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Agrifood Technologies Pte Ltd (ATP), in partnership with trainers 
from the Singapore ornamental fish industry, successfully conducted 
a training course on ornamental fish packing technology, from 
18 to 23 June 2007 in India for 28 participants comprising Indian 
ornamental fish exporters/breeders, academics and government 
officials. Marine Products Export Development Authority (MPEDA), 
India, appointed ATP as the consultants for this course. 

The initiative to extend the training to India came from the Agri-
Food and Veterinary Authority’s (AVA’s) Ornamental Fish Business 
Cluster, chaired by Dr Kenny Yap, and was endorsed by the 
Singapore Aquarium Fish Exporters’ Association (SAFEA); and the 
Singapore Tropical Aquarium Fish Breeders’ Association (STAFBA).  
The Cluster and the Associations felt that the course would allow 
the Singapore ornamental fish industry valuable insight into the 
status and capabilities of the Indian ornamental fish industry as 
India is currently a major exporter of Indian indigenous species of 
ornamental fish to Singapore.

Through a series of lectures and practical lessons, basic know-how 
in ornamental fish packing technology was taught to the participants. 
MPEDA’s feedback indicated that participants have found the course 
beneficial. The provision of this training by ATP to India is one of 
the first steps towards fulfilling AVA’s Ornamental Fish Business 
Cluster’s vision to develop Singapore into a knowledge hub for 
ornamental fish culture in the region. This is essential in creating 
a vibrant ornamental fish industry, which will serve to strengthen 
Singapore’s position as the top ornamental fish export centre in a 
highly competitive international arena. 
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Tilapia (Oreochromis spp), also 
known as the “Aquatic Chicken”, 
is an important aquaculture species. As the tilapia is omnivorous in 
nature, tolerant of high stocking densities and grows fast, it is among 
the easiest and most profitable fish species to farm. The fish is mostly 
grown in ponds, cages and rice fields. Although it is a freshwater species, 
tilapia can also tolerate brackish water conditions. In Singapore, the 
aquaculture production for freshwater tilapia in 2006 was 4.5 metric 
tonnes and 15.0 metric tonnes for brackishwater land-based culture. 

One of the problems faced in marketing freshwater tilapia is its “off-
flavour”. Tilapia’s flesh carries a muddy odour and flavour. To reduce 
this bad flavour, the fish can be held in clean and continually flowing 
water for a week before harvesting. However, this is too costly and 
impractical in land-scarce Singapore.  A more viable option was to 
culture tilapia under marine conditions. 

The Agri-Food and Veterinary Authroity’s (AVA’s) Marine Aquaculture 
Branch, together with a local coastal fish farm in the Lim Chu Kang 
fish farming area of the West Johor Strait, cultured and reproduced 
tilapia under near marine conditions. Some 20 metric tones of tilapia 
were produced under these conditions in 2006. 

A hatchery was set up at the floating farm, where tilapia broodstocks 
were kept in freshwater floating tanks for easy retrieval during 
reproduction. The fry were collected from the broodstock tanks 
and acclimatised to marine conditions in salinity-controlled water 
in floating tanks. Upon reaching the fingerling stage, the fish are 
stocked in long floating netcages. These cages are aligned with the 
water current and the fish are stocked in one of the sides of the long 
netcage. The remaining unused part of the long netcage is kept above 
water to alternate with the first half when the latter becomes clogged 
and requires cleaning. The fish is grown until it reaches a harvestable 
size of 500g and above. 

A typical culture cycle takes around 10 to 12 months with an initial 
stocking of 50,000 fingerlings per netcage. At harvest, each netcage 
yields about 22 tonnes or about 37,000 fish. The farm now markets 
a minimum of 300kg of live market-sized marine tilapia each week to 
the local market. There is a huge marketing potential for this fish as its 
meat is white, flaky and fine tasting and most importantly, it is devoid 
of the muddy off-flavour, common in freshwater tilapia.
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Trainer and participants having a splashing good time during a practical session




