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At GOLD COIN, we are committed to provide superior shrimp feeds to ensure

your business success. Using only the highest quality raw materials and manufactured

under strict quality controls, we offer a range of feeds* to consistently meet the various

levels of production systems. Our strict policy of opposing the use of antibiotics in our feed is
congruent with the growing demand by consumers for traceability.

e GOLD SUPREME for superior growth and feed efficiency. Health enhancement with proprietary
ENCAP® Immune enhancer

* GOLD FORTE is specially formulated for the intensive culture of white shrimp Penaeus vannamei
in Asian conditions

°* GOLD CLASSIC is our flagship product that meets all nutrient requirements of
Penaeus monodon shrimp under normal conditions

e GOLD ROYALE is used in highly intensive conditions by the most discerning farmer

* ENCAP® Hatchery Feeds have prime quality ingredients micro-encapsulated within a digestible
yet water stable membrane
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Has Aquaculture come of age?

The Forbes Asia edition of 22nd May carried an article on aquaculture. Not being a subscriber or avid
reader of Forbes Asia, | am hesitating to say that this is the first time aquaculture has been given
prominence in this publication. Can aguaculture be equated to billionaires? Hagen Stehr of Clean Sea
Tuna, Port Lincoln, Australia seems to think so. | quote “If | could be 30 again, | reckon I'd give Bill Gates
a shake” says Hagen Stehr, the 62 year old chairman of Clean Seas Tuna, whose family is worth at least
USD60 million.

A 34 kg Bluefin tuna, frozen and air freighted to Tokyo fetches USD2,500. Stocks are declining due to
overfishing and quotas are set by the Commission for the Conservation of Southern Blue Fin Tuna in
Canberra. Today, Stehr fattens juvenile tuna to market size but in the future, he wants to close the cycle
through breeding projects in which he has invested USD 22.5million. “The future is not the Internet, its
aquaculture”. This may be an overstatement, but we get his drift.

We have seen a lot science and research driving aquaculture but what makes this article stand out is
business driving aguaculture. The ever expanding sushi market together with reducing quotas for tuna
fishing are perfect market conditions for aquaculture. It was the Japanese demand for shrimp that drove
the shrimp aquaculture industry to start in S. E. Asia in the mid- 80s. Research and development are
tools for the industry to achieve its objectives but it is only when market economics drive the industry,
will aquaculture come of age.

Market economics is basically a question of demand and supply which ultimately determines the price.
The price movement will subsequently affect its supply as it promotes or deters production. This closes
the cycle and makes the industry sustainable in the long term. The global shrimp and salmon industries
are good examples of long term and sustainable aquaculture businesses. There is a global demand for
products based on these 2 species which can be measured by their per capita consumption.
Global stocking and production data is available to forecast their respective supplies.

Where is the bottleneck today, demand or supply? Ed Scura SIS, Florida at the recent 5th National Shrimp
Congress in the Philippines said, “The shrimp market is fully mature but shrimp farming is not”. Ed
mentioned this in connection with the farming of P vannamei which uses domesticated stocks. This will
be a step closer to the more modern production practices as in the livestock industry.

This can also be interpreted as the demand being constant but supply is inconsistent. Consistent supply
can only be overcome once we learn to control survival rates through the careful use of management protocols
and available technology. In any business, prices will drop with global trade and increasing efficiency and
demand will increase high purchasing power. For the shrimp, the days of high prices have gone and the
industry must work at increasing biological efficiency and look at the venture as a long term business.

This leads to a question of oversupply. Many countries are wary of their neighbours expanding aquaculture
hectarage and increasing production. The words of Dan Fegan, also at the same meeting, corrected us
by saying that “aquaculture producers should not fear each other for their competition is meat, poultry
and pork”. Aquaculture producers should learn to widen their horizon. The industry should work with
seafood processors to increase demand to look beyond ‘Fish on Friday’ or the ‘special seafood dinner’. It
is only when seafood becomes an everyday meal that aquaculture will come of age.

Zuridah Merican



Profitability,

There’s an Alltech solution
.naturally

NUPRO’

Slow feed consumption resulls in loss of nutrients to the water,
causing less efficient feed conversion ratios and a reduction
in waler quality. Farmers know thal a poor feed conversion
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NuPro® from Allitech® is a yeast extract from a specific
strain of yeast enriched with nuclectides, amino
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By Zuridah Merican

In dire straits since 1997, shrimp farmers and other stakeholders in the Philippines are now looking
forward to a revival of the industry with the planned removal of the ban on the commercial culture of

the white shrimp Penaeus vannamei.

During a business meeting on the last day of the 5th National Shrimp
Congress held from 21-23 June 2006, Bacolod City, Philippines, industry
groups, including PhilShrimp, PhilFry, feedmillers and the group from
Aquasur, the biggest integrated multi-species aquaculture producer
passed resolutions recommending the removal of the ban on the culture
of this shrimp.

Earlier, based on his 16 month research on the experimental
introduction of the shrimp into the Philippines, Dr. Westly Rosario,
Interim Executive Director of the National Fisheries Research Development
Institute (NFRDI) of the Bureau of Fisheries and Aquatic Resources
(BFAR) had recommended that the ban be lifted. The next step is for
BFAR to work on the amendment of FAO 207 to allow for the full
commercialisation of the species.

A previously contentious issue
Whether the vannamei shrimp should be cultured had been contentious.
At the 4th National Shrimp Congress, held in Cebu City in 2004, there
were mixed reactions to a proposal by some sectors of the industry to
remove the ban on white shrimp culture. Opponents did not want the
introduction of an exotic species which may introduce more diseases
and threaten the culture of large sized black tiger shrimp which
commanded premium prices. Proponents were frustrated with their
untiring efforts to obtain consistent production amidst occurrences of
white spot syndrome virus (WSSV)

At this meeting in 2004, Secretary Luis Lorenzo Jr decided that
prior to any decision, specific pathogen free (SPF) broodstock will be

Marketing whites from the Philippines

One of the main concerns of the industry in the Philippines is the current volumes of production
of whites from Thailand and China and its ability to compete vis-a-vis these origins. Chingling
Tanco, MIDA Trade, presented trends in world shrimp markets and the part the country can have

in these markets.

The largest growing market is the US with a current consumption rate of 4.2 Ibs (1.9 kg).
This is expected to increase to 4.8 Ibs (2.18 kg) per capita in 2007. The EU market is also
expanding. Other emerging markets are Russia and Korea. In contrast, the market has been flat
in Japan, the largest importer for black tiger from the Philippines. The country only exported
6,421 tonnes of black tiger head on in 2003. The volume of vannamei shrimp imports into Japan

also remains small.

BFAR directors from left; Ernesto Hilvano (Visayas), Atty Benjamin FS Tabios
Jr (BFAR), Azucena A Inguillo (1v), Virgilio A Alforque (1X), Dr Dionisio b de La
Pena (VI ), Jaime C de la Vega (V) and Davoa Campeon

imported for experimentation. Stocks were brought into the country
and bred at government hatchery facilities and post larvae were
distributed to accredited grow out farms. In the meantime, black tiger
shrimp farmers agreed to reduce stocking density to 15 PL/m? and
produce large size shrimp of 35-40g for international markets.

Right protocols important

Mr Malcolm | Sarmiento, Jr, Director of the Bureau of Fisheries Resources
(BFAR) said, “Initially, there were so many apprehensions about the
vannamei shrimp but now our experiments have proven that with the right

Chingling Tanco with Pedro Bueno, NACA,
Bangkok

“If the Philippines were to shift to the vannamei shrimp, they would need to look to the US market. While there is still a good commodity

market for headless vannamei, the US market is looking at this product packed as IQF instead of block frozen. So Philippine processors
will need to upgrade their equipment from contact freezers to either IQF tunnels or spiral freezers to be able to produce IQF”, said Chingling.

She added , “We will need to deal with upgrading our plants too. To date, only 4 plants are eligible for exporting shrimp to the EU.
We will need to get third party certification such as BRC and IFS, for our plants. Next, we will have to deal with traceability requirements.
At the moment, many plants are still not even 1SO 9000 certified.

“The processing industry and government will however need to make preparations to deal with a transition to a more competitive
market for the white shrimp to cope with issues on food safety and non trade barriers. For example, the country lacks complete equipment
for the testing of antibiotics residues and banned substances and has to send products to Taiwan for testing”.

“Lastly, banks need to understand that with vannamei shrimp farming with good husbandry practice is no longer the gamble that it
was with the wild black tiger but a viable and profitable business. Banks should be encouraged to invest in the country’s shrimp industry”.
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protocols, negative consequences can be avoided.
Indeed when the country open up to vannamei
culture, adequate measures must be put in place
to prevent any untoward development”.

“We have learnt from other countries that
have suffered with vannamei in the early 1990s
and we do not want to experience that here.
However, Thailand is doing very well and | have
seen some of the hatcheries and grow out farms.
They have evolved some very good systems and
we will try to emulate some of them”.

Mr Malcolm |
Sarmiento, Jr

Private sector to push

Mr Roberto A Gatuslao, President of the Philippine
Shrimp Industry, Inc (Philshrimp) said, “We
recommend that the ban be lifted nationwide
and that hatcheries and grow out farms be
accredited by BFAR. The private sector will
definitely use the present groups to help in the
implementation of this culture”.

“In the beginning, | forsee that we will have
problems with the hatcheries that continue to
import non-SPF broodstock and with growers that buy these stocks.
They must realise that this is a way to introduce diseases”.

Mr Roberto A Gatuslao

A revival to its hey day

At the congress, Philip Cruz, President, Cruz
Aquaculture Corp, Bacolod, received a
recognition from PhilShrimp for his award last
year of ‘The Outstanding Young Men Award’
(TOYM) of the Philippines for his valuable
contribution to aquaculture. Philip also presented
an update on the situation in the country.

A strong advocate for the introduction of the
vannamei shrimp for the last three years, he said, “In 1994, the
Philippines produced 94,000 tonnes of the black tiger and exported
USD 241 million worth of shrimp. By 2004, production has declined to
37,947 tonnes and the global share was only 1.5%. The lost to diseases
was USD 150 million but worst was the lost of 25,000 jobs and other
intangibles”.

When P, vannamei is allowed into the country, Philip forecasted
that the increase in production will be 20,000 tonnes in the first year
and increasing by 40,000 by the fifth year. By 2011, he expects a total
shrimp production of 140,000 tonnes.

He added, “Unlike neighbouring countries which also faced similar
problems, and managed to revive their shrimp industry, our farmers
continued to suffer. One of the reasons was that the industry remained
too dependent on the government to solve problems”.

W,
Philip Cruz

Intervet International BV (with its headquarters in The Netherlands and a business unit of the Akzo
Nobel group) is the third largest animal health company in the world. Intervet has over 20 years
of experience in fish vaccine development and is the global market leader in this segment. The
success of the salmon industry, in particular the minimal use of antibiotics and the traceability of

the final product, has been achieved to a large extent by the widespread use of vaccines.

In 2000, Intervet set up an R&D centre in Singapore, Intervet Norbio Singapore, entirely dedicated to
the development of novel vaccines and other products for warm water aquatic animal species. In
2005, two Intervet fish vaccines have been successfully launched in the Asia-Pacific region and more

are in the R&D pipeline.

Clntervet

To cope with the rapid growth of our business, we now need a dedicated and dynamic person to join our Technical Service team to better
service the warm water aquaculture industry. Therefore, we invite applicants for the following position:

Candidates must possess

« abasic university degree (or higher) in aquatic animal health,
aquaculture, marine biology or veterinary medicine and

* aminimum of 3 years experience in warm water aquaculture
production and ideally having hands-on experience with tilapia
and common Asian marine species.

The successful candidate will actively participate in field studies
relating to disease investigation and epidemiology and field trials for
the development of aquatic animal health products. Other
responsibilities will include technical support to Intervet’s local
companies and customers. A practical knowledge of fish diseases is
required. Good verbal and writing skills in English are essential and
good knowledge of at least one other important Asian language is
desirable. He/she should have a strong sense of responsibility,
commitment and resourcefulness and be a team player. The person
must be capable of professional interaction with a diverse audience

across the region and be willing to undertake frequent travel. Candidates

who apply for the level of Technical Manager must in addition have

considerable supervisory experience, business skills and have preferably

worked with a multinational company for at least 5 years. We offer

e A competitive remuneration package commensurate with
qualifications and experience

= Training on the job (internationally when required)

Interested applicants are invited to post or email their full resume with
personal details, qualifications, experiences and salary expectations to:
Intervet Norbio Singapore Pte Ltd

1 Perahu Road, Singapore 718847

E-mail: info.aqualNS@intervet.com

Applicants are also requested to support their application with a

short note as to why they feel the position is suitable for them. (Only
short-listed candidates will be notified.)
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Brief news

Tilapia have emerged to become the second biggest cultured aquatic species group after carp, with a worldwide production of 1.82 million
tonnes in 2004 (Fish Stats, 2006). Tilapia is a fairly low-value species and usually perceived as hardy, easy to culture and adaptable to
many environments. However, this theory that tilapia is a hardy and disease-resistant fish species is no longer correct, according to a report
by Intervet. The report said that producers, scientists and processors have now become aware that diseases may well be the number one

threat for the future of this industry.

As the world production of tilapia increases, so has the incidence of infections. The major diseases affecting tilapia during the farming cycle
have been identified. There are a number of bacterial and viral diseases and some of them are devastating. Among the diseases, streptococcosis
is considered to be the most devastating disease as it can cause massive kills of large size fish and is responsible for heavy economic losses.
More details on the disease can be found in the most recent Intervet AAH newsletter available at http://www.intervet.com/aah/newsletters.asp.

Provincial authorities in East Jawa, Indonesia are seeking investors
to help revitalise some 30,000 ha of ponds which have been abandoned
because the owners lack resources to operate them. So far, PT Bina
Makmur Sejahtera has indicated interest in the project, according
to the a report in Kompas news. The ponds are located in the northern
coast from Lamongan to Banyuwangi. In Situbondo, there are 8,000
ha of ponds whereas in Banguwanyi, these total 10,000 ha. The
authorities want to revitalise these ponds for the culture of freshwater
fish, seaweed and marine shrimp which will help meet the demand
for fish and provide additional income to the community. The demand
for fish is increasing as supplies from fishing has declined as
fishermen have stopped fishing because of high prices of diesel.

The China Daily has reported that nine Chinese shrimp enterprises
have won their year-long campaign against a ruling by the US
Department of Commerce (DOC). The US Court of International Trade
ruled in June that the department had used unfair surrogate prices
in its dumping ruling on imports of Chinese shrimp. In January 2005,
the DOC said it would collect punitive duties of up to 112.8% on
Chinese shrimp. As China is not regarded as a full market economy
by the United States, the department used the prices of Indian shrimp
growers instead. However, the shrimp taken as the surrogate raw
material was a different species to the Chinese shrimp. This was
used by the nine Chinese firms to file a complaint last March against
the DOC. DOC will now make a new ruling in 90 days. The shrimp
case was the largest dumping claim against Chinese farm products.
China exported shrimps worth USD 380 million in 2004 when the
dumping charge was initiated.

In Globe Fish, it was reported that tilapia imports continue to increase
in the US. Imports increased by an average of 25% per year over the
past five years. In 2005, there was a new record of 135,000 tonnes
imported was reported for 2005. Frozen and fillets accounted for
58% of the imports. In January to March 2006, imports totalled
35,220 tonnes. Fresh fillets imported in the first three months were
on par with figures in 2005. This was linked to reduced supplies in
Latin America which was in turn attributed to the drought and disease
related problems in Latin America. Asian producers then managed
to increase exports by 9% for fresh fillets and 22% for frozen fillets.
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In its latest newsletter, the Bangladesh Frozen Foods Exporters
Association (BFFEA) said that EC officials conducting inspections
on the shrimp sector end 2005 had mixed reactions. The aim of the
EC mission was to reassess the compliances with the special
conditions awarded to fishery products from Bangladesh into the
EU. Their main contention was on the HACCP which reflected the
necessary elements but not always the existing situation in the
facility. Recommendations were drawn up which included the updating
of legislation to meet the EU requirements, systematic control of the
initial part of the production chain to detect food safety related
deficiencies as well as urgent actions to improve the performance
of the laboratories involved in microbiological analysis. Exports of
fishery products contribute 5% to the national GDP and in 2004,
Bangladesh exported 24,2000 tonnes of products to the EU of which
20,000 tonnes was shrimp. A total on 59 plants out of the 68 licensed
are have been approved for export to the EU.

Cell Aquaculture, based in Freemantle, Western Australia has
announced that its production facilities in the US will be operational
with the delivery of 13,000 barramundi Lates calcarifer juveniles.
This is part of the company’s expansion plans, according to a news
report in Wabusiness News. In the US, the joint venture company is
Delta Aquaculture. In May, the company announced the success with
its first batch of fingerlings from its larval rearing system at James
Cook University in Queensland. Chairman, Robert Sewell, said, “With
the production technology well proven in Australia, one of our major
hurdles to develop our business model overseas was to successfully
ship our juveniles through the right logistical and regulatory channels.
We have succeeded with shipments into Europe and the US”. The
company, listed on the Australian Stock Exchange in 2005 plans to
develop more facilities in UK and Spain.

The EC has set maximum levels of PCBs and dioxins which will take
effect from November 2006 to allow processors and other sector
companies to test when sourcing for ingredients or releasing products
to the market. This followed recent fears in Belgium, Netherlands
and Germany as poultry feed was found contaminated with the family
of cancer causing chemicals. As a result, South Korea banned the
import of pork from Belgium. The feed ingredient company identified
as the source of contamination, said that this occurred because of
inadequate tests. The EU statement said that the new limits are
meant to prevent persistent chemicals such as dioxins and dioxin
like PCBs in the food chain. These steps will also set action levels
and target levels for these chemicals in food and feed in the future.
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By Zuridah Merican

In anticipation of the removal of the ban on P. vannamei culture, organisers of this congress have
developed a complete program to prepare the industry on the culture of this species. During the two-
day meeting held in Bacolod City from 21-23 June, 2006, more than 800 farmers and other stakeholders
in the industry heard presentations on updates on the industry in the Philippines and the region and
from farming technology, disease detection, culture technologies to market issues.

The future culture of P, vannamei will depend on the imports of specific
pathogen free (SPF) broodstock. The major producers of SPF broodstock
from Hawaii, Kona Bay and High Health Aquaculture (HHA) and Shrimp
Improvement Systems (SIS) from Florida gave presentations on company
profiles and products lines. Jim Wyban said that HHA is also developing
a new strain GXTVR. He also presented the key factors of the success
in P. vannamei farming in Thailand which was attributed to government
support to the industry. The Department of Fisheries certifies the suppliers
of SPF broodstock. Only CoC (Code of Conduct) certified hatcheries are
allowed to import the broodstock and produce postlarvae. Ed Scura,
gave a presentation on how the selective breeding is conducted at SIS.

Gina R Regalado and Dr David J. W. Moriaty

SPF shrimp

Dr Shaun Moss from the Oceanic Institute, Hawaii (Ol) explained clearly
that SPF is a result of selective breeding and is free of specified
pathogens only. Currently, 9 viral pathogens are in the list. SPF does
not imply disease or pathogen free and is not a heritable trait. Offspring
are not considered SPF unless they are produced in an SPF facility. For
shrimp to be SPF, the pathogens must be detectable, able to be excluded
from a facility and it should be of economic significance to the industry.
The SPF status will change with the level of security in the farm and
hatchery it is kept in.

Trends in farmed shrimp production

Dr Pinij Kungvanii, Charoen Pokphand Foods Co Ltd, Thailand said that
in 2005, white shrimp dominated global shrimp production at 75%. In
2006, total shrimp production will be 400,000 tonnes from Thailand,
370,000 tonnes from China, 180,000 tonnes from Indonesia, 145,000
tonnes from Vietnam and 120,000 tonnes from India. Some 80% of the
production in China will be for the domestic market and in Thailand,
there is a campaign to increase domestic consumption. Potential
international markets are Korea and Australia.
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From right, Edgar Sarrosa, Dr David Drahos and Dr Pornlerd Chanratchakool

To reduce fuel costs in production, he gave an example in Thailand
where LPG is used with petrol. Costs of running aerators can be reduced
with sensors which monitor oxygen levels. A way to increase production
efficiency is to have a major and minor crop and stagger pond stocking
to optimize the correlation with the demand from buyers and to have
a smooth and better cash flow.

Dan Fegan, Alltech Inc, Bangkok in his presentation on recent
advances in shrimp culture technology said that the customer is king,
shrimp is now a commodity, prices are low and costs are rising. These
require a focus on cost efficiency with good returns on investments.
Although the ability of the Asian farmer to produce vannamei shrimp
is already very high, most farms still have low biosecurity levels with
high risks of disease transmission. Dr Pornlerd Chanratchakool,
Novozymes, Bangkok said that the challenge is to produce what the
market needs. Indonesia and Thailand are producing large size P,
vannamei of 20 g or more. The way to tackle the market is through
quality and traceability. The technical challenge is balancing pond
parameters to ensure ideal water conditions in the pond conditions
throughout the culture cycle.

Technology updates with BT culture

Ms Gina Regaldo, INTAQ, Philippines, said that costs of production,
mainly from higher fuel costs, have increased 13% to 180-250 peso/kg
whereas shrimp prices have dropped 11% in 2006 to 310 peso/kg for
the large size shrimp. As the industry continues to faces threats from
WSSV and vibriosis, measures to increase biosecurity have been
implemented at costs of 20,000 to 30,000 peso/ha. Water exchange
has been limited and a ratio of 1-3 ha of reservoir area to one ha of
culture pond is now common. Other measures to improve ponds water
conditions requires the farmers to use probiotics in culture ponds and
chemicals and disinfectants in reservoir and culture ponds.



