overexploitation. The use of the waste 
from filleting, and the role of Nile perch in the food security in Lake Victoria countries is 
another important problem that the processors and producers and the policy makers in the 
three countries have to tackle in order to keep customers. No huge supermarket chain 
wants to have bad press, as selling an overexploited  fish, eventually starving the coastal 
population of the lake.  

4.1. Africa 
 
In Lake Victoria and other important Nile perch producing areas, the most profitable 
option to maximise income from the perch fishery could be intensive industrial 
processing. However, said option would require high initial capital and due to declining 
catches, alternative processing options should be investigated. Investigation should go 
into more value addition.  

 

The simplest processing option which could be developed further is icing. In the Nile 
perch producing areas, there is a limited use of ice by fishers. The fish are generally iced 
by merchants or processors after purchase at the landing site. Conditions at the beach 
landing sites are still poor, lacking drinkable water supply, clean auction areas and toilets. 
At present, there is a trend to improve the controls of the distribution chain, with some of 
the main buyers operating collection vessels to receive and ice fish on the lake, 
immediately after capture. Making ice available and accessible to all fishers (at cluster, 
vessel and boat level) will have a meaningful impact on the effectiveness and profitability 
of processing. In fact, if the fish is stored on ice immediately from the moment of capture 
until processing, the risk of bacterial contamination and subsequent loss of raw material 
during handling will be minimised.  
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The reduction of waste during processing could be effectively achieved by efficiently 
using all filleting by-products and developing other value-added products, including pet 
food. By-products for human consumption should be distributed in those market that 
already accept them, such as the Far East for sun-dried maws and other African 
markets13. In fact, the markets of Europe and North America are relatively closed to the 
penetration of such products. However, the processing of by-products into pet food could 
be an appealing option due to its practicality and the large returns offered by the high 
price of pet food on European and North American supermarkets. 

 

Other areas where additional investment is needed are human resources development and 
sustainable management. 
 
Investing in human resources development should be a priority. Fishers and fish suppliers 
should be trained on good management practice. At the management level, recent study 
and evidence show that there is a lack of scientific input in the management of the Lake 
Victoria fisheries undertaking stock and environmental assessment. Hence, training to 
fisheries officials in the Lake Victoria area on issues such as sustainable stock 
management should be undertaken. 
 
Sustainable management is linked to the issues of habitat degradation and overfishing of 
Nile perch. Development around the lake shore has increased pollution through 
agriculture, sewage and industrial effluents. Deforestation of the area around the lake, to 
provide cooking fuel, increases soil erosion and silting, is a dramatic fact. Algae and 
other invasive species (water hyacinth) blooms result in de-oxygenation, fish kills and 
difficulties in shipping and fishing. However, this problem seems to be under control at 
the present stage.  As far as the status of the resource is concerned, the average size of 
landed fish has declined from over 50 kg in the 1980s to the current 10 kg. Catches are 
also declining. Despite the attempts of several aid donors, there is no systematic approach 
to the management of the fishery. The Lake Victoria Fisheries Organization (LVFO) is 
doing the very best to coordinate management efforts of the three riparian countries.  
 
A crash of the fishery would have severe consequences for the estimated 1 million people 
who depend on Nile perch for the livelihood, hence international donors should consider 
ways and means help the three riparian countries to achieve sustainable use of the Nile 
perch fishery, by launching tripartite management plans (encompassing quotas and other 
measures to monitor catches and trade, measures to maintain and restore the ecosystems, 
research and development) similar to those who have been launched in the Caspian Sea 
by riparian countries with the help of UNEP (the United Nations Environment 
Programme).  As a first step, particular attention should be paid to data gathering, hence 
the improvement of catch and trade statistics. 
 

                                                   
13 It is recommendable to identify market opportunities in West, Central and Southern Africa. A proper 
marketing study has to be undertaken to identify product preference for that specific market so that value-
added products can be produced accordingly.  
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Other issue to be looked at are such as government polices, import constraint such as 
tariffs and taxes, distribution channels, pricing and competitive products.   

 

4.2. Asia 
 
Having discussed in detail the Nile perch markets in individual countries, namely Hong 
Kong SAR, Japan, Malaysia and Singapore, it can be generally concluded that there are 
two different market segments that need to be addressed and developed namely the 
catering and retail sectors.  In every market reviewed, Nile perch has a relatively strong 
presence in the catering sector (restaurants, hotels, airline caterers) but not in the retail 
sector.  Thus, a lot of work must be done by the Nile perch industry in exporting 
countries to enable them to enter into this new segment of the market, the retail sector, 
which is highly and increasingly becoming more competitive, let alone entering the 
value-added seafood market. It was observed that Nile perch has lost ground in all Asian 
countries in recent years. Cheap products from China and Viet Nam are taking over, and 
little possibility exists for the African product to stay competitive. 
 
Catering sector in Asia is expected to grow faster in the future, that will open up 
opportunities for Nile perch, due to the following factors: 
 
a) Economic recovery is taking place in many Asian countries that will improve 

consumers’ disposable income and increase spending for dining out. 
 
b) Changing lifestyle that gives little time for housewives to prepare food at home, thus 

spend more money for outside food, including seafood. 
 
c) Increasing influence and popularity of western food and Japanese -style restaurant in 

the local catering industry that will open up opportunities for imported seafood 
products from all over the world, including Nile perch. 

 
d) Tourism has become the backbone of many Asian economies, like Malaysia, 

Singapore and Hong Kong, thus the catering industry is growing very rapidly. Tourist 
arrivals to the region from all over the world are increasing and as a result, the food 
service industry especially restaurants will become more internationalized and the 
variety of seafood served would increase including exotic products like Nile perch. 

 
e) Fast growing seafood restaurants like fish and chips restaurants that use imported 

white meat fish fillets like hoki, dory and cod, where Nile perch could potentially 
compete in the segment. 

 
f) Asian consumers are increasingly accepting new products from all over the world and 

eager to try exotic products and recipes.  For this reason, there is a growing market 
for ethnic restaurants in Asia such as Persian, African and Middle East cuisines 
despite growing popularity of western food as mentioned earlier.  If promoted 
properly, like what was done by the Norwegian salmon and New Zealand green 
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mussel industry for the past few years, Nile perch could also be sold in the niche 
ethnic restaurant market through promotions such as African cuisines day or 
European cuisines day, where Nile perch is included in their menu. 

 
Even though Nile perch has been served in many restaurants in Asia for years, most 
consumers do not realize or know that they consume this particular fish as in many cases 
it is called as seabass that refer to any seabass like Asian seabass or European seabass.  
So, the main challenge for Nile perch industry in Asia is to promote the product as a 
different and unique product by highlighting its strengths and premium meat quality and 
differentiating it from other seabass or perch which are abundant in Asian markets.  
Promoting it as "Lake Victoria Perch" in Asia for example, like what has been done in 
the United States and EU markets, may give a new image to the fish. 
 
Cooperation with importers, distributors and restaurants to do brand marketing for Nile 
perch from Lake Victoria is a very important step. It needs a lot of funds and effort. If it 
is successful, it can "add value" to the fish.  Nile perch could be promoted as an exotic 
item in the consumers mind, that will make them ready to pay a premium price. 
 
“Kitchen strategy” done by Norwegian salmon industry to promote its product through 
cooking demonstrations in hotels and restaurants have been extensively conducted to 
promote Norwegian salmon in Asia.  As a result, market for Norwegian salmon is 
expanding not only in catering but also in retail markets, and even salmon head is now 
sold at a good price in supermarkets in Asia.  To a lesser extent, this method may also be 
followed by the Nile perch industry. 
 
Value-added seafood products in the retail sector in Asia have been growing 
tremendously in recent years due to the following factors: growing demand for 
convenience products that are easier to handle and need less time to prepare or cook; 
increasing numbers of multinational super and hyper-markets in the region that provide 
better distribution network and different varieties of imported seafood products; more and 
more people are buying their food through modern supermarkets against the traditional 
wet markets; increasing numbers of modern cooking equipments like microwave, oven 
etc. owned by households in Asian countries that stimulate demand for ready-to-cook or 
eat seafood products. 
 
There are a lot of value-added finfish products which are available in supermarkets in 
Asia, but the market size for these products are still relatively small compared to 
traditional fresh/chilled or frozen whole and H&G finfish products. 
 
The following table summarizes value-added seafood products from finfish available in 
Asian markets while Nile perch has opportunities to compete.  In the last column of the 
table, notes are given for the opportunities and constraints for Nile perch. It seems that 
price is the main constraint for Nile perch to enter into value-added seafood products 
market in the retail sector in Asia. 
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47. Table: Value-added finfish products in Asian markets and opportunities/constraints for Nile perch 
 

No. Products Raw material Marketability Opportunities for Nile perch 
1. Fillet products    
 a. Fresh/chilled skin-on/skin-off fillet in 

consumer/ tray pack 
Cod, ling, dory, snapper, Asian seabass, salmon, grouper, 
tilapia, hoki, catfish, halibut (for a, b, c products) 

High (H) 
 

 b. Fresh/chilled deep-skinned fillet in 
consumer/ tray pack 

 
 

H 
 

 c. Frozen fish fillet in vacuum pack, window 
pack, shrink wrapped (up to 500 gr pack) 

 Medium (M) 

 d. Fillet - butterfly style Small fishes croaker, ladyfish (sillago), bream, small perch M 
 e. Fish roll Ribbonfish, catfish, snapper, sole Low (L) 

Good opportunity for Nile perch fillet in this market 
segment especially for small pack/consumer pack 
product (1 lb or 450-500 gr/pack) both in chilled or 
frozen forms. Some imported chilled products are 
originally frozen and then thawed and sold as chilled 
products. 
Challenge: Consistent supply, good quality, right 
pricing and attractive presentation are important 
aspects to enable to compete with other white meat 
fish fillets. 
 

2. Fish steak/ portions in tray pack and shrink 
wrapped 

Salmon, trout, tuna, mackerel, snapper, catfish H There is a growing market for this product, but its 
viability will depend on the suitability of Nile perch 
to be processed into steak/ portions. 

3. Loins in tray pack or shrink wrapped 
 

Tuna, swordfish, shark H - 

4. Breaded/battered fish fillet 
a. Fish stick 
b. Breaded fish fillet 
c. Patties 
d. Fish fingers 

Cod, haddock, pollack, catfish, snapper, tilapia, hoki and 
other white meat fish 

M - H Market is growing for breaded/battered products 
where breaded Nile perch fillet could compete in this 
segment. 
Constraints : Price is the main constraint as most of 
breaded product based on low value and abundant 
species like Alaska pollack and hoki.  

5. Minced/surimi based products  
a. Fish ball 
b. Fish sausage 
c. Fish cutlets 
d. Fish burger 
e. Fish nugget 
Imitation crab meat/flakes/crab claws 

Pollack, hoki and low value white meat fish for itoyori 
(e.g. threadfin bream) 

H Even though surimi based products are very popular 
in Asia, opportunity for Nile perch is very slim as 
this market segment is dominated by low valued 
Alaska pollack and other white meat fish like 
threadfin bream with raw material costing less than 
US$1/kg 

6. Other products 
a. Fish skewer 
b. Fish cube 
c. Vegetable rolled with fish fillet 
d. Fish fillet rolled with potato noodles 
 

Catfish, ribbonfish made of small/minced meat or by-
product from fish fillet/ trimmings 

L There is opportunity for Nile perch processors to 
maximize/utilize by-product meat e.g. meat left on 
fish frames after filleting or trimming to be 
processed into fish roll and cube products. However, 
market for these products is still very small.  
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Marketing of value-added seafood products is more difficult than producing them, as 
technology is now easily available on the market.   Competition is very stiff in retail 
markets in Asia where price is still the main factor for selling most of these products. 
 
To develop value-added Nile perch products to be sold in retail outlets in Asia, the 
following general strategies are recommended: 
 
a) Establish joint venture or cooperation with local companies/ importers to develop 

certain value-added products which are in demand.  The local company should also 
be able to assist in technical and marketing aspects of the products.  It is highly 
recommended that Nile perch manufacturers/ exporters find a suitable local partner 
for joint venture who has technical knowledge and good distribution network on the 
domestic market.  For value-added products to be marketed in Japan, having a local 
partner to assist in product and market development is very vital as it is generally 
practiced in shrimp and cephalopods industries. 

 
b) Build a strong "brand" image for Nile perch products by giving an appealing name  

such as "Lake Victoria perch" as it is done in the United States’ and EU markets. 
 
c) Building a strong brand can only be done through continuous and systematic 

promotion like putting ads in seafood magazines, active participation at seafood 
exhibitions in Asia, in store promotion etc.  Promotion can be done together by 
exporters organization/ association from the three Nile perch producers bordering 
Lake Victoria. 

 
d) Promotion will succeed only if the industry can provide a consistent supply and high 

quality product.  Even though the quantity is small, having consistent supply is very 
important besides maintaining quality of the products throughout the distribution 
channel.  Without being able to provide these two aspects, there is no point in 
promoting this product.  As discussed earlier, consistency in supply and quality is the 
main issue facing Nile perch in Asian markets thus, overcoming these problems is a 
crucial step. 

 
e) As Nile perch resources is limited, the industry should pursue high end markets and 

niche markets that will give better price for Nile perch products rather than targetting 
on quantity at  the lower segment.  Consumer-pack chilled fish fillets (air-flown) for 
example, generally gives higher return than frozen block fillet.  There is also growing 
market for organic products in Asia and Nile perch probably could be sold as organic 
product, even though the market size is still very small compared to Europe or the 
United States’ markets.  Branding Nile perch as an exotic product may also add value 
to the fish. 

 
f) Business in Asia is conducted through relationships which are developed over time 

and based on mutual trust and confidence.  Nile perch manufacturers or exporters 
who look for Asian partnership are requested to have the same vision i.e. a 
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commitment towards a long term relationship, with particular emphasis on 
consistency in supply, quality and to some extent, prices.  Without consistency, a 
proper marketing plan cannot be implemented.  Through consistency, trust and 
confidence will be built between importers and exporters, to facilitate market 
development of Nile perch in Asia. Making regular visits to importers are also 
important to have a better understanding on the market needs. 

 
g) Setting up an export alliance among Nile perch manufacturers/ exporters in Lake 

Victoria region is another option to pull their resources together and combine efforts 
to develop Asian markets.  The export alliance could be in the form of cooperatives, 
associations or limited liability companies with the members as shareholders.  This 
strategy will cut down on unfair competition among exporters, improve bargaining 
power in negotiations with buyers, increase confidence among the buyers who are 
dealing with a group of companies, and reduce costs in promotion of the products. 

 
h) Private and supermarket brands are growing in Asian retail markets, such as breaded 

hoki fillet from New Zealand which use local companies’ brand names.  Contract 
processing between local distributors and Nile perch processors is another strategic 
option to develop value-added Nile perch market. 

 
i) Besides the above strategies, the following are a few tips that Nile perch exporters/ 

processors should also pay attention to: 
 

- Try not to sell Nile perch as commodity which competes in the market based on 
price factor only. 

- Avoid a hit and run strategy. Exporters should view Asia as a permanent market 
and not quit whenever there are problems. 

- Do not promise too much unless you can deliver your promises. 
- Never compromise on quality, thinking that you can sell anything to Asian 

markets. 
 
 
 

4.3. Europe 
 
The EU is already now the main market for Nile perch taking about 80 percent of total 
production. The market is still growing, but various issues have to be taken into account.  
 
Vietnamese catfish is rapidly entering the market, which will have a major impact on the 
price-conscious Northern European, especially German, market. Furthermore, logistics 
provide another bottleneck. There are still few companies (around 10) involved in the 
direct import of Nile perch from Africa and most of them are based in the Netherlands. 
Most of them are either specialized in Nile perch trade or have at least one department 
entirely covering trade in Nile perch. 
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The air space is the main issue. The mixed (passengers/cargo) regular lines from Nairobi 
airport are not so frequent and only just recently a direct flight between Uganda and the 
Netherlands was established. In the case of Tanzania, there are no direct flights from the 
Lake area to Europe. This means that it is very difficult to find room from Nairobi to 
transport to Europe small quantities of product (500-1000 boxes * 6 kg) and only few 
companies that sell fish all over Europe can afford to fill up a charter (7 500 boxes* 6 
kg). 
 
The competition from other goods in the high season (mainly flowers) and the problem to 
find a south bound in the low season makes even more difficult to book regular air space 
for companies which are not specialised. These bottlenecks do not attract new Nile perch 
importers. The companies who try to enter the market when it is buoyant, by trying to 
import Nile perch directly, give up their attempts once they face such an array of 
bottlenecks. 
 
The trans-shipment of the product through the Netherlands and Belgium to Spain, Italy 
and Germany represents an additional step and creates additional transport costs. The 
direct imports of Nile perch from the producing countries should be promoted. A meeting 
between Nile perch producers and European importers from Spain, Italy and Germany 
should be encouraged. Annex 2 provides a list of main EU importers of freshwater fish, 
that supply or could be interested in supplying the EU market with Nile perch14.   
 
Many of the considerations to be applied to the Asian markets could easily be applied to 
the European market. As a recommendation which is linked to the own nature of the 
European market, it is worth mentioning the opportunity of eco-labelling. In fact, the 
European market is extremely environmentally conscious, especially in the Northern part 
of the continent. The option of eco-labelling should hence be taken into consideration: a 
product which is labelled as “sustainable” or “eco-friendly” (e.g. through the Marine 
Stewardship Council, MSC certification process) has the potential to attract more 
purchasers in developed countries, where it may be marketed at a high price. Clearly, this 
could be done once achieved an acceptable level of sustainability of the fishery. 
 
 

4.4. North America 
 
Due to the particular situation of the North American industry, there is hardly any scope 
for Nile perch products in these countries. Tilapia and catfish are supplying the market 
very well, and there is hardly any space for Nile perch products. 
 

                                                   
14 It is important to bear in mind that, from the point of view of the producer it is better to deal with few 
regular customers than to look indiscriminately for new ones. Current established customers plan ahead the 
purchase and the cash to pay the fish at the beach, while selling on the market directly, without any 
guarantees, may result in loss of cash for the producers. Hence, producers who look for new customers 
should make sure they deal with few customers who would pay after no more than a week.. 
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4.5. Latin America  
 
In the Latin American countries, where the Nile perch is still unknown, marketing efforts 
should be much stronger. These countries are in general net exporting countries in a full 
trend of expanding their export markets, including the African continent. However, all 
fishes are different and it could be possible to differentiate Nile perch from other species 
(white fish, catfish, tilapia...), even if there are many similarities among their products. 
Brazil, for instance imports big quantities of products normally unavailable in the 
country, as salmon, hake and cod. It exports other species. The diversity of offer helps the 
expansion of seafood consumption. The per capita consumption of seafood in Brazil is 
still low (around 6.5 Kg per year), which  should bring some interest for an exotic species 
called "Nile perch" coming directly from lake Victoria, in a large region widely known 
for its of wilderness, its natural parks, safaris tours and rich cultures (Swahili, Masai). 
The rich cultural aspects of the Nile perch main producing region can be part of the 
product concept and by itself add value to it. This would be the role of carefully prepared 
promotion. Annex 5 brings a list of 16 main seafood importers in São Paulo, Brazil, by 
which first contacts might be tried.  
 
On the other hand, some seafood industries in South America, mainly in Argentina and in 
Uruguay suffer from a lack of raw materials and this could be an opportunity for Nile 
perch as raw material. As for any seafood product intended to have a long stand success 
on the international market, quality, steady supplies and price appear to be the key 
factors.  
 
 
 
 

4.6. Oceania 

4.6.1. Australia 
 
Australia imports significant quantities of frozen Nile perch fillets that find a ready 
market through the three main outlets for fish: fishmonger shops, supermarkets and the 
fish and chip trade. Supermarket sales are the fastest growing outlet, and seem set to 
remain so, while boneless fillets are the fastest growing product. Fish consumption will 
continue to increase, assuming that prices remain competitive, although there is some 
indication that rising prices are constraining growth. The Australia consumer puts 
emphasis on convenience, quality and value, first of all in choosing fish over other foods 
and then on selecting a particular species. Nile perch exporters would benefit from 
targeting the supermarket outlets, although these are generally supplied by the same 
importers that supply the other outlets. Nile perch sales could be increased if the 
exporters would either develop close relationships with individual importers or the whole 
Nile perch industry would improve the quality of workmanship and presentation as well 
as consistent supply. Under these circumstances the importers or retailers may be 
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prepared to run campaigns to promote Nile perch in a specific niche in comparison with 
domestic species. 
 
The major problem is the increasing availability of cheap, but excellently presented, 
Vietnamese catfish, flooding the market as the result of the imposition of punitive tariffs 
in the United States. Nile perch exporters should carefully follow this emerging story as a 
lesson on how politics can distort trade and make sure that their governments are 
appropriately briefed on their difficulties when they are engaged in international trade 
negotiations.  
 
In summary Australia will remain an open market, albeit for reduced quantities in the 
immediate future. However, there will be strong downward pressure on prices and 
increasing calls for more operational efficiency from exporters. Unless problems such as 
design and printing of packaging, workmanship and portion control can be overcome the 
prospects of increasing value-added sales are not good. 

 

4.6.2 New Zealand 
 
Due to the low population, high domestic supply and relatively low price for fish the 
obvious conclusion is that New Zealand is very unlikely to become a large market for 
Nile perch and that it would not be worthwhile to enter into any promotional activity. 
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Annex 1: Kenyan Nile perch processing companies 
 
 
Name and address 
of the 
Establishment 

Ownership Type of 
Product 
(s) 

Installed 
capacity 

Quantities 
of fish 
available 
and 
processed 

Present and 
potential 
markets 

Recent trends Quantities 
available 
for value 
addition 

Capital fish (K) Ltd 
P.O. Box 607, 

HOMA BAY 
Tel No. 254-385-
22702/22741 
Fax No.254-385-
22364/ 254-2-
560058/48215 

 
Kenyan 
citizens of 
Israel 
origin 
 
 
 
 
 
 
 
 

Frozen 
Nile Perch 
fillets, 
 

50 
tonnes 
whole 
fish per 
day 
 

30 tonnes 
per day 
 

Present 
markets 
Australia, 
Japan, Israel, 
Singapore, 
United Arab 
Emirates, 
China etc. 
 

Potential 
markets 
Democratic 
Republic of 
Congo, 
Egypt, EU 
member 
states, Brazil, 
Venezuela 
etc. 
 

Declining 
catches and 
Cross border 
problems have 
resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

One tonne 
of raw fish 
per day 

Prinsal Enterprises 
Ltd 
P.O. Box 590, 

MIGORI 

Tel. No. 254-2-
860032/3; 254-387-
20195 
Fax No. 254-2-
803236/861320 

Kenyan 
citizens of 
Asian 
origin 
 

Frozen 
Nile Perch 
Fillets and 
Headless 
and 
gutted. 

30 
tonn
es of 
who
le 
fish 
per 
day 

 

20 Metric 
tonnes of 
whole fish 
per day 
 

Present 
markets 
Australia, 
Japan, Israel, 
Singapore, 
United Arab 
Emirates, 
China, EU 
member 
states; 
Venezuela 
etc. 

Potential 
markets 
Democratic 
Republic of 
Congo, 
Egypt, United 
States of 
America, 
Brazil etc. 
 

Declining 
catches and 
Cross border 
problems  have 
resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

 
One 
tonne 
of raw 
fish 
per 
day 

 

Afro Meat Co. Ltd: 
P.O. Box 1163, 
KISUMU 
Tel. No. 254-35-

Kenyan 
citizens of 
Asian 
origin 

Chilled 
Nile Perch 
Fillets, 
Frozen 

60 
Metric 
tonnes 
whole 

5 Metric 
tonnes per 
day  
 

Present 
markets 
Australia, 
Japan, Israel, 

Declining 
catches and 
Cross border 
problems have 

½ tonne 
per day 



 

21154/40108/44320. 
Fax No. 254-35-
22104/44749. 

Nile Perch 
Fillets  

fish per 
day 
 

Singapore, 
United Arab 
Emirates, 
China, United 
States of 
America, EU 
Member 
States, Hong 
Kong etc. 
Potential 
markets 
Democratic 
Republic of 
Congo, 
Egypt, 
Malaysia etc. 
 

resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

East African 
Seafood: 
P.O. Box 2354, 

KISUMU 

Tel. No.  254-2-
533355/254-35-
21557/22241. 
Fax No. 254-2-
532616/533286. 
 

Kenya 
citizens of 
Asian 
origin 

Chilled Nile Perch 
Fillets, 
Frozen 
Nile Perch 
Fillets and 
headless 
gutted 

40 
tonnes 
whole 
fish per 
day 
 

22 Metric 
tonnes per 
day 
 

Present 
markets 
Australia, 
Japan, Israel, 
Singapore,  
United Arab 
Emirates, 
China, E.U 
member 
states, United 
States etc. 
 
Potential 
markets 
Democratic 
Republic of 
Congo, Egypt 
etc. 
 

Declining 
catches and 
Cross border 
problems have 
resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

1/3 tonne 
per day 

Kendag Ltd. 
P.O. Box 6245, 

KISUMU 
Tel. No. 254-2-
802899. 
Fax. No. 254-2-
803236. 

Kenya 
citizen of 
Asian 
origin 
 

Frozen 
Nile Perch 
fillets, 
Frozen 
headless 
gutted 

25 
tonnes 
whole 
fish per 
day 
 

7 Metric 
tonnes per 
day 
 

Present 
markets 
Australia, 
Japan, Israel, 
Singapore, 
United Arab 
Emirates, 
China, EU 
Member 
States etc. 
 

Potential 
markets 
Democratic 
Republic of 
Congo, 
Egypt, 
Germany, 
Spain, 
Denmark, 
Holland etc. 

Declining 
catches and 
Cross border 
problems have 
resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

1 tonne 
per day 

Fish Processors 
(2000) Ltd. 
P.O. Box 9083, 

Kenya 
citizen of 
Asian 

Frozen 
Nile Perch 
fillets, 

25 
tonnes 
whole 

7 Metric 
tonnes per 
day 

Current 
markets 
Australia, 

Declining 
catches and 
Cross border 

1 tonne 
per day 



 

KISUMU 
Tel. No. 254-2-
802899. 
Fax. No. 254-2-
803236. 

origin 
 

Chilled 
Nile Perch 
fillets and 
Frozen 
Headless 
gutted fish 
 

fish per 
day 
 

 Japan, Israel, 
Singapore, 
United Arab 
Emirates, 
China, EU 
Member 
States etc. 
Potential 
markets 
Democratic 
Republic of 
Congo, 
Egypt, 
Venezuela, 
United States 
of America 
etc. 
 

problems have 
resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

Peche Foods: 
P.O. Box 1064, 
KISUMU 
Tel. No. 254-35-
21523. 
Fax. No. 254-35-
21524 

Kenya 
citizen of 
Asian 
origin 
 

Frozen 
Nile Perch 
fillets 

25 
tonnes 
whole 
fish per 
day 
 

 
N/A 

 
N/A 

Suspended 
operations in 
September 
2001. This was 
due to declining 
catches and 
cross border 
problems that 
resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

 
N/A 

Modern Fishing 
Industries Ltd.: 
P.O. Box 271, 
KISUMU 
Tel. No. 254-35-
21365/21202. 
Fax. No. 254-35-
21351. 
 

Kenya 
citizen of 
Asian 
origin 
 

Frozen 
Nile Perch 
fillets, 
Chilled 
Nile Perch 
fillets 

25 
tonnes 
whole 
fish per 
day 
 

N/A N/A Suspended 
operations in 
September 2001 
due to shortage 
of raw materials. 
Declining 
catches and 
Cross border 
problems 
resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

N/A 

Tropical Foods 
International Ltd.: 
P.O. Box 6272, 
KISUMU 

Kenyan 
citizen 
 

Frozen 
Nile Perch 
fillets 

25 
tonnes 
whole 
fish per 
day 
 

N/A N/A Suspended 
operations 
towards the end 
of 1999 
 

N/A 

W.E. TILLEY (M) 
LTD. 
P.O. Box 11880, 
NAIROBI 
Tel. No. 254-2-
860066/ 862203/04 
Fax. No. 254-2-
862205 

Kenyan 
citizens of 
Asian 
origin 
 

Frozen 
Nile Perch 
fillets, 
Chilled 
Nile Perch 
fillets, 
Chilled 
and frozen 

60 
tonnes 
whole 
fish per 
day 
 

35 Metric 
tonnes per 
day 
 

Present 
markets:  
Australia, 
Japan, Israel, 
Singapore, 
United Arab 
Emirates, 
China, EU 

Declining 
catches and 
Cross border 
problems have 
resulted in the 
reduction of 
quantities of fish 
available for 

5 tons per 
day 



 

Headless 
and gutted 
Nile 
perch. 
 

Member 
States, Hong 
Kong, 
Malaysia, 
Cyprus etc. 
Potential 
markets: 
 
Democratic 
Republic of 
Congo, 
Egypt, United 
States of 
America; etc. 
 
 

processing. 
 

SAMAKI (2000) 
LIMITED 
P.O. Box 31567, 
NAIROBI 
Tel. No. 254-2-
534182. 
Fax. No. 254-2-
541008. 

Kenyan 
citizens of 
Asian 
origin 
 

Frozen 
Nile Perch 
fillet 
 

25 
tonnes 
whole 
fish per 
day 
 

7 Metric 
tonnes per 
day 
 

Present 
markets:  
Australia, 
Japan, Israel, 
Singapore, 
United Arab 
Emirates etc. 
 
Potential 
markets: 
Democratic 
Republic of 
Congo, 
Egypt, EU 
Member 
States etc. 

Declining 
catches and 
Cross border 
problems have 
resulted in the 
reduction of 
quantities of fish 
available for 
processing. 
 

1 ton per 
day 

PLANTEX 
LIMITED 
P.O. Box 78235, 
NAIROBI 

Israelis 
 

Frozen 
Nile Perch 
fillets 
 

25 
tonnes 
whole 
fish per 
day 
 

N/A N/A Suspended 
operations 
towards the end 
of 2001 
 

N/A 



 

Annex 2: LIST OF POTENTIAL IMPORTERS FOR VALUE-ADDED NILE PERCH PRODUCTS in 
Hong Kong 
PACIFIC ANDES 
Room 3201-12 Hong Kong Plaza 
186 Connaught Road West 
Hong Kong 
Attn: Mr. Vincent Tan 
Tel: 85-2589-4176 
Fax: 852-2857-7795 
E-mail: vincent.tan@pandes.com.hk 
 
EUROSIA HOLDINGS (INTERNATIONAL) LTD 
11/F Leader Commercial Building 
54 Hillwood Road 
Tsim Sha Tsui, Kowloon 
Hong Kong 
Attn: Mr. Peter Lee 
Tel:  852-23669309 
Fax: 852-27215021 
E-Mail: leepeter@eurosia.com 
 
HEEP TUNG HONG LTD 
13/F Wing Yue Building 
60-64 Des Voeux Road West 
Sheung Wan 
Hong Kong 
Attn: Mr. Lak Kee Leung 
Tel:  852-25467005 
Fax: 852-28582613 
E-Mail: head1010@netvigator.com 
 
DAH CHONG HONG LTD–Provisions Division 
8/F, 20 Kai Cheung Road 
Kowloon Bay, Kowloon 
Hong Kong 
Attn: Mr. H F Chu 
Tel: 852-27683388 
Fax: 852-29530163 
E-mail: dch@dch.com.hk 
 
WANG YIP SHARK’S FIN LIMITED 
G/F, 122 Des Voeux Road West 
Sai Ying Pun 
Hong Kong 
Attn: Mr. Leung Tung 
Tel: 852-25408679 
Fax: 852-25599924 
E-mail: wangyip1@netvigator.com 
 
ASIA SEAFOODS CO 
Flat 901, 9/F  
Shun Kwong Commercial Building 
8 Des Vouex Road West 
Sheung Wan 
Hong Kong 
Attn: Mr. Kenneth Lau 
Tel: 852-28514568 
Fax: 852-28518198 
E-mail: asiaseaf@netvigator.com 
 
HAI SANG HONG MARINE FOODSTUFFS LTD 
G/F, Singga Commercial Centre 



 

149 Connaught Road West 
Sai Ying Pun 
Hong Kong 
Attn: Mr. Kit Hoi So 
Tel:  852-25486393 
Fax: 852-28582575 
E-Mail: haisangh@netvigator.com 
 
KEENTECH FROZEN FOOD CO LTD 
Room 601-3, Singga Commercial Centre 
144-151 Connaught Road West 
Sheung Wan 
Hong Kong 
Attn: Mr. Eric Lam 
Tel: 852-28152038 
Fax: 852-29640161 
E-mail: kffcl@netvigator.com 
 
HIP SHING HONG AQUATIC & FOODSTUFFS CO 
Flat D, 9/F 
European Asian Bank Building 
749B Nathan Road 
Mong Kok, Kowloon 
Hong Kong 
Attn: Miss Shirley Lau 
Tel: 852-23802228 
Fax: 852-23970815 
 
PACIFIC INTERNATIONAL SEAFOODS (HK) CO LTD 
Suite 804, Nan Fung Centre 
264-298 Castle Peak Road 
Tsuen Wan 
New Territories 
Hong Kong 
Attn: Mr. Henry K F Li 
Tel: 852-24025330 
Fax: 852-24028786 
E-mail: henry.li@pis.corp.com.hk 

 
CHARM KEE MARINE PRODUCTS CO 
G/F, Kwun Tong Wholesale Fish Market 
10 Tung Yuen Street 
Yau Tong, Kowloon 
Hong Kong 
Attn: Mr. Charm-Chuen So 
Tel: 852-27253111 
Fax: 852-23602721 
E-mail: charmkee@hkstar.com 
 
 
 
TONG KEE SEAFOOD COMPANY LIMITED 
2/F, Kwun Tong Fish Wholesale Market 
10 Tung Yuen Street 
Kwun Tong, Kowloon 
Hong Kong 
Attn: Mr. Ho Ting Wong 
Tel: 852-27253111 
Fax: 852-21745168 
E-mail: tongkees@netvigator.com 
 
SUN WAH MARINE PRODUCTS (HOLDINGS) LTD 



 

Sun Wah Centre 
215-239 Wu Shan Road 
Tuen Mun 
New Territories 
Hong Kong 
Attn: Mr. M T Fung 
Tel: 852-24043828 
Fax: 852-24412030 
E-mail: swgroup@sunwahgroup.com 
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COMPANY STREET ZIP TOWN CODE TEL FAX EMAIL WEB SITE 

 AUSTRIA 

 ERICH SCHENKEL & SOHN Hasenauerstr. 4 1190 Wien 43 13671111 13671112 bestellung@schenkel.at www.schenkel.at 

 BELGIUM 

 BISSCHOPS VERACHTER N.V. Oudestraat 5 2630 Aartselaar 32 38705130 38705188 

 GABRIEL S.A. Av. de Norvège 1 4960 Malmedy 32 80799479 80338644 malmedy@gabriel.de www.gabriel.be 

 DENMARK 

 EMBORG FOODS Lansen 19 9230 Svenstrup J. 45 96376500 96376501 emborg@emborg.com www.emborg.com 

 IVERSEN, E. Vestre Strandvej 6 9990 Skagen 45 98441655 98446030 

 J. CHR. JUHL FISKEEKSPORT   Sdr. Havnekaj 16 5300 Kerteminde 45 65321519 65324219 j.chr.juhl@mail.tele.dk 

 MONDO MAR MARINE FOODS Kai Lindbergsgade 38 7730 Hanstholm 45 96557000 96557001 mondo@mondomar.dk 

 NIELSEN PER SEAFOOD DK Food Parken 7 7900 Nykobing Mors 45 97711177 97711188 per.nielsen@seafood.dk www.seafood.dk 

 SCANFISH DANMARK A/S Fibigersgade 2 7730 Hanstholm 45 97962122 97961440 

Annex 3: List of EU importers of freshwater fish 
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 COMPANY STREET ZIP TOWN CODE TEL FAX EMAIL WEB SITE 

 FRANCE 

 FIT INTERNATIONAL 16, Place Vendôme 75001 Paris 33 145512405 145514459 fit4@wanadoo.fr 

 GENERALE D'IMPORTATION  41, blvd. de la Tour Maubourg 75007 Paris 33 145514455 145514459 
 FRANCE 

 GILLES S.A. 3, rue des Claires 94519 Rungis Cédex 33 146872417 146876765 

 METRO 5, rue des Grands Prés 92000 Nanterre 33 147866363 146872592 

 PRF 1, Ave. des Savoies/P.L.A. 358 94599 Rungis Cédex 33 145127171 146860739 www.prf-reynaud.com 

 REYNAUD 1, Ave. des Savoies/P.L.A. 357 94599 Rungis Cédex 33 145127100 146879457 

 GERMANY 

 BIERBICHLER, FERDINAND Hofmühlstr. 3-7 83065 Stephanskirchen 49 80317210 8031721122 info@bierbichler.de 

 CAP FISH CO. Papenstr. 32 22089 Hamburg 49 4858185243 4858187273 capfish@aol.com 

 CLAUSSEN, CONRAD Wischhofstr. 1-3 24148 Kiel 49 431729200 4316008914 

 FRISCHE PARADIES MOLL Mercedesstr. 65 70340 Stuttgart 49 7115530012 711564419 info@fisch-moll.de www.frischeparadies.de 

 MEERESSEGEN Im Felde 17 27574 Bremerhaven 49 47136018 47132089 meeressegl@aol.com www.meeressegen.de 

 MOBY DICK Zenettistr. 11 80337 München 49 897463110 897212652 moby80337@aol.com 

 GREECE 

 APOSTOLOU GEORGE S.A. Thessaloniki-Poligiros, km.17 57001 Thermi, Thessaloniki 30 31461500 31462805 apostolou@hol.gr www.apostolou.gr 

 B.&.A. TSIALIOS & CO. 29° km. Ioanninon-Athinon Vouliasta Ioanninon 30 65471282 65471309 
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 HUNGARY 

 NOMADIC KFT. Csapò u.6  II/28 4024 Debrecen 36 52535813 52536048 nomad@axelero.hu 

 RIDEG & RIDEG FISHFARM Kossut ut 142 6341 Homokmégy 36 78454294 78454275 rideg@mail.externet.hu 

 ITALY 

 COOP - TOSCANA/LAZIO Via Aurelia Nord, Km 237 57025 Vignale Riotorto /  39 056524111 056524213 
 Piombino (LI) 

 ESSELUNGA SPA Via Giambologna, 1 20090 Limito di Piottello (MI) 39 02923671 029267202 acq-freschi.mi@esselunga.it www.esselunga.it 

 EUROMERCATO Via Caldera, 21 20154 Milano 39 0248252863 0248252860 

 FROLLANPESCA SRL Piazza Stefano Jacini, 14 00191 Roma 39 0636303887 0636306863 

 GADOPESCA SRL Via C. Lombroso, 54 20134 Milano 39 0259902105 0259902453 gadopesca@gadopesca.it www.gadopesca.it 

  
 GOURMET LINE SRL Via di Trigoria, 45 00128 Roma 39 065062737 065060709 md3606@mclink.it www.gourmetline.it 

 GRUPPO BOVO SRL Via XX Settembre, 123/Z 35047 Solesino (PD) 39 0429708620 0429770110 

 MARR SPA Via Spagna, 20 47037 Rimini 39 0541746111 0541620668 info@marr.it www.marr.it 

 METRO PADANA SPA Via XXV Aprile, 23 20097 S Donato Milanese (MI) 39 0251712290 0251712454 

 PAM Via delle Industrie, 8 30038 Spinea (VE) 39 0415496111 0415411477 

 LATVIA 

 ROZULA LTD. Brivibas iela 97/2 1001 Riga 371 7043241 7043313 rzl-import@tl.lv 

 LUXEMBOURG 

 GOURMET TRADE S.A. Z.I., rue de Bettembourg 3378 Livange 352 514579 517848 gourmet2@pt.lu www.gourmet-trade.com 



 90 

 NETHERLANDS 

 DIL GEBR. IMPORT-EXPORT B.V. Kerklaan 40 1920 AA Akersloot 31 251312306 251315420 info@dilvis.com www.dilvis.com 

 IBROMAR B.V. Max Euwelaan 57 3062 MA Rotterdam 31 104532050 104529055 info@ibromar.com www.ibromar.com 

 KENFOOD Van Voordenpark 9L 5301 KP Zaltbommel1 31 418510952 418516454 stefano@kenfood.nl  

 POLAND 

 PSTRAG SP. Z.O.O. PPR Nad Drweca 9 87-162 Lubicz 48 566633511 566633511 

 

 
 



Annex 4: List of approved establishments for Fish and fishery products / (91/493/EEC), as of 
13.12.2005 
 
New consolidated list for TANZANIA 
 
A-102 MFV Akshay (Heltanco Ltd) DAR ES SALAAMZV 
A-106 MFV Banuso II (Tramico) DAR ES SALAAM 
A-107 MFV Banuso III (Tramico) DAR ES SALAAM 
A-110 MFV Mama Leda (Tramico) DAR ES SALAAM 
A-111 MFV Jackpot (Tanzania Fish Processors Ltd) DAR ES SALAAM 
A-112 MFV Mtoni (Fruits de la Mer Ltd.) DAR ES SALAAM 
A-113 MFV Maendeleo (Nileperch Fisheries Ltd) DAR ES SALAAM 
A-119 FFPP Commander (Tanpesca Company Ltd.) MAFIA ISLAND 
B-110 MFV Al-Waly (Fruits de la Mer Ltd.) DAR ES SALAAM 
B-111 MFV Sea Shore I (Fruits de la Mer Ltd.) DAR ES SALAAM 
B-112 MFV Sea Shore II (Fruits de la Mer Ltd.) DAR ES SALAAM 
B-113 MFV Malkia Wa Bahari (Bahari Foods Ltd.) DAR ES SALAAM 
B-115 MFV Victoria IV (Tanpesca Co. Ltd.) DAR ES SALAAM 
B-116 MFV Victoria V (Tanpesca Co. Ltd.) DAR ES SALAAM 
B-117 MFV Victoria VI (Tanpesca Co. Ltd.) DAR ES SALAAM 
B-118 MFV Victoria VII (Tanpesca Co. Ltd.) DAR ES SALAAM 
B-119 MFV Shihana (Bahari Foods Ltd.) DAR ES SALAAM 
B-120 MFV Hunasa (Bahari Foods Ltd.) DAR ES SALAAM 
B-121 MFV Angler (Merina Prawn Fishing Co. Ltd.) DAR ES SALAAM 
B-122 MFV Andrea (Kitamon Fishing Company Ltd) DAR ES SALAAM 
B-123 MFV Vega (Poseidon Enterprises Ltd.) DAR ES SALAAM 
B-124 MFV Challenger (Tanpesca Co. Ltd.) DAR ES SALAAM 
B-126 MFV Faraja (Bahari Foods Ltd.) DAR ES SALAAM 
B-127 MFV Hamu (E.M. Fishing Co. Ltd) DAR ES SALAAM 
B-128 MFV Serena (Serena Fishing Co. Ltd.) DAR ES SALAAM 
B-129 MFV Elena (Zak Import & Export Co. Ltd.) DAR ES SALAAM 
B-130 MFV Ocean Surf (Ocean Trawling Deep Water Limited) DAR ES SALAAM 
B-131 MFV Ocean Crest (Ocean Trawling Deep Water Limited) DAR ES SALAAM 
A-PP-200 Tanpesca Mafia Plant MAFIA ISLAND 
A-PP-203 Fruits de la Mer Ltd DAR ES SALAAM 
A-PP-205 Vic Fish Ltd MWANZA 
A-PP-206 Mara-Fish Packers Ltd. MUSOMA 
A-PP-207 Tan Perch Ltd MWANZA 
A-PP-208 Nile Perch Ltd MWANZA 
A-PP-209 Tanzania Fish Processors Ltd MWANZA 
A-PP-210 Mwanza Fishing Industries Ltd MWANZA 
A-PP-215 Omega Fish Ltd MWANZA 
A-PP-217 Lucia Abdulley Omary DAR ES SALAAM 
A-PP-218 Sea Products Tanzania Ltd. TANGA 
A-PP-220 Royal African Lobster Tropical DAR ES SALAAM 
A-PP-221 Prime Catch (Exports) Ltd. MUSOMA 
A-PP-222 Chain Food International Company Ltd. MWANZA (MAGU) 
A-PP-223 Alphakrust Ltd DAR ES SALAAM 
A-PP-224 Musoma Fish Processors Ltd MUSOMA 
A-PP-225 Kagera Fish Company Ltd KAGERA 
A-PP-226 Doner Ltd. DAR ES SALAAM 
A-PP-227 Bahari Foods Ltd. DAR ES SALAAM 
A-PP-228 Shamez Enterprises Ltd. DAR ES SALAAM 
A-PP-229 Vicfish Ltd BUKOBA KAGERA 



New consolidated list for UGANDA 
Remarks 
U02/94 Greenfields (U) Ltd KAMPALA 
U03/94 Gomba Fishing Industries Ltd JINJA 
U04/95 Ngenge Limited KAMPALA 
U05/96 Hwan Sung Ltd KAMPALA 
U06/96 Uganda Fish Packers Ltd KAMPALA 
U07/96 M/S Marine & Agro Export Processing JINJA 
U08/96 Byansi Fisheries Co. Ltd KALISIZIO 
U09/96 M/S Uganda Marine Products Ltd KAMPALA 
U10/04 Intercontinental Fish and Foods ENTEBBE 
U12/00 Entebbe Handling Services Ltd. (ENHAS) ENTEBBE INTERNATIONAL AIRPORT, 
ENTEBBE 
U14/01 M/s Masese Fish Packers Ltd JINJA 
U15/03 Tropical Fish Industries Ltd. KAMPALA 
U16/04 Igloo Food Industries Ltd KAMPALA 
U17/04 Roka Bonds Ltd KAMPALA A 
U18/04 Oakwood Investments Ltd KAMPALA 
U19/04 Fresh Water Fish Exporters Ltd RAKAI, RAKAI DISTRICT 
U20-04 M/s Unifoods Ltd JINJA 
U21/04 M/S Pearl Fish Processors (U) Ltd ENTEBBE 
 
 
New consolidated list for KENYA 
01/LB/KEN Wanainchi Marine Products (K) Ltd. MOMBASA 
02/LA/KEN W.E. Tilley (Muthaiga) Ltd NAIROBI 
03/LC/KEN East African Sea Foods Ltda KISUMU 
04/LC/KEN Afro Meat Ltd KISUMU 
05/LD/KEN Capital Fish (K) Ltd HOMA BAY 
08/LC/KEN Peche Foods KISUMU 
09/LE/KEN Prinsal Enterprises Ltd MIGORI 
10/LB/KEN Transafrica Fisheries Ltd MOMBASA 
12/WB/KEN MV. Alpha Manyara (East Afrian Sea Food Ltd) MOMBASA 
13/WB/KEN MV. Alpha Serengeti (East African Sea Food Ltd) MOMBASA 
14/WB/KEN MV. Alpha Amboseli (East African Sea Food Ltd)MOMBASA 
15/WB/KEN MV. Venture II (Basta and Sons Ltd) MOMBASA 
16/LC/KEN Fish Processors (Two Thousand) Ltd KISUMU 
18/LA/KEN Samlaki (2000) Ltd NAIROBI 
19/LB/KEN Sea Harvest (K) Ltd MOMBASA 
20/LF/KEN Banner Distribution Ltd. MALINDI 
21/LB/KEN Crustacean Processors MOMBASA 
22/WB/KEN M.V. Roberto (Basta and Sons Limited) MOMBASA 
23/LA/FS/KEN Miritini Vet and Agro Supplies (K) Ltd NAIROBI 
24/LA/SCF/KEN Leoda Enterprises NAIROBI 
25/WB/EZ/KEN M.V. Sakoba MOMBASA 
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Annex 5: list of importers of Nile perch in Australia 
 
 
 

IMPORTER ADDRESS TOWN   STATE PCODE PHONE FAX 
NA Gallagher & Sons 422 Lytton Road Morningside QLD 4170 07 3395 

6199 
07 3395 
5562 

Marine Product Marketing Pty 
Ltd 

1-3 Lord Street Botany NSW 2019 02 9700 
1099 

02 9700 
1855 

Chippys Food Distributors 2 Lillian Fowler Place Marrickville NSW 2204 02 9550 
4022 

02 9550 
4006 

Burleigh Marr Distributors 356 Bayswater Road Townsville QLD 4810 07 4779 
7000 

07 4779 
7033 

Great Ocean Products 36-38 Smith Street Marrickville NSW 2204 02 9516 
2488  

02 9550 
2582 

VPD Austfood Co 6 Ridgetop Place Dural NSW 2158 02 9651 
4760 

02 9651 
4961 

Poulos Bros 21-29 Bank Street Pyrmont NSW 2009 02 9692 
8411 

02 9692 
9934 

Angelakis Bros Pty Ltd 30 Field Street Adelaide SA 5000 08 8400 
1300 

08 8231 
1254 

International Oyster & Seafoods 241-247 Franklin Street Adelaide SA 5000 08 8231 
6441 

08 8212 
6740 

Prestige Fisheries Ltd 1 White Street Leichhardt NSW 2040 02 9660 
8699 

02 9552 
3606 

Manly Freezers Pty Ltd 60 Balgowlah Road Balgowlah NSW 2095 02 9949 
8822 

02 9949 
8900 

M & C Seafoods 1-3 Reserve Street Preston VIC 3072 03 9416 
9311 

03 9416 
9774 
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Richmond Oyster Group 437-443 Church Street Richmond VIC 3121 03 9429 
2022 

03 9429 
2384 

Seafood Imports Pty Ltd 26 Hughes Street Yarraville VIC 3013 03 9687 
9344 

03 9687 
9524 

Stambo’s International 22-34 Longview Court Thomastown VIC 3074 03 9466 
2111 

03 9466 
2585 

Global Seafood Distributors 3/108 Welshpool Road Welshpool WA 6160 08 9258 
8466 

08 9258 
8506 

Sealanes 178 Marine Terrace South 
Fremantle 

WA 6162 08 9432 
8888 

08 9430 
8216 

Kalis Bros 23 Catalano Road Canning Vale WA 6155 08 9273 
6100 

08 9273 
6101 

JC’s Quality Seafood Cnr Parsons and Mullens 
Sts 

Belmore NSW 2192 02 9787 
6299 

02 9790 
6857 

 



Annex 6 - Main seafood importers in São Paulo, Brazil 
 

NAME ADDRESS TELPHONE FAX 
Damm Productos Alimenticios Ltda. R. Amador Bueno, 924 Osaco-SP CEP 06230-100 (55 11) 706-93 55 (55 11)706-9890 
Mar Aberto Rua Jose Batista  Pereira 71 São Paulo- SP  CEP 04610-010 (55 11) 535-1825 (55 11) 5561-1595 
New Symbol Com. Exp. de Pescado Ltda. R. Octavio Correia, 184 Santos- SP CEP 11025-230 (55 13)227-5983 (55 13) 238-1924 
Quaker Alimentos Rua da Consolação 274 São Paulo- SP CEP 01302-000  (55 11) 255-3674  
Sadia Concordia S. Ind. Comer. Al Tocantins 525 Barueri- SP CEP 06455-921 (55 11) 7296-4233 (55 11) 72964409 
Comércio de Pescado Villa  R Dr. João Eboli 52 Santos- SP CEP 11015-535 (55 13) 235-8084  
Pez Pan Com. Intern. Ltda. R. Ten. Landy 339 São Paulo - SP CEP 05068-020 (55 11) 831-7064 (55 11) 831-4047 
Costa Sul Pescado Ltda. Av. Nereu Ramos 715 Penha SC CEP 88385-000 (55 47) 345-0055 (55 47) 345-0460 
Leardini Ind. Com. Pescado Ltda. Rua Valdir de Sousa 10 Itajaí - SC CEP 88311-040 (55 47) 346-1523  
FEMEPE/ Alycon Ind. Pesca R. Xavier  Pinheiro 108 Santos - SP CEP 11015-090 (55 13) 222-1311 (55 13) 222-3449 
Polomar Com. de Alimentos  Rua dos Jasmins 164 São Paulo- SP CEP 04048-030 (55 11) 579 4360  
TCA Com. Internacional Rua Campos Vergueiro 20 São Paulo- SP CEP 05095-020 (55 11) 261-1161 (55 11) 260-7328 
Pescal S. A. Rua Mal. Andrea 269 Rio Grande - RS CEP 96201-250 (0532) 32-6677 (55 11) 229-4333 
Salmare Com. Import. Export. Av. Juscelino Kubistcheck 189 São Paulo - SP CEP 04543-010 (55 11) 8298408  
Guitom Alimentos Ltda. R União da Vitória 150 São Paulo- SP CEP 05117-080 (55 11) 260-5751  
Tecnali/ Fripur Av. Angélica 745 Salas 32-34 São Paulo- SP CEP 01227-000 (55 11) 3824-9080  
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