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Exploring Opportunities Across the Fisheries Value Chain

Part 2 explored how fish enters the value chain through
responsible capture fisheries and aquaculture, highlighting ) )
business and career opportunities for young professionals in dISCU.Ss the Handllng.,
sustainable fishing, fish farming, farm management, fisheries Processing and Packaging
monitoring and digital production services. Phase

In this 34 Segment, we

Handling, Processing and Packaging - From Fresh Catch to Marketable Product

Fish is highly perishable. It begins to lose quality soon after harvesting. Prompt and hygienic handling
such as sorting, cleaning and grading, help maintain safety and quality. Processing extends shelf life
and converts fish into products suited to different consumers and markets. Packaging protects these
products from contamination and physical damage, while providing useful consumption information
and traceability details.
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