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The fisheries authorities ln Mexico are havlng difflculty in malntaining the resource et
its optimum leveis of production. This is mainly caused by consumer preferences of
bath the domestic and International markets for smaller size lobsters. This situation
conflicts with the regulatory criteria, especlally in the lobster flshery alang Mexico'8
Carlbbean coastline. The preferred sizes are precisely thoso which have flot yet
reached the legal minimum stage of development. Sustalned harvest in that ares 15
seriou8Iy inhibited since iridividuals of those smaller sizes do not get to reproduce even
once ln their lifetime.

The number -of tishermen dedlcated ta the lobste'r fihery ln the Caribbean has
lncreased dlsproportionately, but not so the reproduction of the lobstor resource.
This ha& serlous Implications for maintainlng the future balance, as the indiscriminate
catchlng of lobsters by fishermen who use modern aqualung dlving techniques, tends
to dopiste the numbers of femeale lobsters before they can reproduce. The exclusive
use of lobster traps could resolve this problem, but no regulation has yet been
introduced regarding the equlpment andior fishing systems that are apgpropriate and
approved for the catchlng..of lobster.

SIWPPLY AND CONSUMPTION

The clisposable v olume of lobster ln tihe domestic market ln 1991 reached over 1,683
tannes. This was an Incresse of 98.7%, compared ta a decline of 2.7% the previous
vear. Per Capita consumption of lobster went tram 11.13 kilagrams In 188 ta 20.33
kilograms ln 1991. Direct humen consumption of lobster In 1991 la esttmated et
approxlmateiy 10.10 kilograma, white indirect humen consumption reached 10.23
kilograms.

Lobster la distrlbuted ln the Mexican consumer market whole-bolled-frozen (67%>f
fresh-frozen tala (28%) and es lobster pulp (5%). Lobster la a high-priced food Item,
which la affordable and consumed regularly only by the upper middle clans and the
wealthy sectors of the population.

0f late, imnported suriml products (imitation crab and lobster macle tram Inexpensive
white fish> have entered the market. They are soid over supermarket flsh counters,
flsh stores and served mostly at Japanese restaurants. Being a new and cheeper
product (the price of imported surimi la but a fraction of that for real lobstor), Mexicon
housewives tend ta be willlng ta try surimi for a tîme, but the novelty soon.weers off.
On the other hand, surimi consumption in speclalty restaurants lu on the Increase, but
thia trend represents no serlous threat ta the traditlonal consumrption of rosi prôduct.
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