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(D58 f 9 question.

- \/\/mgu,_ e Autrtive guality of common ‘low-value’ fish
greeltf fs marketed in Lake Victoria region?
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IHADULING GQUESHIONS.
~ = What'is the detailed range of ‘low value’ fish products

- marketed in Lake Victoria region?

» What is the effect of post-harvest handling activities on
nutritive guality of common ‘low-value’ fish products?
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(ay er ant Interviews with:

= Wuke _n_e fishermen at Kiyindi (Mukono district) and islands

= [few-value fish processors

:'_?islands (Munyama, Zinga, Chiko, Bugaya, and Ndotwe)

- ~ ® | anding sites - Kiyindi and Ggaba

— - Processors/traders In food markets - Busega, Katwe, and Kalerwe

. Qbservations of processor/trader activities — Islands, landing
sites, and food markets

® Collected LVEP samples from landing sites and markets to
determine nutritive value: crude protein, crude fat, iron,
calcium, zinc, and fatty acid profile (DFST & UIRI)
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lowValue Fish Products I tede
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— r{rlruef NG PROCESSEd Proaucts

> Mlogie mmon products:

1. J/~c ducts firom Nile perch processing
Z. ,j EU R Argentea (also called Mukene, Dagaa, or Omena)
= 3. uvemle fishi from indiscriminate fishing (especially in islands)

= J,:A “Some high-value products down-graded due to poor
-~ handling and processing



What are the Low-Value Fish Products?

Total catch

Nile perch and tilapines of Nile perch &
export grade (>70% of tilapines for
commercial catch) local market

ysty anfen ybiH
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SRIWIES (Fl/e),

2 Constitute 0-43% of total fish weight S
> \Vzljor gfel duict tradedlin regional markets "
- Jrllzed &l d sun-dried, smoked, deep fried
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=== S~ (Go0d source of minerals esp calcium

= = Handling compromises nutritive value es ey
‘-:fattv acid profile e,

—

-"""-
- _._..-_-
__'

-
=

Concerns:

® Frames getting bonnier:
— Filleting technigue is improved
— Smaller fish being caught
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gisaitiie skins used' for direct |
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le- scaled and rolled:
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SENCII SKIN

‘chTm artlsanal filleting operatlons is
; ~ discarded

— Need sensitize riparian populations on nutriti
value

— Need more appealing value-added products
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tandardizing fillet size; also

rermmJJ JENENALED IO
czlligelfeie s eats Or Chilps
— rirnny rrJ 10 to 200 gm in weight

Gooc gu __ ;.ty ofif-cuts often do not reach local markets
(Ligelel ,rf “fish fingers and patties)

- J—c =cuts mostly salted and sun-dried and destined for

- IS =" ——
)

‘7Vumt/|/e value

* Higher Ca, Fe, & Zn than fillet but quality often
comproemised by handling

e Highly divisibly hence has potential to improve food
security of low-Income groups
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Quzlity giigigetispeldigigigac)tEligaiotocligs

AtiSEnEIlofif-cuits) ‘often constitute red meats and! trimmings

SEIEE rrom Jv ﬁroducts

— |piglefe/i] _‘__ones and scales

Vieldedin flour and deep fried in perch oil

— Ug;w}:u: side of the Lake, fish balls (20-25 grams) sell for UShs.100

= (@hout SEB 0.06)

:E) T@ IMPROVE ARTISANAL HANDLING AND
@GE‘SSING
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Jmorov" nent in filleting results in less
LAImIr gs

\rw ajalllty of trimmings for local
&onsumptmn IS being threatened by the

~  growing demand at regional &

- [nternational markets.

.
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> Ng CIDCler\rJ"rec AIOCESSINa & consumptionrof T
]mte;r]me liver, and other internal organs in the Lake
ViGCtOe region.

aﬂders swim bladders or maws) are the only high-value
-e uct derived from inside Nile perch

,)r:i;. _;,%1 tlsanal processors visited, only one by-product
_é_ ={rader was observed selling a small section of the
f-mtestlne (the pyloric ceaca or obubeae)
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== Cheapest by-product on the market (75 gram for UShs.100)

® |nternal organs are underutilized and have potential to
Improve fooed security
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- Juven]l_f - fishiweighing less than Y2 kg
SINTIES 4:h Iess than 18 inches
— ﬂur less than 11 inches
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~— =Tra 'e_m and utilization of juvenile fish
_--==-=- ——atttrlbuted o necessity to Improve access
—— to fish

— High value products exported
— Fish by-products also commercialised
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Juveniies ..

J processing

= T]Jrlo]rr 2 Nile perchiconstitute great proportion of
JIJ\/HHJJ S

- l\/IoJr smoked or salted and sun-dried

Proclileis ar
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= < Con Atribution to food security

J-“"*_::_i ngh local demand — especially smoked Semutunau
~  (fatyy catfish) & tilapia

=

= - — Affordable price — esp perch juveniles

— [Large regional market especially DRC and Southern
sSudan



an egg sack that weighs about 2 kg

> Mosil rleej_ ed or smoked and sold in local' markets
lofe

e Simdlier ec (lncludlng tilapia’s) are sun-dried and sold to the DRC
LOYEE :;w’ h other dried fish products
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*—ﬂ?uch‘ln proteln essential fatty acids, and minerals (esp Zinc)
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concern: 2 P
e Eggs are becoming scarce due to indiscriminates f]sh‘rc.; DET:
<3 yrs) - "~
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S =Cl mnglg ound under skin espec:lally pelly flaps
— Anrlod m f fiat depend on age of fish and spawning
= On ave age 100 gm of perch yields 750 mg oll

2 AL '-t""f al processors extract fat by melting at
_a __.Q;L | temperatures

= ~ = Perch oil used locally to deep fry fish, cassava,
—= | “and sweet potatoes

e Perch fat remains an underexploited resource
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— Gooel tty acid profile and comparable to values from
OUER J-‘kr PAItS
BN@Uality often compromised by processing & usage
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Evcesswe exposure to air increase spoilage (ipid oxidation)

~— Overheating and reusing fat reduces functionality of
- essential fatty acids

— Deep frying food increases amount of total fat in diets

— Younger fish being harvested reducing fat available
for making oil
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SECAISE Off:
— rlr‘rl\/\" gruising from: rough handling while removing

oM ets, throwing on unpadded canoe bottom, and
-~ force: ‘wsed to through on auction slabs

| __5;;@ 1Iage — Inefficient cold chain

rejected by filleting factories

am

= Oversized Nile perch of more than 40 kgs
s:::?:_,.
— ® EjShi products rejected at the filleting stage

~ — Spoilt whole fish — sold to artisanal processors

— Lower grade fillet (poor cuts and spoilt fillets) — sold
to by- product traders
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2/ ugana ani side of LLake Victoria, fresh
PIECESS J !Nile perch (often factory rejects)
allie ;_f; dfiresh or deep fried

= :: L cube (25-30 grams) is sold at UShs.100
== (aUS$ 0.06).
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= *An average consumer buys 5-10 pieces but
- Some consumers buy as few as 1-2 pieces.
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> Mlgsi ey Off ucts stant off spoilt
> rlagicliglefie ge promlses guality

SRENPENSIVE — may not contribute to food security of
grcu@)» sceptlble to malnutrition




VIBIREENE (Daggae o6

SAVEneincreasing in Lake
\/]C'EOr]rl v
> Pfro CES! g methods still crude
Iryingl on ground

— ;.' — & orage does not allow adeguate
—— _aeration
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j" “Not attracting good international
~market

® Seems to be underfished and
Incur greatest losses
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SADISUICT fiSheries offlcers especially Mr
Muzume , Mr Kule; Mr Paul Omony

2 BY officers Kiyindi landing site

— OTic Gers in islands: Munyama, Zinga,
‘.__-,__.. ko, Bugaya, Ndotwe

= fN'aFFRl LVFO, and DFR
e DEST Makerere and UIRI
e Research Assistants and lab technicians



