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Preface
On behalf of the Seafood/LBOI Special Sectoral Committee, I wish to thank all
those who have contributed to enable us to provide some insight into new
sectors of the economy that could diversify our economic portfolio while
strengthening our resilience to external shocks and fluctuations.

This document is by no means complete as the economic sectors discussed are,
by their nature, in a dynamic state, and therefore needs to be reviewed from time
to time. The new sectors discussed in the report may sound bold. A few are
indeed bold. Those who dare are those who win. Success will be in the ‘making
them happen’, and believing in ourselves and our capabilities.

Many thanks to my colleague members who have so generously shared their
expertise and experience.

Dr. Arjoon Suddhoo
Chairman of Seafood / LBOI Sectoral Committee
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ECONOMY OF MAURITIUS
The world is increasingly developing into an integrated global economy, with
competition on an unusual scale. The reductions in barriers to trade and to
movements of capital and technology/management, the revolutions in transport
and communications, the changes in financial institutions, the growth of
multinational companies, the increases in international transfers of technology,
and the convergence in patterns of consumption have combined to bring great
increases in world trade and financial flows, in international investment, and in
global sourcing of production. Mauritius will continue to be affected by
developments occurring in the rest of the world, both in particular regions,
especially Africa and Asia, and in areas of economic and environmental policy
that have a global impact.

In order to cushion the negative impact while taking advantage of positive trends,
Mauritius must develop new sectors. Two of the most promising emerging
sectors are the Seafood Hub and Land Based Oceanic Industry as there is
significant scope of increasing demand for fish product, bottled water, niche
products, luxury items, high value added products and tourism.

There is a strong need to diversify the economy from the Sugar, and Textiles
sectors. In this context, the Seafood Hub and the Land Based Oceanic Industry
(LBOI) may compensate for losses in employment and in export revenue from
these traditional sectors.

Seaweed Industry, a sub sector of the LBOI is an

excellent vehicle for the process of democratizing the economy as it involves
employment of both high and low skilled people together with cooperatives and
small enterprises. Cultivation of seaweed will not only generate substantial
employment and revenue but will also increase the island’s productive space as
cultivation will be mostly effected in the lagoons and will bring in new hope for
coastal workers. The LBOI is purse an innovative cluster of various commercial
applications that will utilize the unique characteristics of clean, cold and nutrientrich deep ocean water.
5

In this context, the Human Resource Development Council (HRDC) has set up a
special committee on Seafood Hub/LBOI whose aims are:
1. To serve as linkage between the Council and the sector concerned in
consultation with stakeholders regarding human resource development
needs;
2. To advise the Council on existing and emerging economic trends and on
relevant education and training needs to maximise employability and
formulate strategies to eliminate mismatch between demand and supply of
human skills in the sector;
3. To propose to Council any research or study to be undertaken on human
resource development in that sector; and
4. To consider any other matter related to human resource development in
the sector and to make appropriate recommendations to Council.

The Committee has so far met seven times and has conducted a round table
discussion on human resource development strategy in the Seafood sector and
the Land Based Oceanic Industry. An Aquaculture course is being prepared for
people of different backgrounds.

GLOBAL OVERVIEW ON FISH CONSUMPTION
Fish and fishery products are the second largest traded commodity in the world.
Seafood is an excellent and healthy source of animal protein. Yet, most
populations do not eat enough seafood.
In industrialized countries, fish consumption rose from 24 million tonnes (live
weight equivalent) in 1992 to 26 million tonnes in 2001, with a rise in per capita
consumption from 28.0 kg to 28.6 kg. The contribution of fish to total protein
intake declined slightly from 8.0 percent in 1992 to 7.7 percent in 2001. In these
6

countries, the share of fish in total protein intake rose consistently until 1989
(between 6.5 percent and 8.5 percent), when it has been gradually declining as
the consumption of other animal proteins began to increase; by 2001, its
contribution was back to the levels prevailing in the mid-1980s. Since the early
1990s, consumption of fish protein has remained relatively stable at around 8.1–
8.3 g per capita per day, while the intake of other animal proteins has continued
to rise.
The per capita fish consumption in Mauritius (20kg) is well above the world
average of 16.3 kg. Table 1 shows the consumption pattern in various parts of
the world.

Table 1: Total and per capita fish supply by continent and economic grouping in 2001
Total fish supply

Per capita fish supply

(million tonnes live weight
equivalent)

(kg/year)

World

100.2

16.3

World excluding China

67.9

13.9

Africa

6.3

7.8

North and Central America

8.5

17.3

South America

3.1

8.8

China

32.3

25.6

Asia (excluding China)

34.8

14.1

Europe

14.4

19.8

Oceania

0.7

23.0

Industrialized countries

26.0

28.6

Economies in transition

4.7

11.4

LIFDCs (excluding China)

22.5

8.5

Developing countries excluding
LIFDCs

14.9

14.8

Note: Based on data available by FAO in December 2003. Some discrepancy may occur with other sections that
quote data made available to FAO more recently.
LIFDC: Low Income Food Deficit countries
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FISH PRODUCTION AROUND THE WORLD
Over the last few years, the world fish supply has been increasing and in 2004,
world production stood at 140 million tonnes, out of which 2/3 comes from the
fisheries’ capture. However, the main driving force behind total growth is the
Aquaculture sector in which China is the leader in production. The world fish
trade amounted to $72 billion in 2004. The main single exporter is now China,
having overtaken Thailand a few years back. Norway is also a large exporter just
like US and Canada. The rising role of Vietnam as a producer and exporter is
noteworthy.
Norway manages one of the most productive sea areas in the world and offers a
wide range of excellent seafood, including, but not limited to cod, saithe,
haddock, ling, tusk, herring and shrimp. It produces around 3.3 million tonnes of
fish yielding about USD 3.3 billion.

FISH PRODUCTION IN MAURITIUS
Fish production in the Indian Ocean was estimated at 1.25 million tonnes.
Mauritius with its Exclusive Economic Zone (EEZ) of 1.9 million km 2 is
strategically located to tap the potential fishery for tunas thus embarking in the
expansion of commercial fishing and aquaculture.

The main fisheries of Mauritius are the island based artisanal fisheries, an
offshore demersal fishery on the banks of the Mascarene Ridge (St Brandon,
Saya de Malha, Nazareth and around Agalega) and Chagos Archipelago, and a
tuna fishery exploiting the wider South West Indian Ocean (SWIO), The local
production has oscillated around 10 000 tonnes over the last few years.

Most fishers operate in the lagoonal areas inside the fringing reef, using hook
and line, basket traps and large nets. Reef fish, particularly groupers, mullet,
8

parrotfish, and goatfish are targeted. Efforts are being made to divert fishermen
from the heavily fished lagoon to outer-reef areas where better prospects exist.
Fish Aggregating Devices (FADs) have been placed around Mauritius and
Rodrigues to develop fisheries for pelagic fishes (tunas, dorados, wahoos). As at
December 2005, twenty FADs were operational around Mauritius and three
around Rodrigues.

Despite being an island surrounded by the sea, Mauritius is a net importer of fish
and fish products. Mauritius imports various fish and fish products for local
consumption as well as a substantial quantity of frozen tuna for processing by the
cannery and the loin factory. The bulk of the exports of fish and fish products
comprise canned tuna, tuna loins and a small quantity of fresh fish. The balance
of payment has been positive over the last few years as shown in Table 2.
Table 2: Fish Trade
Import
Year

Qty (t)

Export
Value

Qty (t)

(MR)

Balance
Value

Value (MR)

(MR)

2001

52 050

1 754.3

27 381

1 840.8

2002

63 032

3 984.7

49 560

4 081.0

+249.0*

2003

62 323

2 560.1

48 719

3 178.4

+ 618.3*

2004

80 943

3 170.1

54 242

3 358.1

+188.0

2005

104 830

4 261.2

67 249

4 842.1

+580.9

*Data for 2002 and 2003 include operations carried out in the Free Port
MR – Million rupees
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+ 86.5

AQUACULTURE AROUND THE WORLD
In the last decade, aquaculture production has increased considerably with China
as the lead producer. Aquaculture appears to be fast expanding in offshore
marine areas in some parts of the world. Several countries have been proactive
in developing appropriate offshore aquaculture and ocean policies, including the
control of off-site impacts associated with the discharge of effluent and solid
wastes, even prior to embarking on large-scale development. Operating farms in
a more socially and environmentally responsible manner and making a tangible
contribution to rural development and poverty alleviation in coastal areas are
important challenges for the future, especially in developing countries. Many
large-scale industrial production systems are becoming more sustainable, while
small-scale practices and integrated systems are continuously adapting to the
changing perceptions and demand.
The aquaculture sector continues to expand, diversify, intensify, advance
technologically, and still dominates all other animal-producing sectors in terms of
growth. The shift in the perception and objectives of aquaculture development is
probably one of the important factors behind this growth. Aquaculture is now
perceived not only as an activity for meeting producers’ food needs, but also as
part of the engine for economic growth and achieving diverse societal and
environmental goals. As the thinking shifted from aquaculture development to
aquaculture for development, so did the laws and policies governing the sector.
Figure 1

Source: FAO, 2004
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AQUACULTURE IN MAURITIUS
The success of La Ferme Marine de
Mahebourg and the development of new
technologies prompted the Government to
reconsider

its

stand

on

aquaculture

development in Mauritius. In this context,
the Board of Investment in collaboration
with the Ministry of Agro Industry and
Fisheries contracted a study for a master
plan for the development of aquaculture in
Mauritius. Work is ongoing and it is hoped
that within the next decade, a substantial amount of employment will be created
in the sub-sector. Six to eight sites have been identified where aquaculture may
be carried out.

Efforts to steadily improve the management of marine resources have high
priority, in order to ensure that commercial fishing and aquaculture remain a
major viable industry in Mauritius. Aquaculture started long time back with the
introduction of various species of tilapia in the fifties. Aquaculture activities have
been carried out in “barachois”, small bays in the coastline which are closed off
from the lagoon by stone walls. Nowadays, most of the barachois have been
neglected and lie in a state of complete abandon.

The potential for aquaculture development may be expanded to include other
species such as the seabream, kobia and other fast growing species. Fattening
of tunas, production of eels, oysters, langoustines are venues for further
exploration.

There is also a high potential for the culture of the sea cucumber in Mauritius and
its dependencies. There are about 20 commercially important species which are
harvested mainly in Asia where it is considered a delicacy. The main markets
11

are Hong Kong, Singapore, Taiwan, Malaysia and Korea.

The current high

demand for seacucumbers is likely to continue and may increase due to the
higher purchasing powers in China. It is worthy to note that the seacucumber
fishery in the South West Indian Ocean has seen a rapid development during the
past years.

The culture of ornamental fish as an industry needs to be promoted. In 2005,
ornamental fish traded in the world was valued at well over $300 million. Since
1985 the value of the international trade in ornamental exports has increased at
an average growth rate of approximately 14 percent per year.

In many

developing areas the harvest of fresh and marine ornamental fish provides
income where other little options exist for practical employment.

Government has made it clear that Mauritius should carve a niche in this new
activity, the more so that the island offers ideal sites for fish farming. The fish
farm at Pointe aux Feuilles which produces red drum is already expanding its
production capacity to meet domestic and export market demands.

The Government is either presently providing or planning to provide the following
facilities to potential investors in the sector:
Attractive investment environment (e.g. loans at preferential rates to
operators setting up fish and seafood processing plants and to those
involved in the export of processed fishery products);
Modern port infrastructure (a new fishing port at Bain des Dames is in the
pipeline);
Freeport facilities, trading and warehousing facilities;
Processing and distribution facilities;
Introduction of new courses in the school curriculum;
Setting up of training programme to initiate people in new fishing
technologies;
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Re-exportation of fresh, chilled and frozen raw or value added seafood
products; and
Rapid administrative, operational procedures and clearances (one stop
shop at Mer Rouge).

The above facilities will interest new investors and existing operators in the
sector to expand their operations thus transforming the local Seafood sector into
a major Seafood Hub in the world. This will generate many direct and indirect
jobs in the sector besides bringing foreign earnings.

LAND BASED OCEANIC INDUSTRY (LBOI)
The proposal is for a whole new Oceanic Industry, based on commercial
application of the deep Indian Ocean water of our Exclusive Economic Zone.
Furthermore, the business model of the proposed oceanic industry draws on
successful technology already in use in Hawaii, which has similarities with
Mauritius and Japan.

Our island is geographically located at a vantage point with regard to a natural
phenomenon. As a country, we are not only positioned in the cleanest of all the
five oceans, but our island also has the advantage of being geographically
situated to tap into the massive undercurrents of deep sea water of the highest
purity, free of pollutants, free of pathogens, rich in important minerals, very rich in
nutrients, and last but not least, the deep sea water is also very cold, less that 4
Celsius. The business objective is to exploit all these benefits through
technologies and processes that are sustainable, environmentally harmless and
resulting in niche products which are purely organic and in great world demand,
as already shown by the successful Hawaiian and Japanese operators.
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Figure 2: Model of the Land Based Oceanic Industry that can be implemented in Mauritius.

Source: MRC

Commercial applications of deep sea water have been around for many years
but only few countries can capitalise on the geographic advantage of being
located in the path of the great conveyor belt. Hawaii is such a country which is
making a thriving world business out of products emanating from applications of
deep sea water of the Pacific Ocean. In Hawaii, using a long pipe from the coast
to deep waters, cold deep water is pumped onto the shore where a cluster of
industries have sprung up to exploit the various applications of deep sea water.
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Deep Sea Water Analysis
The creation of a LBOI hinges on whether Mauritius can have access to the deep
sea current, on the chemical, physical, biological and microbiological
characteristics of the water. Recent tests on water collected at 2000 metres
depth indicate that the Mauritian deep sea water on the west coast, which can be
accessed within 3-4 km, has all the desired properties conducive to the creation
of LBOI. The business success of the deep sea desalinated mineral water relies
heavily on the increasing health consciousness of the market and strong
branding of the Indian Ocean as a source of water of the highest purity. We
should aim at being the first country in this part of the world to embark on this
venture.

The Role of the Government
The success of the Mauritian Oceanic Industry will depend on the competivity of
its organic products. The Mauritius brand will play a catalytic role. To that effect,
the structure and governance of the industry in Hawaii is inspiring, whereby the
state guarantees the quality of all products from the industry. The state, through
its stake as provider of the infrastructure can act as franchiser and guarantor of
the quality labels of the industry. Initial investment by the government is
estimated between Rs 400-600 million. The private sector will largely be
responsible for the commercial application.

With a view to democratising the industry, big, small and medium enterprises
could be licensed to commercially exploit the various possibilities of the deep sea
water.

Applications of Deep Sea Water
There are various possible ways of exploiting deep sea water in Mauritius. The
applications are very wide, ranging from providing bottled mineral drinking water,
air conditioning, aquaculture, aquaponics, thalasso therapy, and others. Each
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application is already being commercialised in a few selective countries and the
potential exists for Mauritius to tap the existing growing world market for organic
deep sea water products.

Deep Sea Desalinated Mineral Water
The world market for bottled water is 89 billion litres worth over US$ 22 billion
annually. It is the most dynamic food and beverage market, steadily growing at a
pace of 15% over the last 30 years. The increasingly health conscious market is
continuously shifting towards mineral water. Deep sea water is full of healthy
minerals. When the salt is extracted, the end product is a very sought after
beverage.

Currently, Hawaii exports over 300,000 litres of deep sea desalinated mineral
water daily to Japan, where it is being sold between US $ 4 – 6 per bottle. The
desalinated mineral water increasingly considered as an organic drink, rich in
mineral and of high purity, is a strong market competitor to traditional mineral
water. The market is expanding so rapidly into other countries like China,
Taiwan, Korea and USA, that Hawaii will soon treble its capacity to almost 1
million litres a day. This is equivalent to yearly revenue of about US $ 2 billion.
Japan also produces desalinated deep sea water locally, but is unable to
compete with the reputable pure Hawaiian Pacific Ocean water.

In the local context, the model shows that, with an investment of less than
Rs 400-600 million, we can lay a deep sea water pipe and bring to the shore pure
and valuable deep Indian Ocean water. The Indian Ocean is reputed to be the
cleanest of all oceans and this will provide strong branding to match that of the
Pacific Ocean. The investment also includes the cost of a desalination plant and
a bottling plant producing 50,000 litres a day. Assuming we export the
desalinated Indian Ocean Water at $3 a bottle, such a business would generate
Rs 1.6 billion annually of foreign currency. If in 3 years, the business expands to
100,000 litres a day, this could bring annual revenue of Rs 3.2 billion.
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Given our proximity and the friendly relations with the Middle East countries,
these would constitute ideal markets, where desalinated water is already the
habit. Dubai airport receives over 20 million visitors a year. A good marketing
exercise could create a very lucrative business for the Indian Ocean Liquid Gold.

Other Applications
The coldness of the water can be used for air conditioning of our coastal hotels
and other big buildings. Currently, air conditioning amounts to 40 percent of the
electricity bill of most hotels. A business model only for hotels located in the Flicen-Flac area indicates that annually a potential savings of about Rs 50 million in
electricity bill is possible. This does not take into account the rising cost of fuel
and it considers the scenario of air conditioning 24/24 at a constant price over the
next 30 years.

The aquaculture of fish, shellfish, oyster and pearl culture will be possible with
the cold water of the LBOI.

With the implementation of the LBOI project, there will be a need to have skilled
manpower with the right skills such as:
Civil, Mechanical, System and Electrical engineers,
Operation and Maintenance of desalination and bottling plants
Scientists and Laboratory Technicians
Aquaculture Specialists and Technicians
Aquaculture Skilled labour
Project/Cluster Managers
Seaweed cultivation , Harvesting & Skilled labour
Pearl culture Specialists & Technicians
Oceanarium & aquarium products Specialists
Thalasso therapy & Spa experts
Biochemistry/Biotechnology
17

Pharmacology
Marine Science
Physical Oceanography
Sales & Marketing
Distribution Logistics
Quality Assurance
Hospitality Management

HUMAN RESOURCES IN THE SECTOR
Fisheries and aquaculture provide direct employment and revenue to an
estimated 38 million people worldwide; mainly fishermen but also increasingly
fish farmers. In Mauritius, there are 5000 people actually employed in fish
processing and as fishermen. From table below, it can be observed that between
1994 and 2005, there has been an increase of 25 percent in employment.

Table 3: Total employment by gender in the fishing sector (large & small establishments)
YEAR

GENDER

TOTAL

MALE

FEMALE

1994

4480

60

4540

1995

4670

50

4720

1996

5600

250

5850

1997

4575

225

4800

1998

4410

220

4630

1999

4350

220

4570

2000

4364

217

4581

2001

4090

638

4728

2002

4124

626

4750

2003

4110

628

4738

2004

4300

1700

6000

2005

4300

1780

6080
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In the year 2006, the two major companies in Mauritius involved in the
processing of seafood products are namely, Princess Tuna with a workforce of
over 2054 consisting of 624 males and 1430 females. Thon des Mascareignes
employs 745 people with 400 males and 345 females respectively. The factory
workers represent 80 percent of the total workforce with more female workers in
the category of manufacturing of seafood products. These companies employ
mostly women since the work is delicate and includes cleaning, grading, sorting,
filler, canning, sterilising and packing. There is a concentration of male
employees in the cutting section as the concerned work is strenuous.

The forecast of human resources in the Seafood sector will increase with the
development of the Land Based Oceanic Industry in Mauritius.
Table 4: Estimated number of employees in the Seafood Sector from 2005-2010

Seafood Hub

05/06

06/07

07/08

08/09

09/10

4180

4700

15000*

16500*

18150*

Source: HRDC Manpower Planning Survey 2006-2010
* Considering that Land Based Oceanic Industry will be set up

SEAWEED INDUSTRY
The Global and Regional Industry
The nutrient rich water can also be used for aqua farming including seaweeds.
According to FAO, the world market for aquaculture is about US $ 55 billion and
growing annually by 10 percent. Products from seaweeds command a world
market of about US$ 250 million, expanding at a rate of 12 percent. In Ireland
alone, the seaweed market is 12 million Euros, providing jobs for thousands.
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The Seaweed industry provides a wide variety of products and by-products that
are estimated at $200 billion. The United States imports seaweed nearly $50
billion worth every year. The annual value of harvested seaweed is around $6
billion. Every year some 6 million tonnes of seaweeds are harvested. The big
consumers are China, Japan and the USA. Some 35 countries currently cultivate
seaweed, although some seaweed grows in the wild. The products from
seaweed are numerous and include uses in the food and beverage industry,
cosmetics, pharmaceutics, thalasso therapy, fertilisers, among others.

On a regional scale, a few countries like Tanzania, Madagascar and to some
extent Seychelles are producers of seaweed but are not involved in the
technological processing. This would constitute a niche area to be exploited. The
import of seaweed product such as agar-agar is increasing rapidly worldwide as
well as on the African continent. As more nations become developed, the need
for more ready-made foods and pharmaceuticals will increase the demand for
seaweed compounds.

An important aspect of this industry will address the technological know-how
required in the processing of seaweed into its many compounds. This would
allow Mauritius to position itself in the region as a hub for seaweed processing.
The technological capabilities does not currently exist in the region, forcing many
regional countries to export dried seaweed to say Philippines or Japan for
processing and thus losing out on the high value added aspect of the industry.
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Development of a Seaweed Industry in Mauritius
The objective of this industry is to cultivate seaweed of high value as well as the
processing of the seaweed into a multitude of niche products for export and for
the local market including the Tourism sector. Cultivation of seaweed will not only
generate substantial employment and wealth, particularly among the fishing
communities and small planters, but will also embark upon increasing the island’s
productive space as the cultivation will be mostly effected in the lagoons. This is
highly beneficial as land space is increasingly getting scarce. It is estimated that
the lagoon space is equivalent to about 13 percent of the land area of Mauritius.
Seaweed cultivation is also an excellent vehicle for the process of democratising
the economy as it involves mostly cooperatives and small enterprises.
At the request of the Minister of Agro-Industry, and in consultation with other
stakeholders, the Albion Fisheries Research Centre, University of Mauritius,
Mauritius Oceanography Institute and with the support of the Ministry, the
Mauritius Research Council has developed a strategy which would initiate and
set the foundations of a sea weed industry in Mauritius and Rodrigues. Based on
figures from FAO / IFAD reports, it is estimated that if only 1 percent of the
lagoons are cultivated with seaweeds which currently grow naturally in our
waters, an industry employing some thousand workers and generating some
Rs 250 million a year, can be established within a short time.
21

The Road Map for a Seaweed Industry in Mauritius essentially focuses on the
value added through the use of modern technology and know-how in both the
cultivation techniques and the processing of the dry seaweed into different
compounds such as agar agar. The latter is the key in transforming the industry
from a low revenue generating sector to a possible lucrative industry.

The success of the industry also depends on adopting a business model that is
conducive to the big technology-driven players as well as the Small & Medium
Enterprises (SME). The business model that is recommended is based on the
one established in the Philippines which is a major exporter of seaweed and
seaweed by-products.
The model proposes the creation of a ‘Seaweed Marketing Board’ (SMB), which
will, among other functions, promote the industry through training, providing
expertise, incentives and a guaranteed market for the local producers who would
group themselves in cooperatives or SME’s. The SMB, which could be an
extension of the existing Agricultural Marketing Board, will also attract foreign
companies to invest in the seaweed processing, which is the value added
component of the industry. The SMB could also play a regional role in importing
dry seaweed from neighbouring countries with a view to making Mauritius a
Seaweed Processing Hub.

Seaweed as food
The use of seaweed as food has been traced back to the 4th Century in Japan
and the 6th century in China. Today, those two countries and the Republic of
Korea are the largest consumers of seaweed as food. However, as nationals
from these countries have migrated to other parts of the world, the demand for
seaweed for food has followed them, as, for example, in some parts of the United
States and in South America. China is the largest producer of edible seaweeds,
harvesting about 5 million tonnes annually.
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Agar
Agar production (valued at US$132 million annually) is principally of red
seaweed, which has been cultivated since the 1960s, but on a much larger scale
since 1990.

Seaweed meal
The production of seaweed meal, used as an additive to animal feed, was
pioneered in Norway in the 1960s. It is made from brown seaweeds that are
collected, dried and milled.

Fertilizer
The high fibre content of the seaweed acts as a soil conditioner and assists
moisture retention, while the mineral contents is a useful fertilizer and source of
trace elements. Today, with the rising popularity of organic farming, there has
been some revival of the industry, but not yet on a large scale; the combined
costs of drying and transportation have confined usage to sunnier climates where
the buyers are not too distant from the coast.

Wastewater treatment
There are potential uses for seaweed in wastewater treatment. For example,
some seaweed is able to absorb heavy metal ions such as zinc and cadmium
from polluted water. The effluent water from fish farms usually contains high
levels of waste that can cause problems for other aquatic life in adjacent waters.
As seaweeds can often use much of this waste material as a source of nutrients,
trials have been undertaken to farm seaweed in areas adjacent to fish farms.
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QUALITY CONTROL AND THE FOOD LABORATORY
Mauritius is aiming high with regard to the Seafood industry. In this context, the
issue of quality control and the food laboratory is of prime importance. Quality
control of fish and fishery products for export has been placed high on the
government agenda to continue exports and tap for new markets in the European
Union, the US and Japan where a more remunerative market exists.

With the coming into force of the new EU regulations as from January 2006,
officers responsible for fish and fishery products have to maintain a high standard
with respect to inspection, monitoring and accreditation to EU norms of local
processing plants. The services of two consultants have been hired by the
Fisheries Division for the setting up and training of staff in the newly created
Seafood Unit of the Ministry. The question of the setting up of a high standard
food laboratory in Mauritius needs to be considered seriously. Without a proper
accreditation and world recognition of the food lab, the brand “Made in Mauritius”
may not be realisable. Hence, justifying the urgent need for a world class food
laboratory in Mauritius. While working towards the setting up of such a
laboratory, it is proposed that a networking of the present laboratories dealing
with seafood be considered seriously.

TRAINING NEEDS
The processing companies falling under the Seafood sector are mostly looking
for training programmes in the following fields:
Food Technology
Principles of Canning
Thermal Processing and Deviations
Retort Operations
Double Seaming
Microbiology for non- microbiologists
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Seafood HACCP
Quality Assurance & Total Quality Management
Heat Processing and Fish Technology
Product Development
Functional food ingredients- tools for improving health
Incident Management & Crisis Prevention
Food Safety
Food Chemistry for non food chemists
Hygienic Engineering

SCARCITY AREAS
Marine Engineers
Marine Technicians
Assistant Engineers
Helpers
Welders and Drivers
Electricians
Maintenance
Mechanics
Accounting/ Auditing
Captains/Skippers
Assistant Captain
Managers
Factory Workers
Machine Operators
Foremen
Marine Mechanics
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MEASURES TO BE TAKEN
Adding

value

to

seafood

through

convenient

packaging,

and

better

communication of its contents and possible recipes, can boost fish consumption.
The safety of our seafood should be a major concern. A fundamental element of
our food policy is that the food should be safe; adhering to the entry regulations
of our export markets, and that it should be well packed and presented. The
packaging products available should also have to conform to consumer
preferences. The industry needs to respond to consumers’ concerns and
demands. These can be linked to several aspects such as animal health,
environmental issues, culture, religion or ethics amongst others. In parallel, it
represents an important challenge for the food producers.

Fish safety regulators have been applying a host of control measures, from
mandating the use of the Hazard Analysis and Critical Control Point (HACCP)
system

to

increasing

testing,

with

varying

degrees

of

success.

The

FAO/INFOPECHE/INFOSA in collaboration with the MEPZA and the HRDC is
hosting a regional course in Quality Assurance in February 2007 to better serve
the Seafood Industry.

In the same line an aquaculture course has been prepared and is put up at
Annex 1 to cater for the basic training needs of the industry. The University of
Mauritius provides for a full degree course in Aquaculture.
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THE WAY FORWARD
With the problems being encountered by the Sugar and Textiles sectors, the
soaring in the price of oil and the appreciation of foreign currencies, Mauritius
needs to turn towards the sustainable exploitation of its sea resources to further
develop the country. In this context, capacity building in the seafood industry
needs to be placed high on the government agenda. The collaboration of the
industry and other partners such as the University of Mauritius, University of
Technology and the IVTB will be key in enabling the Mauritian workforce to
acquire the right skills and know-how to spearhead new seafood related
industries. Networking with other regional and international bodies is also vital so
as to leapfrog the learning curve and to allow technology transfer.

More investment in training and research are required to provide the sector with
qualified human resources. In this context, it is proposed that the various training
institutions such as the Fisheries Training and Extension Centre and the Sea
Training School at Pointe aux Sables together with other relevant training
organisations be networked together to form a Seafood Training Institute (STI).
A major function of the Institute will be to provide accredited and quality training
to the seafood workforce and introduce a large degree of professionalism in the
sector.

Investing in research to expand the frontiers of marine resources exploitation and
commercialisation is necessary to sustain the sector. It is important that Mauritius
focuses on its competitive advantage and aims for niche markets.

Mauritius is well poised to take advantage of growing opportunities in aquaculture
and the seaweed industry. Further opportunities will be created with the
implementation of the LBOI. Leadership will be necessary to change people’s
mindsets towards becoming the most competitive provider of quality seafood and
other ancillary services in the region.
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ANNEX 1
The Aquaculture course content would include:

Module A:
Introduction to aquaculture technology
Feeds and feeding techniques
Water quality (maintaining required quality water and monitoring)
Specific culture techniques for high value species, such as oysters, pearl culture,
seacucumber, gueule pavée (Rhabdosargus sarba), marine ornamental species,
berrirouge,

Module B:
Entrepreneurship and business management
Market intelligence
Marketing strategy

Module C:
Processing technology

Modules completion for credit system and UOM certification (for those who may wish to register for
“continuous education” leading to Certificate, Diploma or Degree.
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