Health inspection of abalone during grow-out at HIK Abalone Farm.

Spotlight on Africa at
World Aquaculture 2017
T

he World Aquaculture Society will convene its first ever
annual conference in Africa, in Cape Town, South Africa, from
26-30 June 2017. The conference theme “Sustainable Aquaculture
— New Frontiers for Economic Growth” turns the spotlight on
Africa and the economic development and investment potential of
aquaculture production in the world’s second-fastest growing regional
economy. Sub-Saharan Africa’s vast inland waters and coastlines —
home to a small but rapidly growing aquaculture sector — present a
largely untapped opportunity to contribute to the nutrition and socioeconomic development needs of the continent.
The keynote addresses — “Feeding the Nine Billion: The Role
of Aquaculture” by leading sustainable aquaculture advocate Dr.
Rohana Subasinghe, and “African Perspectives on Aquaculture” by
Dr. Sloans Chimatiro, Programme Manager: Fish Trade at the World
Fish Centre, Zambia — will set the tone for the conference and
highlight the value of aquaculture in global food security. Financing
and investment in the aquaculture industry will be highlighted in
the keynote address “The global seafood industry from a banker’s
perspective” by Gorjan Nikolik, senior industry analyst for Food and
Agri-business Research and Advisory at Rabobank International, the
Netherlands-based cooperative bank. Focusing on “farm to plate,”
aquaculture development and commercialization expert Prof. Tom

Hecht, a former WAS board member, will speak on “Establishing
aquaculture value chains.”
The conference program will balance global, African and other
regional perspectives, with a technical and scientific program and
diverse parallel sessions catering to the broad range of scientific,
technical, business and policy interests in aquaculture.
A successful feature of previous WAS meetings, AquaForum
will provide a networking platform specifically for producers to share
information on challenges, techniques and new developments. The
conference will be complemented, as always, by a major international
trade show.
Representing the coming of age of African aquaculture and a
significant milestone for the global aquaculture community, the WAS
plans to launch its Africa Chapter at the conference.
Cape Town, recently voted one of the best cities in the world,
and the Cape Town International Convention Centre will provide an
outstanding setting and venue for the first WAS meeting in Africa.
The conference is co-hosted by the Aquaculture Association of
Southern Africa and the South African Department of Agriculture,
Forestry and Fisheries.
More information and online registration can be found on the
WAS website (www.was.org).
(CONTINUED ON PAGE 20)
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Shore-based abalone farm in Hermanus, South Africa.

Aquaculture Review: South Africa
Peter Britz and Samantha Venter
The untapped potential of the continent’s supply to meet population growth.
extensive inland waterways and
Moving from a historical
Rising from a slow start,
coastlines, together with an increasing
focus on subsistence aquaculture,
aquaculture production in Africa is
shortfall in fish supply, creates a
commercial aquaculture is taking off
poised for sustained growth over the
significant opportunity for aquaculture
in several African countries, supported
next two decades. The intersection
to meet the rising demand for fresh fish
by increasingly formalized urban
of market opportunities, economic
from a growing and rapidly urbanizing
economies, modernization of the retail
factors and environmental conditions
consumer population.
sector and a move to consumption of
positions the continent as arguably the
commodity products. This is coupled
“last great frontier” for aquaculture
with African governments’ investments in infrastructure and logistics,
development — set to be a focal point of discussions at the World
and supportive policy regimes that facilitate growth of the sector.
Aquaculture Society meeting in Cape Town, South Africa, in June
Despite downward revisions in World Bank and International
2017.
Monetary Fund (IMF) growth forecasts for sub-Saharan Africa,
The untapped potential of the continent’s extensive inland
waterways and coastlines, together with an increasing shortfall in fish reflecting the impact of challenging macroeconomic conditions, lower
commodity prices and drought, the supporting fundamentals driving
supply, creates a significant opportunity for aquaculture to meet the
demand ensure that the growth potential of commercial aquaculture
rising demand for fresh fish from a growing and rapidly urbanizing
remains strong.
consumer population.
Investors and business people are often reminded that “Africa
The World Bank forecasts the fish supply shortfall for Africa
is not a country.” The continent consists of 53 countries with a wide
to rise to 1.8 million t by 2030, with capture fisheries under pressure
diversity of cultures (impacting, for example, food traditions and eating
and increasingly unable to meet demand. While per capita fish
habits); vastly differing levels of economic maturity, technology and
consumption is declining in general, this is largely due to lack of
In Context – Africa
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Abalone spat at weaning from diatoms to pelleted feed.

Abalone nursery where young abalone (5-10 mm) are weaned from diatoms
to formulated feed.

Abalone in growout tanks being fed formulated feed at HIK Abalone Farm.

Cultured South African perlemoen abalone is a premium product in Asia.

industrial development, business infrastructure, value chain and
support services, and regulatory environments; diverse consumer
markets and levels of disposable income; and richly varied physical
terrain and ecosystems.
Any analysis of aquaculture activity and potential in Africa thus
needs to be taken down to the regional or country level to develop a
clear understanding of the diverse opportunities and challenges.
In the remainder of this article we focus on South Africa as an
example of an African country with an emerging aquaculture sector.

signal the coming of age of South African aquaculture.
Heavy wave action from Southern Ocean frontal systems and
cyclones in the Indian Ocean, and a coastline with few sheltered
bays of sufficient size, limit the potential for large-scale marine
aquaculture such as sea-cage farming. South Africa has thus focused
on the development of shore-based marine aquaculture. Technology
has successfully been developed for the culture of abalone Haliotis
midae and dusky kob Argyrosomus japonicas, but pump-ashore
production costs are high, making this technology suitable only for
high-value products.
Inland, water-scarcity and wide temperature variation from
summer highs to winter lows render large areas of the country
unsuitable for either coldwater or warmwater species. Commercial
aquaculture is so far limited to the production of trout (Oncorhynchus
mykiss, Salmo trutta) in the headwaters of mountains, and
warmwater species such as African catfish Clarias gariepinus and
tilapia (Oreochromis mossambicus, O. niloticus) in recirculating
systems.
Despite these sub-optimal environmental conditions and the
relatively low fish prices that have limited the development potential
of aquaculture, a combination of key market forces, coupled with
government prioritizing the growth of the sector, particularly over

Market-driven Aquaculture Growth
in South Africa
South Africa has a limited suitable natural environment for
aquaculture but this has not hampered the country’s drive to develop
the aquaculture sector to supplement the productive marine fisheries
that are its main source of seafood. Although the country has welldeveloped infrastructure, supply chains and business institutions, a
highly exposed coastline on the southern tip of Africa and a waterscarce interior limit the environment for aquaculture production.
Nonetheless, significant government support for sector development
and investment, rising consumer demand for local and sustainable
seafood, and a shift to a value-chain-driven growth strategy are key
factors that have combined to create a competitive advantage and

(CONTINUED ON PAGE 22)
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Abalone rearing baskets with feeder plate on top.

Abalone farm growout tanks and baskets.

The big opportunity for South African
the past five years, has seen the
products a year (compared to the
aquaculture is to replace imported with
emergence of a small but vibrant
global average of 17 kg), but are
locally produced fish. The growth in
aquaculture sector producing highbeginning to consume more fish.
eating-out fish consumption has largely
value products including abalone,
While the market for red meat and
been fed by imports, most of which are
trout, mussels, and oysters. Off the
poultry is considered saturated
aquaculture products. Thus, the potential at around 40 kg/capita, there is
back of a well-established abalone
for South African aquaculture is to
export industry, recent growth and
considerable scope for growth in fish
replace prawns from Vietnam and India,
diversification in aquaculture has
consumption with aquaculture well
salmon from Scotland, Chile, and Norway, positioned to exploit this market gap.
been stimulated by rising consumer
pangasius from Vietnam, and greenlip
demand for local, fresh, authentic and
The challenge to local producers
mussels from New Zealand on local
sustainable seafood.
is to produce fish at a price that is
shelves. Producers are already making
At the same time, the
competitive with imports.
inroads in this regard and the South
government’s aquaculture
African market is increasingly demanding
development policy has shifted from
Growing a
environmentally sustainable seafood.
a production-driven to a value-chain
Fish-eating Nation
approach where start-up projects are
Like the rest of the globe, South
integrated into existing commercial value chains and government
Africans are becoming a nation of “foodies.” Eating-out options have
support is focused at the policy and enabling regulatory level, while
exploded over the past decade into diverse cuisines and ingredients,
the private sector drives the actual production and market-related
helping to move seafood into the mass-market with an ever-widening
aspects. Market-based incentives such as aquaculture sustainability
array of fish-focused restaurant franchises and fast-food outlets
labelling and enterprise development partnership schemes created
competing on equal footing with more traditional red meat, fried
by national retail chains offer a real opportunity for emerging
chicken and pizza offerings. A delicacy such as sushi, unheard of in
aquaculture producers to develop value-chain orientated production
local restaurants 20 years ago, has moved rapidly from upmarket and
from the outset.
exclusive to widespread availability at the average supermarket food
This has led to encouraging and significant growth in
counter.
aquaculture’s contribution to fisheries production value and
Consumers are increasingly focused on healthy eating too, with
employment and aquaculture now ranks as South Africa’s third
fish seen as a healthier protein option. Interest in environmental
largest fishery sub-sector [see Text Box – South African Aquaculture
sustainability, local sourcing and organic production is moving
By the Numbers, page 28]. Job creation is a vital statistic in a country from the fringe into the mainstream. These trends all bode well
with a 26 percent unemployment rate. In contrast to shrinking fishery for aquaculture production and public acceptance of high-quality,
employment, direct and indirect jobs in aquaculture have shown
sustainably farmed fish products.
consistent growth since 2000.
While the move to greater fish consumption has mostly
Although the country maintains a healthy trade surplus on
happened in the eating-out and fast food sphere, a critical success
aquaculture products, almost exclusively due to abalone exports, a
factor stimulating demand and creating a mass consumer market
trend of increasing imports of farmed and wild capture fish products
for seafood — which in turn supports aquaculture production — is
indicates increased consumer demand as well as increasingly short
encouraging consumers to buy more fish for home consumption.
supply of traditional fish products such as “line-fish” on the local
South African consumers in general, apart from small communities
market.
where fish forms part of their cultural traditions, tend to know
South Africans consume a relatively small 7.5 kg/capita of fish
very little about fish as a food source and are wary of buying and
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Hatchery reared perlemoen abalone (Haliotis midae) being seeded into
depleted reefs, Port Elizabeth.

Newly seeded abalone on a reef at Port Elizabeth. Experimental abalone
ranching rights have been issued to commercial companies.

preparing fresh and especially whole fish.
Here, the retail chains are playing a key role by actively
marketing and expanding their range of fresh, quality seafood
(where previously they mainly stocked tinned and frozen industrial
fishery products), both encouraging and responding to growing
consumer awareness and receptiveness to eating fish. In-store
promotion and stocking of new products is complemented by ownbranded, food-related magazines, consumer engagement on social
media platforms, customer educational events, and presence at
consumer-focused lifestyle and food expos, all serving to educate
consumers on new food trends, including fish.
Aside from trout, which is a well-established locally farmed fish
with products packaged and sold in a wide range of formats, South
Africans have not traditionally consumed much freshwater fish. The
seafood chain restaurants have changed this, with farmed, freshwater
fish such as Vietnamese pangasius (or basa) catfish and Nile perch
readily accepted on menus. Retailers have followed suit, presenting
farmed tilapia, for example, in filleted, seasoned, ready-to-cook
packaging, offering consumers an easy way to try a new product.
The big opportunity for South African aquaculture is to replace
imported with locally produced fish. The growth in eating-out
fish consumption has largely been fed by imports, most of which
are aquaculture products. Thus, the potential for South African
aquaculture is to replace prawns from Vietnam and India, salmon
from Scotland, Chile, and Norway, pangasius from Vietnam, and
greenlip mussels from New Zealand on local shelves.
Producers are already making inroads in this regard.
For example, locally farmed mussels from Saldanha Bay are
increasingly preferred by restaurants and consumers over the New
Zealand greenlip mussels that previously dominated the market
due to their large size and lower price. The local product has the
advantage of better quality and flavor, freshness, authenticity, locally
sourced, and not being frozen and transported over thousands of
kilometers.
Trout from South Africa and Lesotho is an outstanding product
and preferred by many over imported fresh salmon. As a result, the
market is undersupplied with local trout and production is expanding
into new waters, including sea trout in Saldanha Bay and the
Lesotho Highlands dams.

Sustainability Holds the Key
The South African market is increasingly demanding
environmentally sustainable seafood, which has created a competitive
advantage for aquaculture products that are sustainably produced. The
World Wildlife Fund’s South African Sustainable Seafood Initiative
(SASSI) has been highly successful in changing consumer behavior
and seafood supply chain procurement through awareness campaigns
and easily accessible information for consumers on the sustainability
status of fish species.
Launched in 2004, SASSI has significantly changed the way
that South African suppliers, restaurants and consumers view fish,
generating widespread buy-in and shifting demand from overexploited fisheries to more sustainable species. SASSI works across
the entire supply chain: with producers to improve harvesting and
production methods and with retailers on setting and measuring
sustainability goals. Its most significant success, however, has been in
raising public awareness, stimulating consumer demand for sustainable
fish and creating a ripple effect back down the supply chain.
SASSI’s easy-to-understand ‘traffic light’ system which
categorizes fish as green (best choice), orange (think twice) or red
(don’t buy) has been widely accepted and is the main driver of the
trend to sustainable seafood procurement and consumption. These
categories are widely used on seafood labelling by retailers, by some
restaurants on menus, and are easily accessed by consumers online,
through SMS and a smartphone app, as well as posters and pocketcards.
Although SASSI encourages producers to achieve certification
by the Aquaculture Stewardship Council (ASC) or other certification
schemes, the SASSI green-orange-red listing system is currently the
main driver of the trend to sustainable fish procurement in South
Africa. SASSI ‘green-listing’ is sought-after by fish producers and
regarded as a major boost for sales in the local market. Recently,
abalone farms have begun applying for certification through the ASC
abalone standard and Friends of the Sea, with the trout and shellfish
sectors set to follow.
The advantage for aquaculture as a relatively new industry is that
sustainability can be built in from the start and a premium attached
to the price. For example, while dusky kob is ‘red-listed’ for line
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Small-scale farmers sorting mussels, Saldanha Bay.

Small-scale mussel farmer with newly prepared rope of seed mussels.

fishing and inshore demersal trawl, it is ‘green-listed’ for aquaculture
production. A local producer of dusky kob has built its brand image on
sustainability and green-listing, resulting in its farmed product being
bought in preference to the wild-caught fish and at a higher price.
The wide acceptance of the SASSI listing system by national
retailers and restaurants opens the door for the sustainably produced,
traceable value chain, green-listed products of local aquaculture
producers. Locally-farmed fish is also seen to offer positive product
attributes of reliability of supply and consistent quality.
While seafood restaurant franchises are adopting sustainable
seafood sourcing policies, and top chefs are making sustainability and
green-listing a non-negotiable sourcing condition, aquaculture also
stands to benefit significantly from the sustainability commitments
made by major national retailers and particularly their interest in
partnering to develop seafood value chains and assist emerging
producers to meet their quality and sustainability criteria.
These retailers want to work with producers to develop the value
chain, not only to secure their supply and product quality but also in
line with overall commitments to sustainability, social responsibility
and black economic empowerment (see for example, Woolworths’
‘Good Business Journey’ — www.woolworths.co.za/store/cat/_/Nnmexhj).
The opportunity for aquaculture is there to be taken, but the
challenge for this new industry is to reach sufficient production
volumes, reduce input costs and establish economies-of-scale along
with integrated, mature value chains.

substance and the development of commercial-scale aquaculture
supported in the country’s Industrial Policy Action Plan through
investment incentives and grants offered by the Department of Trade
and Industry under the Aquaculture Development Enhancement
Programme.
The inclusion of aquaculture in the Presidency-led Operation
Phakisa initiative to stimulate growth of the ‘blue economy’ has lent
further impetus to these policies and support measures through its
approach to fast-tracking development by driving integrated activity
by stakeholders and government departments accustomed to working
in silos, cutting through red-tape and focusing on implementation at a
detailed, action-step level.
The targets for the aquaculture sector are to more than treble
production to 20,000 tons by 2019, growing current production value
of US$ 48.2 million to US$ 208 million and creating 2,500 new
direct jobs (with an additional 15,000 new jobs forecast for the value
chain). This is to be achieved by supporting expansion of existing
operations and assisting the establishment of new operations in some
32 identified catalytic projects, mainly in high-value species abalone
and oyster as well as a handful in dusky kob, trout and salmon.
These interventions are complemented by measures to address
legislative and regulatory constraints that hamper growth and
investment in the sector, such as fast-tracking environmental impact
assessments and land transfer, as well as setting monitoring and
certification standards, providing access to markets, access to state
land, support to producer organizations for value chain development,
and training of people for careers in aquaculture.
The aquaculture sector benefits from a close working
Enabling Aquaculture Growth
The foundation for an enabling environment to support growth of relationship and cooperation between industry and government on
the aquaculture sector is in place, with the South African government sector development and management, enabled by government’s
investment in developing a dedicated aquaculture support team
prioritizing aquaculture in its National Development Plan (NDP) to
2030 as a sector with high growth potential and a route to alleviating within the lead agency, the Department of Agriculture, Forestry
and Fisheries (DAFF). The aquaculture industry is well-organized
poverty, unemployment and inequality through enhanced food
through representative producer associations and the overarching
security.
AquacultureSA commodity group is recognized by DAFF as
The National Aquaculture Policy Framework, an ambitious
a representative body with which it can formally engage on
and comprehensive sector development plan regarded as central to
implementation of the aquaculture development policy and diverse
achievement of the goals of the NDP, is supported by the National
issues such as trade, market development, research, development
Aquaculture Strategy and Action Plan, which sets clear targets
interventions and veterinary services.
towards doubling production by 2020. These strategies are given
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Oyster baskets, Saldanha Bay.

Mussel working barge, Saldanha Bay.

The Size and Shape of South African Aquaculture

and universities. The most recent innovation to come out of this
collaboration is a novel approach to undertake abalone ranching in
fishery areas depleted by poaching and in the west coast kelp beds
where abalone do not naturally occur. The DAFF has promulgated
abalone ranching guidelines and issued experimental permits to
companies to seed hatchery-reared abalone into defined areas where
they have the right to guard and harvest the abalone resource.
South African abalone has a reputation for quality due to its
superior flavor, texture and size, securing it a market position as a
niche, premium product in Asia. Strong demand from China for
farmed South African abalone is stimulating new investment in
farms, with production expected to quadruple within the next decade.
Meanwhile, competition is increasing from massive growth in
Chinese and Korean farmed abalone (estimated 100,000 t of mainly
Haliotis discus hannai), pressuring prices downward. These trends
require the South African abalone industry to explore new markets,
strengthen economic value and diversify their product ranges and
formats, and cooperate in developing a brand strategy to distinguish
South African abalone on global markets and reinforce its position as
a premium, luxury product.
Of 20 operational abalone aquaculture farms, 12 are land-based
with independent hatcheries, while four operate grow-out facilities
only. There is one sea-cage farm and two ranching operations.

Marine aquaculture in South Africa is dominated by molluscs
— abalone (Haliotis midae), Pacific oyster (Crassostrea gigas) and
mussels (Mytilus galloprovincialis and Chromomytilus meridionalis)
— with finfish an emerging industry. Dusky kob (Argyrosomus
japonicus) is currently the only finfish being grown commercially,
although other species such as yellowtail (Seriola lalandi) are
being researched for production potential. Seaweed (Ulva spp. and
Gracilaria spp.) is farmed as abalone feed. Although the marine
sub-sector operates across just 36 farms, compared to 193 freshwater
operations, it accounts for approximately two-thirds of production
volume and more than 80 percent of value, due mainly to the
contribution of the well-established, high-value abalone sub-sector.
Trout (Onchorynchus mykiss and Salmo trutta) leads overall
aquaculture production in terms of volume, narrowly overtaking
abalone, although abalone far outstrips it on value. It is the most
established freshwater sector, while increasing attention is being
paid to growing the emerging tilapia (Oreochromis mossambicus,
O.niloticus and Tilapia rendalli), catfish (Clarias gariepinus) and
marron crayfish (Cherax tenuimanus) sub-sectors. Ornamental
species, mainly common and koi carp (Cyprinus carpio), are also
cultivated on a small scale, but are not discussed in the profiles below,
which focus on species cultivated for human consumption.
Abalone
The power-house of South African aquaculture, abalone
is produced primarily for export to Asia and outshines all other
aquaculture products with a 76 percent share of the overall value
generated by the sector, as well as leading in product value (US$ 3050/kg), employment, and production volume. Production increased
by 32 percent year-on-year in 2013 to a record 1,470 t, accounting for
almost half of marine aquaculture production and about a third of the
sector in total.
Abalone’s dominance reflects the critical mass that has been
achieved through advanced production technology, a premium
market niche, an established service industry and coordinated
public sector support. Commercial cultivation of the species is
based on locally-developed technology, the result of a sustained
research and development partnership between industry, government

Trout
South African trout producers are typically small, familyowned operations, with only a handful of the 47 operational farms
producing more than 20 t towards the 1,522 t recorded for the species
in 2013. Technology used for cultivation includes raceway, pond,
cage and recirculating systems. Trout farming is restricted to cool
mountain catchment streams in the coastal Western Cape and inland
Mpumalanga provinces, but fish growth and production are limited
by water availability.
The game is changing, though. Two new large-scale trout
operations on the Katse Dam in neighboring Lesotho produced
approximately 1800 t in 2014, with growth capacity projected at
6000 t. An additional operation on the Mohale Dam, also part of the
Lesotho Highlands Water Project, has yet to come on stream. Two
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Seaweed (Ulva) is cultured in abalone effluent as a feed supplement on some
South African abalone farms.

South African retailers are encouraging consumers to learn to eat fish at home.

dams in South Africa with the potential for large-scale production
(5000-10,000 t/yr) have also been identified for development in the
Operation Phakisa program.
The Lesotho farms are expected to double the supply of trout
to the local market over the next five years and replace imported
trout. This is positive for the currently under-supplied local market,
where processors are forced to supplement their supply with imports
to meet demand. Processors and retailers prefer the local product
for its superior quality, reduced price uncertainty from currency
fluctuations, and long-term business relationships. Many restaurants
and consumers choose the SASSI green-listed local product over
imported orange-listed salmon.
The trout value chain is well-established, with a number of
processors producing premium smoked, cured, frozen and fresh
products, and the sector is well-positioned to grow organically by
taking advantage of a favorable local market, its established product
range, reputation for quality, upmarket products and its SASSI greenlisting.

Oysters
Oysters have a similar value chain to mussels, except that
only a fresh product is produced for the local restaurant trade and
specialized seafood retail outlets. The production operation is
relatively simple, requiring no feed inputs. Oyster spat are imported
from overseas hatcheries and locally-cultivated oysters have a
reputation for quality and flavor as a result of the favorable growing
conditions in Saldanha Bay.
Production is growing, albeit off a low base, with 277 t
produced in 2013, and producers (nine operational in 2013) move
their product to market through a network of well-established
relationships. Although no oyster processing currently occurs,
there are export possibilities for frozen oysters. As with mussels,
the monitoring and certification of local oysters would need to be
brought up to international standards.

Mussels
Three large-scale producers, together with a new farm
established in 2013, operate in Saldanha Bay on the west coast,
producing both fresh product for the restaurant trade and a range of
value-added mussel products in cooked and frozen forms for retail
and catering. South African mussels are starting to be preferred in
the local market to their main competition, frozen imported New
Zealand ‘greenlip’ mussels, which are cheaper but of lower quality.
Educating consumers about the quality, freshness and local origin of
South African mussel products has the potential to further grow the
value chain.
Both the indigenous black mussel (Choromytilus meridionalis)
and the exotic Mediterranean mussel (Mytilus galloprovincialis)
are cultivated, with production increasing by 30 percent in 2013 to
a highest-ever 1,116 t, making mussels the third-largest aquaculture
sub-sector overall.
A small portion (63 t) of overall production is exported, mainly
to African countries and island states. An export growth opportunity
exists if South Africa’s shellfish water-quality monitoring program
can be brought up to European Union standards.
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Marine Finfish
South Africa has not yet successfully moved much beyond
the pilot stage in marine finfish aquaculture. A number of species
have been trialed for feasibility and market access over the years,
with dusky kob currently the only species cultivated commercially.
Pilot farms for dusky kob included three recirculation and one pond
culture facility in 2013, with production increasingly dramatically
from 48 to 147 t, but viability has been challenged by recirculation
technology issues and the high operating costs of land-based
recirculation systems.
Catfish
While the technology is available for intensive catfish
production and the species is ideally suited for production in indoor
systems in the temperate South African climate, the value chain —
specifically a clear market for the product — remains undeveloped.
Catfish suffers from negative market perceptions as an inferior
‘poor man’s fish’, also due to its ‘ugly’ appearance and its meat
characteristics (red color, meaty texture and distinct flavor) which
differ from traditional white fish fillets.
Despite ongoing attempts to develop catfish farming — due to
the species suitability for production and for its perceived potential
as a low-cost protein source — there is currently no commercial-
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Trout cage aquaculture is undertaken in storage dams in the remote and
rugged Lesotho highlands.

Rearing trout at low densities in pristine waters produces a product of
superior quality.

Trout aquaculture has created jobs in the remote Lesotho highlands rural area.

Dusky kob (Argyrosomus japonicus) broodstock

scale catfish production in South Africa. The only commercial
operation, which had been producing since 2001, with a 200 t/
yr capacity, has recently suspended operations so as to revise its
business model, illustrating the difficulties around value chains and
markets for catfish. On the one hand, extensive product promotion
and development of value-added products such as smoked catfish
were positively received by chefs and upmarket restaurants, but the
distribution logistics for small volumes were uneconomical. On the

other hand, a large West African expatriate community provided
a steady market for live and traditionally smoked dried fish, but
rising input costs priced the fish out of the market.
A number of un- or under-utilized small-scale production
facilities are the focus of government-sponsored catfish farming
projects, motivated by policies to promote small farmer
development and improve livelihoods in rural areas. The projects
are funded by government with goals of poverty alleviation,
creation of employment and the supply of an affordable source of
nutrition, but their economic viability and potential as sustainable
business enterprises without government support remains
questionable.
New production and market strategies are required to
establish catfish aquaculture as an economically viable and
competitive sub-sector, including addressing the high costs of
doing business for pioneer farmers, developing realistic product
pricing and distribution logistics, as well as product development,
promotion and marketing.

(CONTINUED ON PAGE 28)
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Tilapia
Although tilapia does not have the image problem
of catfish, it has similar challenges of an unsuitable
environmental temperature regime, undeveloped value chain,
high production costs and the need for product development
and marketing strategies to position it competitively against
imported tilapia products.
The fresh product is positively received in upmarket
retailers and restaurants, but access to markets is constrained
by the sector’s size and low volumes averaging less than 10 t
per producer. Achieving a premium price will require greatly
increased volumes and competitive advantages such as
quality, freshness, value-added products and/or sustainability
certification. After several years of no production, a
resurgence of interest in tilapia production has seen the
formation of a producer association and production of 290 t
in 2013.

Notes
Amounts in US dollars are based on an exchange rate
of 14.44 South African Rand (ZAR) per US$ on 21
November 2016.
Peter Britz, Professor, Department of Ichthyology &
Fisheries Science, Rhodes University, Grahamstown,
South Africa, p.britz@ru.ac.za
Samantha Venter, Project Coordinator, South African
International Maritime Institute, Port Elizabeth, South
Africa, project.office@saimi.co.za
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South African Aquaculture By the Numbers
P ro d u ct i o n
• 4,802 t in 2013 (excluding seaweed and ornamentals)
• 18 percent increase in production over 2012
• marine aquaculture production increase by 30 percent
		 – Abalone increased by 32 percent
		 – Mussels increased by 30 percent
		 – Oysters increased by 15 percent
• 8.7 percent overall sector growth rate (2005-2013)
• Aquaculture contribution to total SA fish production (2012):
		 0.8 percent
• Aquaculture contribute to SA GDP: 0.2 percent
Su b -sector
		

Prod u ction

Va lu e

Empl o y m e nt

(t)

(US$)

(d ir e c t j o bs)

Hake
126,000
136,911,357
Small Pelagics
526,000
139,265,927
Aquaculture
4,946
48,199,445
(excl. seaweed)			
West Coast
rock lobster
2,895
27,008,310
Squid
4,500
27,077,562
•
		
		
•
		
		
		

8,350
5,204
2,676
(on-farm)
1,283
2,998

Value of aquaculture production in 2013: US$ 48.2 million
(R696 million)
– 38 percent increase over 2012
Capital investment realized in 2013: US$ 22.3 million
(R322 million)
– 34 percent increase over 2012
– majority in abalone: US$15.5 million (R224 million)

Species

Sh a re of p rod u ction (%)

Sh a re of v al ue (% )

Trout
Abalone
Mussels

31.7
30.6
23.2

16.3
76.0
2.9

Total marine
Total freshwater

62.2
37.8

82.2
17.8

Emp loymen t

• 2,831 employed in 2013
• 604 new jobs in 2013, of which 500 in abalone —
		 27 percent increase
Fa rms

• 36 marine
• 193 freshwater
• Total 229 (34 new in 2013)
Op era tion Ph a k isa ta rg ets (for 2030)

• Revenue increase from US$ 48.2 million to US$ 207.7 million
		 (R696 million to R3 billion)
• Production increase by 20,000 t
• Jobs increase to 15,000

W W W.WA S .O R G

* Note: 1 US$ = 14.44 ZAR on 21 November 2016.

