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CLASSIC

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.

* 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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Tel: +65 6337 4300 Fax: +65 6337 6911 email: general@gcss.goldcoin.ws
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A wait and see at
Phan Hong Hop's
farm in Can Gio
Province, Vietnam
as shrimp prices
decline

Health Management

12 At the Intervet seminar on

fish vaccination

Presentations covered challenges in ensuring
the sustainability of Asian aquaculture to fish
health as a key element in improving
production efficiency

14 monodon slow growth
syndrome in farmed black tiger
shrimp in Thailand

Since 2001, farmers have faced losses from
this syndrome. The aim of researchers at
Centex Shrimp is to identify the pathogens
and ways to combat the disease. By Boonsirm
Withyachumnarnkul

16 Dpisease prevention
measures in coastal aquaculture:
Part 2

Pornlerd Chanratchakool deals with specific causes
of toxic conditions in the pond and the role of
biological products in alleviating this problem

Feed Processing

22 New directions in the

production of floating fish feeds
Joseph P Kearns and Paul Chen explain how
extrusion cooking is being developed to keep
up with new ingredient sources for the full
range of extruded fish feed

Feed Technology

30 Nutritive value of hydrolysed
dehulled soybean meal for

postlarvae marine shrimp
Jowaman Khajarern and colleagues report on
growth performance of postlarvae black tiger
shrimp Penaeus monodon and white shrimp
P. vannamei fed dehulled soybean meal
hydrolysed by three different methods

Developments

26 Enhancing growth
performance of shrimp with

nucleotide-supplemented diets

From Australia, Daniel K Ancieta-Prébstl,
Richard P Smullen and Andrew C Barnes discuss
limitations of traditional immunostimulants
and the use of nucleotides as an in-feed solution
for disease resistance and growth enhancement
in P monodon

NEWS

4 Thai shrimp farmers seek

action as shrimp prices fall
The industry, hit by a 30% slide in prices, asks
for government intervention to raise prices

8 Bearish sentiments in Vietnam
Farmers adopt a wait and see attitude as both
catfish and shrimp prices fall and government
revises targets for catfish production

10 east Malaysian company
stirs interests

Khoo Eng Wah reports on a Sabah-based
Plentiful which is attracting investor interest
in the culture of marine fish

6 Awr

Joachim Hertrampf reports on the work of
“Aquaculture without Frontiers™ in tsunami
hit Aceh

REPORTS

18 & 32 world Aquaculture

2005 in Bali

A successful World Aquaculture 2005 with
3,000 participants. Asian industry leaders
presented on biosecurity and new perspectives
in the culture of P vannamei shrimp in Asia.
By Zuridah Merican
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WRITE TO THE EDITOR

We want to hear from you. Write
your comments on the industry to
the editor.

Send by fax to Zuridah Merican at
+603 2096 2276 or email:
zuridah@aquaasiapac.com

Letters may be edited prior to
publication

From the editor

The limits of aquaculture

The US National Oceanic and Atmospheric Administration released a draft proposal this
week for legislation that would open extensive new territory to fish farming. This proposal
acknowledges the promise and the sobering limitations of aquaculture. The Commerce
Department hopes to quintuple the amount of fish farming in the next 20 years, yet it has
barely begun to come to terms with the health and environmental problems caused by the
“fish farms already operating”. It seems all too likely that the temptation to expand fish
farming swiftly will overwhelm the need to create rigorous environmental guidelines.

It's worth remembering, too, what the backdrop to this proposal really is: The collapse
of wild fish stocks in the world’s oceans, the decay of the fishing industry and, ultimately,
an inability to regulate commercial fishing in a way that protects oceans’ health and
sustainability. Fish farming may look like a way to increase the global food supply, but it
pales next to the catastrophic decline in wild fish stocks caused by overfishing.

As fish farms are run now, in fact, they themselves pose a threat to wild fish. Farmed
fish frequently escape into the wild, creating a kind of genetic pollution, and carnivorous
species like farmed salmon are fed protein from wild fish, a practice that does nothing to
reduce our dependence on the overfished ocean. Any kind of farming that leads to a close
concentration of animals — on the land or in the sea — also creates a source of pollution and
a nexus for disease.

The only responsible way to expand fish farming is to establish a stringent environmental
framework that takes the health of the wild ocean as seriously as the economic potential of the
domesticated ocean. The success of the one must not be premised on the collapse of the other.

IHT-International Herald Tribune, 11-12 June 2005

My Say — the future of aquaculture is up to us

Reading the above article published in the IHT was certainly a wake up call for me, although one
might say but we are far away in Asia. The circumstances remain the same.

Being trained as an aquaculturist (University of Stirling, 1982), | was always under the
impression we had the mandate to feed the world (and there was nothing wrong with making
money while doing it).

‘The limits of aquaculture’ is indeed an accurate snapshot of the industry today and | hold
nothing against the author. Imagine the perception of the laymen and the general population of
the developed world who represent more than 80% of the industry’s high valued salmon and
shrimp consumers — to say it is negative would be an understatement. One only has to look back
to a BBC report 4 years ago which turned consumers against the salmon industry in Europe.

| would like to add to the above article that the limits of aquaculture is the industry itself.
After more than 15 years of research on fishmeal replacement as a protein source, we are no
closer to removing it from the feed formulation. The critical path is formulating to amino acid
requirement of the species but yet no feed company in Asia | know of is comfortable practicing
this today. Imagine the bonus of least cost formulation when we can do this.

The onus of responsible aquaculture falls on the industry itself. Self-regulation, be it in the area
of antibiotic usage (and disease control), environmental conservation or even over production should
be one of the mission statements of industry groups and associations. If we do not want to be
regarded as a ‘fly by night” industry, we owe it to ourselves not to practice ‘fly by night’ actions.

In AAP’s recent issue, | mentioned that we are as weak as our weakest link. The industry
associations should act as a professional body to rid the industry of the shenanigans that could
destroy the image of the industry. It is critical to adopt the mindset of the fast moving consumer
goods (FMCG) industry where negative perception can wipe out decades of brand building and loyalty.

In this issue, we focus on health management. At the seminar on fish vaccination (page 12),
the message from FAQ’s Dr Rohana Subasinghe was clear. Aquaculture in Asia has to be sustainable
and control of disease is essential to increase the efficiency of production. In shrimp farming,
the same message was presented by Dr Bambang Widigdo at the World Aquaculture conference
in Bali (pages 32) on hiosecurity in a shrimp farm. The ideal situation will be when P vanammei
farmers integrate health management into their intensive culture operations. Once we can take
the holistic approach of controlling health, nutrition and culture management, perhaps then we
will be able to say that we have arrived.
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Thai shrimp farmers seeks action
against falling prices

Thailand’s shrimp culture industry has been hit by a 30% slide in prices for white shrimp because of
the new custom bond requirements for shrimp exports to the US. The industry is seeking the government’s

intervention to push up the prices.

Due to the slide in prices in the last two months, white shrimp farmers
have delayed stocking ponds. Prices for 100 pcs/kg of P vannamei
have declined almost 30% to 75 baht from 105 baht. The latter is
almost the current cost of production. As the industry expects this to
continue for another six months, it is seeking the help of the government
to push up prices and keep the culture industry afloat.

Pinyo Kiatpinyo, President of The Thai White
Shrimp Association said, “Surprisingly, this is
not the result of an oversupply in the country.
At the Talay Thai market, we see half the usual
number of trucks bringing in shrimp. Since the
US customs requires cash bonds which only a ; o
small number can provide, many have indicated -
that they can no longer absorb the additional Pinve Kiatpinyo
costs and have stopped buying shrimp”.

“Now, it is only a small group of processing plants that are buying
and are determining prices. The effect is largely felt by independent
farmers whereas those involved in contract farming have price
guarantees”.

On March 15, US Customs adopted this new bond rule requiring
guarantees to be posted for all agriculture or aquaculture products
liable to anti-dumping duties. The bonds which are valid for a year,
and recalculated on a yearly basis are redeemable only during the third
year. This means that processing and export companies would have
two to three bonds running concurrently. As few can afford this, many
have stopped buying shrimp.

Based on the export values, firms exporting shrimp must put up
a bond equal to a total of 2.1 billion baht (USD 52 million). This is
based on the volume of exports for the previous year multiplied by the
antidumping rate of 5.95%. In 2004, Thailand exported 240,000 tonnes
of shrimp worth 36 billion baht (USD 0.9 billion). The US market
accounted for half of the export value.

In Thailand, the effect of this is significant as 50% of the shrimp
production is channeled to small and medium size packers whereas
large companies such as CPF, Thai Union and the Rubicon group process
the rest. Over the last four months, Thailand exported 128,000 tonnes
of frozen shrimp, a 24% drop from the same period last year, to all
markets. Shipments to the US declined 28% to 37,000 tonnes.

Declines in prices for P vannamei shrimp (baht)

Size (nos/kg) 1-15 April May 16 to 27 May
110 100 70

100 105 75

80 115 85-90

70 125 105

04 | July/August 2005 AQUA Culture AsiaPacific Magazine

The domino effect of this is that hatchery producers cannot find
markets for postlarvae produced. This came at an unfortunate time as
many have shifted into full gear into hatchery production of P vannamei
postlarvae. Others have converted their hatcheries, previously producing
Pmonodon to that of the vannamei shrimp. The country was set to
produce 400,000 tonnes of harvested shrimp in 2005.

Since May, producer associations and clubs have been urging the
government to solve this problem. On June 7, shrimp farmers gave the
government one month to settle this chronic slump in prices or face
amass protest of industry workers in front of Government House, reports
TNA news.

The government has come up with a three prong strategy. The
Deputy Commerce Minister, Suriya Lapwisuthisin has asked two state-
owned banks and the Thai Banks Association to provide guarantees
for exporters to the key US market. The state-owned EXIM Bank, Krung
Thai Bank, and the Thai Banks Association would offer export guarantees
to ensure the shrimp industry’s continued survival. Details would will
be worked out by the banks.

Thai Trade Representative, Pravij Ratanapian has been assigned
the task of urging the European Union to restore preferential tariff rates
to Thai exporters from 1 July. Under the preferential rates, the import
duties for shrimp from will be reduced from 12% to 4.2%. This will
place Thailand on par with India, Malaysia, Vietnam and Indonesia.

On the domestic front, the government will soon launch a scheme
to buy shrimps at guaranteed prices. The producers have also asked
the government to expand the domestic market in the northern region
of the country. They are also seeking ways to encourage domestic
consumption of shrimp.

“Alternatively, at the production level, farmers will be encouraged
to practice partial harvesting which will allow them to initially harvest
shrimp of 100-110 pcs/kg followed by successive harvests of larger
size shrimp. In this way, the farmers will have the working capital to
continue the culture. It may also push prices up”, said Pinyo.

Thailand to take bond case to WTO
Thailand, claiming unfair treatment, will seek a World Trade
Organisation (WTO) ruling on this US requirement, reports the
Bangkok Post. Since the exporters who are putting up the funds
for the importers are delivering goods after paying the duty,
such an additional bond requirement is highly discriminatory
and tantamount to a non-tariff barrier, according to the Thai
industry. Presently, there are about 40 Thai shrimp exporters
to the US market, but only six with local agencies in the US
may be able to comply with the bond requirement.



Harvest at Vietnam's largest cobia farm

Nha Trang Pearls Limited (NTPL) has successfully harvested its first batch of the marine fish cobia
Rachycentron canadum in December 2004. The farm is located in the pristine waters off Bai Lach in
the central region of Vietnam. The harvest was processed into various forms of fresh and frozen cobia
and fillets. Exports markets were in Japan, US and Taiwan. The outstanding attributes of cobia flesh
for sushi and shashimi (raw fish) was displayed at their booth during Vietfish 2005 in Ho Chi Minh

City in June.

The company has a total of 25 seacages ranging from 10 to 25 metres
in diameter. Cobia grow out is carried out in eight large circular cages,
each of 25 metres in diameter. The maximum production capacity is
1,000 tonnes per year. The company has leased five sites covering
900 ha which will enable it to expand production from the current 1,000
tonnes. It has 3 onshore bases.

The company was established in 1993 and construction of the off
shore and onshore facilities for the cobia project was started in 2003.
Cage technology and conventional HDPE cage materials were imported
from Taiwan and locally assembled in Vietnam.

Kevin Chang, general manager said, “We import fingerlings of 9cm
from Taiwan. These have been weaned at 7cm onto dry pellets. Fish
reach 6-8 kg in 12-14 months. Pelleted feeds are used throughout
the culture period. This not only protects the environment but our
Japanese customers are pleased with the better taste of the flesh”.

In Vietnam, traditional cobia farms in Vietnam use trash fish with
a feed conversion ratio (FCR) of 6:1 to 7:1 whereas NTPL reported a FCR
of 1.5 to 1.8 for pelleted feeds. Feeds are imported from Taiwan. A major
problem in the culture of the cobia is mortality of fingerlings which is
related to the source of fingerlings. To overcome this, the company plans
to produce fingerlings at its own hatchery later this year.

(More information: NTPL, Tel: +84 58 817 571, Fax: +84 58 824
252, E-mail: tony_ntpl@dng.vnn.vn)

From left: Tony Tseng, NTPL, Kent HP Chen, Fandso International Corp, Taiwan
and Kevin Chang in their booth at Vietfish 2005
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Farmer seminar for INTEQC

As part of an ongoing activity to stay in touch with customers, Inteqc invited a group of farmers from
the area around Samut Sakorn to a seminar on updates on the culture of Penaeus vannamei shrimp.
It also included a tour of the plant and laboratory facilities. Customers also saw demonstrations of
NIR (Near Infrared Reflectance) and other laboratory analysis of feed and raw materials and the types
of raw materials used in feed preparation.

Dr Dhanapong Sangsue, Technical Manager
said, “Customers are our most valuable assets.
We have invited them here to see how we keep
improving our products and services to suit
their needs. Inteqc is short for ‘IN — innovation,
T — Technology, E — Excellency, Q — Quality’.
In fact we have customers that continually
attend our seminars and plant tour”.

At the seminar, Saksahakorn Khongsamut,
farm project manager, shared some of his
experiences with participants. He said that
in P vannamei culture, the possibilities of
increasing yields and thus profits, vary with
stocking density and feed types. Cost of

Farmers at the Inteqc seminar with Factory Manager
Narath Plythirun, (front row, third from left)

production will depend on the density of the
feeds used.

Yields of 45-55 pcs/kg can be achieved
after 120 days of culture when the stocking
density is 100,000 PL/rai (60 PL/m?). At a higher
stocking density of 200,000 PL/rai (120 PL/m?),
60-65 pcs/kg shrimp can be harvested if two
partial harvest are carried out and at a stocking
density of 300,000PL/rai (180 PL/m?), 3-4
partial harvests will be required to harvest 65-
70pcs/kg shrimp. Partial harvesting can
commence 80 days after stocking and from
then on at intervals of 10 days. Shrimp from
the first harvest are 120 pcs/kg.

AwF- Aquaculture without Frontiers

At World Aquaculture 2005 in Bali, “Aquaculture without Frontiers” (AwF) called for an evening
meeting. AWF was launched at the last World Aquaculture meeting in Hawaii in March 2004 with
the aim of assisting in the alleviation of poverty in developing countries through responsible and
sustainable small scale aquaculture. For this purpose, money has to be raised from the general public
to provided expert volunteers to assist in small scale aquaculture field work in developing countries.

Chairman Michael New, OBE reported on the progress which has been achieved in the last 12 months. The organization has been
registered in the UK and US. The tax free status has been obtained and the trustees have been appointed. So far AWF has 69 volunteers.

Mini projects in tsunami shaken Aceh have been started. However, all activities are dependent on funds. The more funds the
organization receives, the more projects can be materialized. All work is done by volunteers. Additional details are available from the
website: www.aquaculturewithoutfrontiers.org). AwF requires more volunteers and any donation will be highly appreciated. AwF has a
useful task and should be supported —not with words but with funds. ~ Joachim Hertrampf.

YSI restores small holder ‘tambaks’ in Aceh

AwF has reported that over 50,000 people in Aceh Province, Indonesia, depended directly on
aquaculture for livelihood. To help Indonesian farmers recover from the long-term effects of the
December 26 tsunami, YSI Incorporated has donated over USD 75,000 under its “Fund for
rebuilding aquaculture in tsunami-affected areas”.

FOL T —

Tim Grooms, Water Quality Product Manager for YSI Environmental said,
“We felt that the best way to respond was to offer aid in the specific
area of aquaculture rather than making donations to a general aid
organization. Aquaculture is an important market for YSI and we wanted
to give something back to this community.”

YSI coordinates with the WAS which administers the funds directly
to organisations in Indonesia, such as AwF and the Ujung Batee Regional
Brackishwater Aquaculture Development Centre, Ministry of Marine Affairs
and Fisheries. These groups are working with farmers in villages in the
Pidie District of Aceh on the restoration of tambaks and canals.

YSI raised more than $25,000 in private donations from its employees,
directors, retired employees, and suppliers and in addition to this amount,
YSI's non-profit Foundation has donated $50,000. (ww.ysi.com/environmental)

From third on left: Officials from Indonesia’s Ministry of Marine Affairs
and Fisheries, Kevin Fitzsimmons (WAS, past president) Michael New,
Tim Grooms, Geoff Allan (WAS, past president) with delegates at the
YS! booth in Bali
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Bearish sentiments as catfish
and shrimp prices fall

The industry in Vietnam attributes
declines in prices for catfish and
shrimp by 20 and 25%,
respectively as an abnormal
situation. Processors are not
buying because of the new US
custom requirements. The current
situation is dire as the production
season is from June to November.

In March, the US Customs and Border Protection
imposed a general bond requirement for
products subjected to antidumping duties. In
the case of Vietnam, this means the catfish
(traand basa) and shrimp. The imposition of
antidumping duties on tra and basa began
in July 2003 and that for shrimp in July 2004.

This is a double blow for the processing
industry. Importers will have to post a general
customs bond at the full annual level of
projected duties in addition to the antidumping
duties (FFI, 2005). On the sidelines of Vietfish
05 in Ho Chi Minh City, Dr Nguyen Huu Dung,
Secretary General of Viet Nam Association of
Seafood Producers and Exporters (VASEP), said
that this means that based on the volumes
of exports of last year for Vietnam and
multiplied by the antidumping rate, the amount will total USD60 million
for three years.

“This is totally new to us. What we have is a situation whereby we
now have to pay to enter the US market and pay for the duties for both
catfish and shrimp exports. The situation now is that importers want
the exporters to post the bond. However, we need to ask the importers
to share this”, said Dr Nguyen Huu Dung.

“Since Vietnam is not a member of WTO, she does not have a similar
route to appeal as Thailand nor of India, which has brought the case to
the Court of Trade. VASEP is working with importers on the legality of
such requirements, but unfortunately this will take time. In the case of
the review on the catfish antidumping, it will only be completed end July”.

Prices for the tra and basa fish have fallen to VND10,000/kg. In An
Giang Province, farmers have suffered losses of VND250bil (USD16 million)
per 100,000 tonnes of catfish harvested in the first half of the year, reported
the Vietnam Economic Times. According to Tran Vu Khanh of QD fish, prices
were 13,500 VND/kg two months ago and are continuing to decline.

This is the third time An Giang and greater Mekong River Delta
farmers have been affected by price decreases since the US imposed
antidumping tariffs on its catfish exports in July 2003. To counter this,
Vietnamese processor then looked at other markets. Although the volume
of exports of the tra and basa catfish to the US has decreased, it
however, still remains a major market for Vietnam.

Prices for the black tiger shrimp have declined to 80-90,000 VND/kg
for 30-40 pes/kg. In comparison prices were 120,000 VND/kg in 2002.
In Ben Tre Province, farm manager Ho Duc Hung said that shrimp are
usually harvested in June. However, if prices remain low, they may delay

Dr Nguyen Huu Dung
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A wait and see at these ponds in Can Gio District.

harvest until shrimp reach sizes of 10-15 pcs/kg which will fetch 120,000
VND/kg. If the situation continues, culture will continue but he may be
forced to reduce the stocking density from the current 30 pcs/m2,

Nevertheless, Tran Vu Khanh as well as Phan Hong Hop, a shrimp
farmer from the Can Gio district is hopeful that the matter will be
settled amicably by Vietham’s Prime Minister during his meeting with
the US president.

Feed producers are also concerned over the situation. Usually as
prices decline, especially with catfish farming, farmers will revert back
to using cheaper farm made feeds. This then introduces doubts on the
issue of traceability of products, which many in the industry have been
strengthening to gain consumer confidence. An industry source said
that as farmers may ask for lower prices for feeds, the government can
assist by lowering taxes on feed production.

Freshwater Fisheries Committee established
0On 13 June, members of VASEP have set up a Freshwater Fish Committee
of Viet Nam (VFFC), reports the Vietnam Economic Times. This committee
is responsible for coordinating activities of VASEP members in freshwater
fish processing and export. It will also develop a trademark for Viet Nam’s
freshwater fish products in the world market. It will cooperate with the
Viet Nam Management Board of tra and basa catfish production and
sales to strengthen ties between member businesses and fish farmers.

Revision on catfish targets

Following recent developments, the Ministry of Fisheries has decided
to revise its targets for catfish farming for the 2005 to 2010 period.
Originally the output was set at 1 million tonnes/year. This is being
revised to only 500,000 tonnes. However, from the Mekong delta region,
the country’s main producer of the catfish, tra and basa, the suggestion
is for an output of 600,000-700,000 tonnes/year.

References
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