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INTRODUCTION

Fish export promotion program plans have been prepared by 33 of the
112 External Affairs posts and missions abroad. Plans are developed for
those markets where the fisheries and fish products sector is designated a
priority for the post's current fiscal year's trade development activities
or in those markets where the fisheries and fish products sector constitutes
one of the top six Canadian exports based on actual export sales.

The plans identify a number of new export market opportunities for
fish products including products using underutilized species, aquacultured
species as well as traditional species, and value-added products. The
opportunities for underutilized species include mackerel, monkfish, sea
urchins and turbot. Among the value-added products identified were fish
entrées, smoked fish (number of species) and surimi. The potential for
farmed salmon in the U.S. market is also clearly recognized.

In November 1988 the Fisheries Division published the "Fish Product
Export Market Opportunities Guide: 1988-1989" to alert Canadian fish
exporters to the export opportunities identified by Canadian Trade
Commissioners. That booklet was mailed to exporters registered in the "WIN
EXPORTS" system and advertised in '"Canadexport".

This report is an annotated version of the Guide published in
November 1988. It provides greater detail on the fish product export market
opportunities.

The guide presents the data both by country market and by
products/species. An index to country markets is found on page I and an
alphabetical index to products/species is found on pages II-V.

If you are interested in the opportunities identified by Canadian
posts and missions abroad, your first point of contact is your nearest
International Trade Centre, located in major centres across Canada (page 54).

In addition, you may contact the Fisheries Division and the
Geographic trade development divisions of Externmal Affairs, or the posts
directly for further information. A list of contact names and addresses may
be found in the "Directory of the Canadian Trade Commissioner Service'.

Richard Ablett
Director
Fisheries Division
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1 United States of America

- Boston

- Chicago

- Detroit

- Los Angeles

- New York

- Atlanta

- Puerto Rico (Atlanta)

II Japan and Pacific Rim Markets

- Japan (Tokyo, Osaka)

- Australia (Sydney, Melbourne, Canberra)
- Hong Kong (Hong Kong)

- Korea (Seoul)

- Malaysia (Kuala Lumpur)

- Singapore (Singapore)

111 E 1 Nordic Countri

- Austria (Vienna)

- Denmark (Copenhagen)

- Finland (Helsinki)

- France (Paris)

- Italy (Milan)

- Portugal (Lisbon)

- Spain (Madrid)

- Sweden (Stockholm)

- Switzerland (Berne)

- United Kingdom (London)
- West Germany (Dusseldorf)

IV USSR and Eastern Europe

- USSR (Moscow)
- East Germany (Warsaw)
- Poland (Warsaw)

- Brazil (Sao Paulo)

- Egypt (Cairo)

- Ivory Coast (Abidjan)
- Jamaica (Kingston)

List of International Trade Centres
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11-15
16-19
20,21

22
23,24

26
27
28
29-31
32
33,34
35-38
39-41
42,43
bh 45
46

47
48
49

50
51
52
53

54



ALPHABETICAL INDEX BY PRODUCT/SPECIES

DEPARTMENT OF EXTERNAL AFFAIRS

PRODUCTS/SERVICES FOR WHICH THERE ARE GOOD MARKET PROSPECTS

FOR FISCAL YEAR 88/89

Products

All Seafood

Appetizers - Fingerfoods
Atlantic Herring Roe
Atlantic Herring Roe
Other freshwater fish
Black Cod

Frozen pike

Canned Fish

Canned Herring

Canned Salmon

Canned Salmon

Canned Sardines

Canned Sardines

Capelin

Capelin

Clams

Clams

Clams, Lobster, Scallops
Cod

Cod

Cod

Cod

Cod

Cod

Cod - Salted

Cod Fillets Frozen

Cod Fish

Cod Fish (Salted and Dry)
Crab

Crab

Crab

Frozen crab

Crabmeat - Canned
Crabmeat - Cooked Frozen
Crab

Crab-Canned

Crayfish Freshwater Cooked Frozen
Frozen shrimp
Crustaceans

Crustaceans & Molluscs, Prepared or
Preserved

Crustaceans NES Frozen
Different Types of Ocean Fish
Dressed Sea Fish

Dried Squid

Mission

Los Angeles
Chicago
Osaka
Tokyo
Paris
Tokyo
Paris

Sao Paulo
Moscow
Dusseldorf
Madrid
Melbourne
Sydney
Osaka
Tokyo
Milan
Singapore
Sao Paulo
Berne
Copenhagen
Dusseldorf
Lisbon
Milan

New York

Port-of-Spain

Stockholm
Sao Paulo
Milan
London
Osaka
Tokyo
Paris
Stockholm
Stockholm
Milan
Kuala Lumpur
Stockholm
Paris
Vienna

Kuala Lumpur
Hong Kong
Warsaw
Moscow
Singapore
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Products

Eel Frozen

Farmed Salmon

Frozen Cod fillets

Fish entrees

Fish fillets frozen

Fish roe (cod, lumpfish Lake/herring/

Cisco in Bulk)

Fish roe (cod, lumpfish, lake herring/
Cisco in bulk)

Fish, fresh, chilled or frozen

Flounder, sole

Fresh & frozen cod, incl fillets

Fresh & frozen monkfish

Fresh & frozen salmon

Fresh fish

Freshwater fish

Fresh frozen fish

Freshwater lake trout & whitefish frozen

Frozen Cod

Frozen Cod

Frozen cod blocks

Frozen fish

Frozen fish

Frozen fish blocks, various species

Frozen Herring

Frozen illex squid

Frozen mackerel

Frozen processed fish

Frozen salmon

Frozen salmon

Frozen salmon

Frozen shrimps

Greysole fillets frozen

Groundfish

Hake fillets

Hake fillets

Halibut

Halibut fillets frozen

Halibut frozen

Herring

Herring

Herring barrelled cured

Frozen lobster

Live lobster

IQF cooked shrimp-shell-on

Live clams & gooseneck barnacles

Live lobster

Live lobster

Mission

Stockholm
Boston
Paris
Chicago
Hong Kong

Stockholm
Stockholm

Kuala Lumpur
New York
Madrid
Madrid
Madrid
Atlanta
Vienna
Detroit
Stockholm
London
Seoul
Moscow
Cairo
Helsinki
Madrid
Seoul
Madrid
Moscow
Detroit
Dusseldorf
London
Seoul
Madrid
Stockholm
Berne
Melbourne
Sydney
New York
Stockholm
Stockholm
Moscow
Warsaw
Stockholm
Paris
Paris
Stockholm
Madrid
Madrid
Osaka

III



Live/frozen lobster
Lobster
Lobster
Lobster
Lobster
Lobster
Lobster
Lobster
Lobster
Lobster

Lobster cooked frozen incl some live
Lobster meat cooked frozen retail/inst. packs

Monkfish

Mackerel

Mackerel fillets frozen
Fresh mackerel

Marine waterfish frozen
Molluscs NES frozen
Salted cod

Mussels

Other groundfish species
Other salted fish
Oysters fresh/frozen
Pacific herring roe
Pacific salmon

Pike

Prawn Meat

Prawn Meat

Prawns canned

Prawns, fresh chilled
Prawns/shrimps frozen
Processed herring
Redfish

Redfish

Redfish

Roe (lumpfish)

Salmon

Salmon

Salmon

Salmon

Salmon

Salmon

Salmon

Salmon canned

Salmon smoked

Salmon frozen

Salmon roe

Salmon roe

Salt water fish
Saltfish

Sardines

IV

Dusseldorf
Atlanta
Berne
Copenhagen
Helsinki
London
Milan

New York
Singapore
Tokyo
Stockholm
Stockholm
Paris
Boston
Stockholm
Abidjan
Hong Kong
Hong Kong
Paris
Boston
Lisbon
Port-of-Spain
Hong Kong
Tokyo
Moscow
Berne
Melbourne
Sydney
Kuala Lumpur
Kuala Lumpur
Hong Kong
Warsaw
Osaka
Tokyo
Boston
Copenhagen
Berne
Copenhagen
Milan

New York
Osaka
Port-of-Spain
Tokyo
Milan
Milan
Stockholm
Dusseldorf
Tokyo
Vienna

New York
Port-of-Spain



Sardines canned
Frozen salmon
Scallops

Scallops frozen

Sea cucumber dried
Sea urchins

Sharks fins dried
Shellfish

Shellfish

Shrimp

Shrimp

Shrimp - Shell-off IQF cooked
Shrimps

Shrimps

Shrimps

Smelt

Smoke frozen salmon
Smoked fish

Smoked fish (excluding salmon)
Smoked hake

Smoked hake

Smoked herring
Smoked salmon
Smoked salmon

Squid

Squid dried

Squid frozen

Squid tubes

Squid tubes

Surimi

Surimi products
Tuna

Tuna canned

Turbot

Various dried fish
Wet salted cod, incl. fillets
Yellow Perch

Kuala Lumpur
Paris

New York
Stockholm
Hong Kong
Osaka

Hong Kong
Atlanta
Detroit
Copenhagen
London
Stockholm
Berne

Berne
Dusseldorf
Tokyo
Singapore
Vienna
Kuala Lumpur
Melbourne
Sydney
Port-of-Spain
Dusseldorf
Sao Paulo
Moscow

Hong Kong
Hong Kong
Melbourne
Sydney
Atlanta
Atlanta
Singapore
Kuala Lumpur
Boston

Sao Paulo
Madrid

Berne
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DEPARTMENT OF EXTERNAL AFFAIRS
EXPORT AND INVESTMENT PROMOTION PROGRAMS

Sector: 002 Fisheries, Sea Products and Services
Mission: 601 Boston
Market: 577 United States of America

Key Subsector: 999 All Sub-Sectors

ifi tunities: Current Imports ($CDN)

Farmed Salmon $80.00 M
Redfish $70.00 M
Turbot $30.00 M
Mussels $.00 M
Mackerel $.00 M

t nt v & i - ificat 2

Farm n:

Although prices have weakened on the average in response to
an expanding supply worldwide, the U.S. market for fresh farmed salmon
will likely continue to provide good potential for Canadian
producers. Canadian fresh farmed salmon is gaining a reputation for
good quality particularly among premium end-buyers, e.g., hotel
chains, specialty seafood restaurants, specialty smoking houses, etc.
Canadian suppliers should continue to take advantage of competitive
transportation costs when marketing in the USA. To attain premium
prices it would be advisable for Canadian suppliers, given sufficient
marketing capability, to deal directly with end-buyers whenever
possible. However, reputable agents, particularly those who
specialize in salmon and other high-value fresh products could also be
used.

Redfish:

The traditional US market for Canadian redfish products,
e.g., fresh or frozen fillets, has been generally stable over the past
years and will likely remain so in the foreseeable future. Canada's
share of this market is expected to expand given that competing
supplies from producers in the USA and in Iceland are expected to
continue to drop. In addition, the ethnic-oriented specialty markets
in the USA could provide opportunities for new products from Canada,
e.g., marinated redfish fillets, fillet portions (from large fish),
etc.

Turbot:

In the US market, turbot fillets have always succeeded, given
sufficient marketing support, to compete directly with the more
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popular "flounder" and "sole" fillets or to replace them when supplies
of the latter were short. It is projected that supplies of all types
of flatfish in the USA, particularly the premium species, will
continue to lag behind demand and that, as a result, sales of Canadian
turbot have the potential to expand. This applies to both fresh and
frozen fillets.

Mackerel:

The US market has considerable potential for Atlantic
mackerel in fresh (head and tail off), frozen (whole for bait and
animal feed) and high value-added forms (marinated, smoked, etc). The
market is fragmented and does not allow for bulk, high-volume or
"commodity" production. Even the fresh market is highly specialized
in that it involves a specialized distribution network, e.g., to serve
the ethnic-oriented retail outlets. Therefore, marketing these
products would involve a more sophisticated approach. However, given
the relatively low raw material cost, the mackerel business in the USA
could be profitable for Canadian suppliers.

Canadian Shellfish Species:

Shrimp, lobster, crab, mussels and clams have great potential
because either they represent small shares of the market segment they
are in or the total market segment is growing. The only limit is
Canada's ability to supply.

General:

In the U.S. opportunities exist for all Canadian seafood
products except for those that are produced in excess of market demand
(poor quality cod blocks or cello 5 fillets, saltfish in bulk, etc).
In relative terms, especially from the point of view of small/medium
processors, opportunities are greater for specialty products
(differentiated according to traditional or ethnic taste —— smoked
fish, marinated fish, etc), fresh fillets (if marketed properly and if
quality is assured), and fresh/live shellfish (lobster, shrimp,
mussels, etc.)



Mission: 602 Chicago

Market: 577 United States of America

Key Subsector: 021 Fish & Shellfish and Other Products

Specific Product Opportunities: Current Imports ($CDN)
Appetizers - fingerfoods $.00 M

Fish entrees $.00 M

General Qutlook



Mission: 605 Detroit

Market: 577 United States of America

Key Subsector: 999 All Sub-Sectors

Specific Product Opportunities: Current Imports ($CDN)

Fresh/fresh frozen fish $.00 M
Frozen processed fish $.00 M
Shellfish $.00 M

Cod - Nova Scotian - fresh, frozen and processed for retail use.
Lake trout - fresh and frozen for retail and restaurant use.
Perch - fresh or frozen for retail and restaurant use.

Pickerel - fresh for retail and restaurant use.

Salmon - B.C. - fresh smoked for restaurant use.

Smelt - fresh or frozen for retail use.

White bass ~ fresh or frozen for retail use.
White fish - fresh, frozen or processed for retail and restaurant use.
Shellfish:

Crab - fresh or frozen for retail and restaurant use.
Lobster ~ fresh for restaurant use.

Shrimp - fresh for restaurant use.
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Mission: 606 Los Angeles
Market: 577 United States of America
Key Subsgector: 999 All Sub-Sectors
Specific Product Opportunities: Current Imports ($CDN)
All seafood $32.70 M
General Qutlook:

The California market has the highest per capita consumption
of seafood in the United States. It offers Canadian seafood suppliers
excellent opportunities for all species of fish. The only exceptions
would be for herring, saltfish and smoked fish where limited
opportunities exist.

Farmed Salmon:

The salmon market provides an excellent potential for
Canadian producers. Salmon is a very popular Canadian export to this
area, and will continue to be popular. The major concerns for
exporters should be competitive pricing and exports from Chile and
Norway.

Shellfish:

There is great potential for all types of Canadian
shellfish. Crab, lobster and shrimp will continue to have growing
markets. Additionally, imitation crab meat is very popular in this
area. Fresh and frozen crab are used at retail and in restaurants.
Live lobster is in high demand for restaurants. Fresh and frozen
shrimp are used for retail and restaurants.

Groundfisgh:

Cod, halibut and Pacific red snapper are popular and demand
is increasing each year.

Hake/Whiting:

The demand for hake/whiting is stable. Therefore, marketing
these products would involve competitive pricing and specialized
distribution.



Scallops:

Scallops will remain a very popular Canadian export to our
area.

Swordfish:

Swordfish is becoming more popular. Canadian exporters
should take advantage of lower transportation costs, given their
geographic proximity.

Flatfish (Sole and Flounder):

Sole and flounder are not as popular in our area. Dué to the
competitive nature of the seafood industry, these products must be
competitively priced and utilize specialized distribution.
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Mission: 608 New York, Consulate General
Market: 577 United States of America
Key Subgector: 021 Fish & Shellfish and Other Products
Specific Product Opportunities: Current Imports ($CDN)
Cod $271.00 M
Lobster $147.00 M
Scallops $68.00 M
Flounder, sole $64.00 M
Saltfish $46.00 M
Salmon $27.00 M
Halibut $24.00 M
t v * e . . . :
Cod:

The frozen market for cod has become worse. Usage is down
because of previous high prices and as a consequence the supermarket
chains have not promoted it as heavily as in previous times. There is
a certain amount of demand in our area but with retail prices at
$4.00-$5.00 U.S. a pound there is buyer resistance. At this point in
time fresh fillets and steaks are favored more than frozen and there
is movement for Canadian products in fresh form.

latfi £

The picture is rosier with these species'which are very
definitely strong items in our area for the restaurants/foodservice
trade. Both species are immensely popular here because of their
advantages in ease of preparation in the kitchen. They cook evenly
and are delicious. Generally, sole and flounder are packed the same
way as cod. They are also found in IQF form (2 x 10 pound boxes or 4
x 10 pound boxes) graded by size in ounces. The fresh fillets in 20
pound boxes are used by restaurants. These species are more utilized
for foodservice than by retailers because of their relatively high
cost. Demand appears to remain strong.

Lobster:

Lobster continues to be a very strong performer in the
foodservice market. Frozen lobster meat for the foodservice market is
packed in 11.3 ounce and 2 pound cans. The 5 pound can seems to be
fading away. The popsicle pack (whole cooked and frozen) is more for
export to other markets. On the whole, lobster remains the premium
product it has always been with very little competition from
alternative imitation products.



Crabmeat:

Snow crabmeat production is off and prices have escalated to
a very high level. At the same time, crabmeat has suffered from
surimi competition. Good surimi can be bought for under $2.00 U.S.
per pound which is a fraction of the snow crabmeat price. The future
for crabmeat is less certain than it used to be as a result of surimi
which can be offered on a year-round basis and at a fairly consistent
price.

Scallops:

Scallops have always been a popular Canadian export to our
area and indications point to their continued acceptance in the
marketplace here. Wholesale prices have remained under $5.00 U.S. a
pound up to now and the outlook for continued sales remains good.

Saltfish:

Canadian producers of saltfish have apparently suffered from
declining sales because of the usually high prices charged. Perhaps
some of this decline in the market was due to the retailers here.
Countervailing duty problems did not help. In any event pricing is a
problem and the remedy is hard to find. Unfortunately, most retail
buyers of saltfish are from lower income groups which cannot afford
high prices.

General:

All the species identified are popular and demand is
increasing each year. In fact, most species found in Canada can
expect to find a market here if the quality and price are acceptable
to buyers. With the exception of salmon and herring which are smoked
and marinated respectively, there is very little further processing
which is carried on in our marketing area. The species mentioned
above and all seafood products from domestic and imported sources are
sold through wholesalers/distributors to restaurants and retailers in
fresh or frozen form.



Mission: 619 Atlanta
Market: 577 United States of America
Key Subsector: 999 All Sub-Sectors
Specific Product Opportunities: Current Imports ($CDN)
Fresh fish $170.00 M
Shellfish $90.00 M
Surimi $5.00 M

t nt t ies — i :

Shellfish:

There are opportunities for live lobster meat in blocks,
lobster tails, IQF, lobster meat canned for food service as well as
sea scallops IQF and to some degree, farmed mussels for the gourmet
markets. High quality is demanded.

Figh:

Various sizes of cod blocks, shatter packs, IQF and cellos
are in most demand. High quality farmed/wild salmon may have a chance
if price is right.

S 3 ':
Some surimi is being used in fast food chains and it is being

considered by more upscale "concept'" type restaurants. Excellent
quality with low prices could compete with U.S. and foreign product.



10 =

Mission: 619 Atlanta
Market: 459 Puerto Rico
Key Subsector: 999 All Sub-Sectors
Lobster

Fresh fish

Surimi Products

t Lo V.
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Misgsion: 520 Tokyo

Market: 265 Japan

Key Subsector: 021 Fish & Shellfish and Other Products

. ific Product Opportunities: Current Imports ($CDN)
Pacific herring roe $230.00 M
Salmon $1,345.00 M
Crab $637.00 M
Atlantic herring roe $63.00 M
Capelin $80.00 M
Lobster $45.00 M
Red fish $30.00 M
Black cod $120.00 M
Smelt $5.00 M
Salmon roe $137.00 M

General Qutlook:

Japanese imports of fishery products increased by
approximately 20 percent during 1988, an incredible performance
considering the large increases already experienced during the last
few years. Total Japanese imports of fishery products for 1988
reached 2.4 million tonnes valued at C$13.4 billion.

The enormous size of the market coupled with ever increasing
demand for high quality, high grade species of marine products has
created tremendous opportunities for fish exporters, and certainly for
Canada. '

Canadian exports to Japan in 1988 reached $583 million, an
increase of $103 million over 1987 levels. The fishery sector has
been one of the most rapid growth sectors for Canadian exports to
Japan nearly tripling in value since 1983.

In addition to strong demand for traditional Canadian fishery
exports - herring roe, salmon, crab and capelin, other minor species
are showing excellent growth such as sea urchin, black cod, lobster,
mackerel, food herring, shark and shrimp.
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Japanese Figh Imports - total
1985 1986 1987 1988
Volume (OOOMT) 1,577 1,869 25075 2,414
Value $C millions 6,747 9,325 11,424 13,437
$US millions 4,941 6,829 8,448 10,966
Yen billions 1,176 1,138 1,234 1,405
nt v £ i
2 OE. E i B

Pacific herring roe is used almost exclusively in the
traditional (and expensive) salted kazunoko, and thus returns a high
price to Canadian processors. The roe is extracted from whole fish,
which have been frozen and then thawed. The extracted roe is washed
in a series of brine concentrations, then cured in 100 percent brine.
This process firms the roe, providing it with the crunchy texture the
Japanese consumer desires.

Frozen Salmon

Japan is one of the world's largest producers of Pacific
salmon. Nevertheless the country requires substantial imports to
satisfy domestic demand. In 1988 Canadian exports were 11,136 tonnes
valued at $119.5 million. The favoured species is sockeye, prized for
its red colour. Sockeye accounts for some 70 percent of Canadian
frozen salmon exports. With its deep red colour and high oil content,
sockeye is most prized by the Japanese. Good markets also exist for
pinks, chum and coho.

Farmed Salmon

Farmed salmon is marketed in Japan in various ways, i.e.
fresh, frozen, sales to high class restaurants and hotels, family
restaurants, fresh and salted slices at retail sale outlets, for
smokers, and as sashimi or sushi material. The percentage of farmed
salmon used for sashimi or sushi is estimated at 10-20 percent of
total imports of fresh farmed salmon. Some importers sell frozen
farmed salmon for sashimi from a food safety point of view and others
sell fresh salmon for sashimi without freezing. However, in the
latter case, some importers are requesting a certificate to the effect
that the salmon concerned is free from parasites. Coho salmon from
Chile has found a growing market in Japan. Farmed coho rates well
with sockeye in terms of colour and quality.
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Crab

Japan is the world's major import market for crab. Canada's
snow crab exports are in the form of sections. Virtually all of
Canada's exports of snow crab sections are graded. Main grades are
5-8 oz sections and 8 o0z and up sections.

A ti ing R

The Atlantic herring roe is extracted from fresh herring,
packed in polyethylene-lined 9 kg (20 lbs.) boxes which are plate
frozen and shipped to Japan. Japanese ''reprocessors' then thaw the
raw product, which they utilize in their secondary manufacturing
processes. Canadian roe exports have increased four fold since 1984.
With exports of some 8,300 tonnes in 1988 valued at $73 million,
Canada dominates the Japanese market. Frozen roe is a highly
versatile raw material used to make a variety of "flavoured" end
products. Many of these products are favoured by younger Japanese.

Capelin

Japanese demand is primarily for roe bearing female capelin
although limited quantities of male capelin are also sold. The
product must be 95 percent female, frozen in 10 or 15 kilogram cartons
with a maximum 10 per cent overpack. Canadian capelin destined for
Japan is generally only of the larger size with a count of less than
40 pieces per kilogram. Canada is now the major supplier of female
capelin to Japan with exports of some $92 million in 1988 on a
delivered basis.

Lobster

Lobster has been one of the more dynamic species in Japan in
recent years. The demand is for live lobster, and lobster in the
shell (frozen in brine). In the case of whole lobster, whether live
or frozen in brine, Japanese buyers prefer animals with full claws and
complete appendages. The major growth prospect is now appearing in
frozen product as distribution spreads down the chain to family
restaurants and supermarket chains. Canadian lobster exports for 1988
were $22 million.

Redfish

This product is a relatively new Canadian export. The market
is for whole, headless and gutted redfish, which have been scaled.
Skin colour is very important to the Japanese and the preference is
for bright red colour. In 1988 Canadian exports increased
substantially to 3,018 tonnes from 2,766 tonnes in 1987. The total

import market increased from 34,000 tonnes in 1987 to 59,000 tonnes in
1988.
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Black Cod (Sablefish)

The market will absorb virtually all that Canada can supply.
As Japanese domestic landings decrease, total imports continue to rise
and reached 30,000 tonnes in 1988. Canada accounts for only a
relatively modest share of imports with 3,200 tonnes in 1988. Product
is graded 3-4 1bs, 4-5 lbs, 5-7 lbs, and 7 lbs and up. Sales in Japan
are mainly in filleted and sliced form packaged in a tray.

Smelt

The market is long established with a major constraint being
limitations on supply. Canadian smelt is exported in both fresh and
frozen form as whole or dressed product. In 1987 exports to Japan
were 5100 tonnes valued at approximately $8 million.

Salmon Roe

This product is like salted herring roe imported in finished
form. Canada is the major supplier after the United States of salted
salmon roe. In 1988 Canada exported 1,325 tonnes valued at $15.5
million. Canada supplies both Sujiko (salmon roe) and Ikura (fall
chum roe).

Sea Urchin Roe

Sea urchin roe or "uni" is an expensive delicacy in Japan.
Imports come largely from the USA, South and North Korea and China.
In 1988 Canada supplied 453 tonnes of live fresh, chilled urchin and
55 tonnes of frozen product. Uni is called a "perfect'" food in Japan,
high in protein and vitamins and thought to promote virility. The
total import market in 1987 was 2,129 tonnes but imports increased
sharply in 1988 to 4,651 tonnes. This product offers excellent
opportunity for expanded business.



.

Mission: 527 Osaka

Market: 265 Japan

Key Subsector: 021 Fish & Shellfish and Other Products
Specific Product Opportunities: Current Imports ($CDN)
Atlantic herring roe $30.00 M
Capelin $20.00 M
Crab $10.00 M
Live lobster $3.00 M
Redfish $2.00 M
Salmon $.50 M
Sea urchin $.05 M

See Post Plan for Tokyo
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Mission: 533 Sydney

Market: 011 Australia

Key Subsector: 022 Processed Fish and Shellfish

Specific Product Opportunities: Current Imports ($CDN)
Hake fillets $31.20 M
Smoked hake $7.10 M
Canned sardines $12.00 M

Prawn meat $36.40 M
Squid tubes $6.30 M
General Qutlook:

By value Australia remains a gross exporter of fish and fish
products while by volume approximately 54 per cent of fish and fish
foods consumed are imported. Based on the fiscal year of July 1 to
June 30, the estimated value of production was $850 million in
1987-1988, up from $735 million in 1986-1987. 1In 1986-1987 value of
production by major category was prawns $220 million, rock lobster
$186 million, finfish $180 million and shellfish $140 million.

Exports in 1987-1988 were valued at $724 million ($593
million in 1986-1987) while imports came to $414 million, down from
$426 million in 1986-1987. In 1987-1988 prawn exports were valued at
$62 million, and rock lobster at $268 million. Major import
categories in the same period were $54 million of hake fillets, $43
million of other fillets, $48 million of canned salmon, $37 million of
other canned fish, and $93 million of frozen and other prawns.

Major suppliers to the Australian market during 1987-1988
were in order, New Zealand $56 million, Thailand $52 million, Malaysia
$32 million, Canada $28 million and Argentina $21 million. Relevant
positions in the previous fiscal year were New Zealand $49 million,
Canada $47 million, Thailand $45 million, South Africa $34 million,
and Malaysia $32 million. Argentina benefitted from the ban on trade
with South Africa by soaring from $4 million in 1986-1987 to $21
million in 1987-1988. Conversely, owing to the vagaries of the canned
salmon market, Canada's position fell from second to fourth (canned
salmon $33.5 million in 1986-1987 and $18.2 million in 1987-1988).

Canada's trade with Australia in fish and fish products has
been traditionally dominated by canned salmon, and efforts to
diversify the range of product have met with little success. The only
other products of significance, as evidenced by 1987-1988 statistics,
are smoked salmon ($4.5 million), other filleted fish ($2.5 million)
and canned sardines ($2.3 million).
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Australia imported in 1987-1988 hake fillets to a value of
$54 million and other fillets $43 million. Among these were
considerable quantities of product of the shark family including
dogfish. While initial efforts to gain a share of the hake market
were frustrated by cheap supplies from South America, the market has
learned its lesson and is now looking for good product which need not
necessarily meet the qualifications expected of Merluccius capensis.
We place trust in the resilience and tenacity of the Canadian
industry. It has been said of the Australian market for fish that it
must be white, boneless and tasteless. Recent years have seen
considerable sophistication in the trade and the market but much
business will continue to be done in the white, boneless and tasteless
category so long as it remains acceptable to the fish and chip and
fast food trades.

The Canadian posts in Australia maintain updated lists of
Australian fish importers/distributors. They are available on
request. We prefer to do so as the trade is subject to changes
brought about by take-overs, amalgamation, movements in location of
facilities and, occasionally, liquidation.
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Mission: 532 Melbourne

Market: 011 Australia

Key Subsector: 022 Processed Fish and Shellfish

Specific Product Opportunities: Current Imports ($CDN)
Hake fillets $31.20 M
Smoked hake $7.10 M
Canned sardines $12.00 M
Prawn meat $36.40 M
Squid tubes $6.30 M

Post P1 n
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Migsion: 534 Canberra
Market: 011 Australia
Key Subsector: 999 All Sub-Sectors
fi tunities: Current Imports ($CDN)

See Post Plan for Sydney
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Migsion: 502 Hong Kong
Market: 189 Hong Kong
Key Subsector: 021 Fish & Shellfish and Other Products
Specific Product Opportunities: Current Imports ($CDN)
Prawns/shrimps frozen $270.70 M
Sharks fins dried $61.90 M
Marine waterfish frozen $28.50 M
Crustaceans nes frozen $25.50 M
Sea cucumber dried $19.80 M
Molluscs nes frozen $13.50 M
Fish fillets frozen $13.20 M
Squid frozen $8.90 M
Oyster fresh/frozen $1.80 M
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1) Shrimps:

- frozen, shell on, head off - restaurants, hotels and catering
etc.

Shrimp Meat:

- frozen, cooked, canned - restaurants, hotels, and catering
etc.

2) Shark Fins:

- dried - restaurants, hotels.
3) Marine Waterfish:

- salted - restaurants, households.
4) Scallops:

- frozen, roe off - restaurants, hotels, catering, households,
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