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1. A 5tudy- ~r was ull,'crt.;:,lc,m in SCl'tcm'.,:)"-lr/Oetot:Jer1978 as a result
ef an FAO/C:tCAF/:"IU cont rac t to ShH~Y the traditio.nal J;lOoS~-"harve.st.
fish pr-e-c eas a.ng tochn oLogy in ;i'<-'l1~-ania,loiola\.'iand Ni£E:ria.

2. The o.bj.eetivesof t:1C tour \Irlf' to .io Ld di scuan i.ons v i th fish-
eries personnel and co study ~n: obt~in, by means of visits and
~uestionnaires, information on:
i. types of fish o.vaila;)l(:--'.nclused for processing;
i:i. p.re-prOOes&inG and 1.108 t-proccssing treat incn ts employed;
iii. types of traditional processing nethods used.

The immediate objective of the contract project was to evaluate
and Lntroduc e improved k i.Lne for tr3.di-i:.ionalpr oc esai.ng of fish.

4. The contract proj~ct ~tipul3.tas t;'at since the traditional
processing kilns in Most African countries have a lot of dcfocts
sueh as
i. lack of temperature control

i1.-. Laek 0 f smoke con trol
.iii. high wastaee of fuel

iv~ limited amount of fish processod at a time;
they are ineffici~ntft

The result Of the tour was therefore to ~ssist in obtain-
ing data for the deai.gninr; and construction of si;;ple, inexpen-
sive kilns which could be utiliz0d for traditional processing
- f fish without loss of claracteristics acceptable by the aTer-
age' consumer.
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5. Ba,Eda l?..e_a..~~:-'i'here~HC s:?<ocificbeaches along the 'I'az an ian sea
coast where ~arinc fish is l~nJeQ. In Dar-es-salaam the main
landing site is the 3anda bL~ch. In fnct, it is required by law
that fish be landed at specific nlaces for statistical data to be
eollected on the Landi.ngs , ;.._t 13<:.ndabeech tb)refore the following
data is collected by fi~heri~s personnel 12 hours a day to Cover
all La nd inga r

i. type of boat and ~egistration number;
ii.. gcar size anr' nur..u '.r of ~';2f',r;

iii. species of f i sh ; Lv . \'l:::i.::;t_tof fish in kilograms;
v ; v aIu e of f is:l in sh i Ll, illCS •

At the time of visit to :~~~ahe~ch ~ata on the following
species were being co~pi10~:

i. Lc t hr-Lmue Chi-c:l~ro(S\'li:.~1ili)
ii. CD.rp,n::-,oidcs- KoLelco Lo (S·,'a:-.ili)

iii ...Ra st.reLi ger - V'i.bua(S1:Jf\hili)
1V~ Sigarus - faci (Swahili)
v. Scomberomorus - Uguru (Swahili)

vi. Sharks (general) - Papa (Swahili)
vii. Thunnus - Jodasi (Swahili)

These species of fish ar~ sai~ to ~c normallY obtained throug-
out the year durin~ full moons.

6. Statistics collected at Janda bcc:ch for~s very small part of the
Landings at the coast.
There is a high dernan rl for th0 f rosh :L::;~i landed and therefore
practically none is left to ~c proccssea.
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7. Kunduchi Beach
This beach wh i ch is about 24 kilome tres from Dar-es-salaam has
a Fisheries Research Institute in its immediate vicinity.
Very small fish landincs take place at this beach. The demand
for the fresh fish is 8reat. SnaIl quantities are howevert cha-
nnelled into f ry i.ng at a noc.r by vil1ctt_"ecalled Mtogaa ti.

All fish landinGs arc auctio~eJ ~t the various sites.

Fish Proce~sing Ar~as

8, The demand for fresh marino fisl1 is great hence very little is
left from the landings for processing. So~e processing is how-
ever, undertaken in and around coastal towns like Kilwa, Masokot

Mtwara as well as on the Islcnu of Pemba and Zanzibar.

M~re processing was attem,ted in other areas but was not austained.

9. Freshwater fish proccssinC is ~lowcve o~ a latge-scale and is done
in the hinterland. Tne DOSt notable of these areas in Kigoma re-
gion and town which is on Lake 7anganyika and along small villages
such as Karama and Kipili. Gt~or areas where freshwater fish pro-
cessing is undertaken in Ewanza region on Lake Victoria;
Mwaona town in Mara region around Lake Victoria; Bukoba town,
West Lake region, Lake Kukwa, region and town, litawa rcg i.on ;

Lake Nyasa.
Processing'is also done alone small billages and towns along river
tributaries.

10, Small-scale processing of fish from aquaculture is practised.
Aquaculture was introduc8u into Tanzania about 20 years ago and
is spread allover th0 country except along the coastal areas.

11. Appendix 1 SiiOWS the ~_ist of cor.irion fish species obtainable at
various landinG areas.

,.'
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p~ocessing ~etbods

12. There are four ~Rin methods used in the processing/preservation
of fish in Tanzania, namely 1. Drying ie. drying without salting;
2. Salting and drying; 3. Smoldng 4. Frying.

Of the four methods the most important ones are drying and
smoking. Processing activities are conccntrRted along the various
lakes with the highest concentration along lakes Tanganyika, Nyasa
and Victoria.

13. There appears to be no fish forrnGntation 8ctivities in Tan~-
ania. Evidence of this is s\own by the absence of such processed
fish in the newly-opened m~rk8t Kariakoo, in Dar-es-salaam, where
most of the processed freshwater fish from the various lakes in the
hinterland and some of the processod marine fish are sold.

14. Again, salt curin~ of fish ~nG slating and drying activities
appear to be just beginnin[ Q3 (epict~~ by tho vary limited quant-
ity at the Kariakoo ~arket~

15. Appendices 2,3 and 4 S:lO\!t:":.C regions, towns and types of fish
used for drying, salting ~n: dryinc, smoking and frying respecti-
vely.

1~. In Kigoma, which is th0 main fishing centre-on the Tanzanian
shore of the Lake Tanganyika, freshwater fish i~ the only type of
fish dried, whilst marine fish is t~!c only type dried, salted and
dried smoked and fried in Kun du ch i , vh i.ch is a sea coastal t own,
In Mwanza both freshwater an~ ~arine fish arc either dried, or
salted and dried. The fish is obtaincrl wither fresh or ieed from
leeal fishermen and from commercial boats. In Kunduchi, some of
the fish is obtained from boats belonbing to the Fisheries Train-
ing Institute there. The fish is conveyed to the nearby process-
ing sites in baskets made of bamboo anA palm leaves. These baskets
are able to hold about 30-40 kilograms of fish. A basket has a
stick passing through it and the free ODele hung over the shoulders
of two men. At times tile fish is conveyec by trucks, bicycles or



trolleys when t.ho ca tch is ')ig :).l1.e',·hc pr oces s ing a i, te is a

li ttle farther cu'/ay from -t11,-- 2.o.ac'inr; si t c , One such sites is

Namiasi.

Fish from the 1en~in[ sites nor~a11y reaches the processing

site."in less than one hour. In any cas~ no fish gets to the pro-

cessing i-h more than tvo hours.

At the processing sit _ t l.o f i sn is oi ther processcd straight-

away or when iced it is proccssed not later than 3-4 hours after

landing.

Fish to hs processed is wasjcd mostly with fresh water but

at tin,vs s eava t.er- or :;-,ii.~';-"lOr.!1C;1 a t cr is used. The fish is then

ac a.Le d and r;uttcd. 1.1itr. s!'C'.ll f' i s l; no ecaLi.n g is done. bio s t of

the fish have their gills :.';.··ovocl~lLC, t.~U large ones ar e cut up

into pieces. In sane cr.c .... ': 1, :~::;2.,.:, c):::' ':1'1e fish is r cmoved , Some-

times I espec i[\.11y in Kunduch i, Fis;lCl'iu:; .L'rDinbin Ins ti tu to, the fish

is fi11etcrl nne', qu i.c lrLy ::::'o~on. ~~~ 1aste ~ro~ucts of the fish inc-

luding en trails nr c ~~.1:.; or tl,l'01·i:l a\'r.'..y or dr i ed for meal or turned

into fish oil. At ti~cs t~~ W2CtC fish products are buried in the

ground.

In r'h-tanza both :,,'1.rin\~and f r eshwator fish ar e dried. Among

the types of fish dri~ct, s2r~inclla and protopterus species pre-

dominate. The quantities dried vary tremendously and are depend-

ent on the catch. 'I'h c fish is nor-na.Ll.y dried at the processing

site on pebbl~s, mats, rocks, roof tops and on elevated platform,

such as bamboo rack or wire mesh, which is about 1 motre high.

Depending upon the weather conditions, the fish is left for 2-3
days to dry. DurinG t~at ~0riod! th~ fish is turned at least

three times and is cover ec' or re:,!Ov2(..when it rains.

The dried fish, w'.ich is ~scertainsd by feeling, breaking and

tasting. is ei t.hor sold r : ;:It 2.,,1::.;;" or »ackod in baskets, wooden
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boxes, or dry craSG can tai!1or.s<'.il". sold w i thin a day or two or
within a week. De)cn~inc upon Rvailab10 buyers, the fish may be
stored for over 12 days. ~n any evant no dri~d fish is stored for
more than one -nonth before being ~:;arketedin the locality or in
other parts of the country. If t~is is not done the fish becomes
highly infested with Doulds, insects or o~ggots. Depending upon
the type and th8 degree of infestation, the fish is channelled to
be used as animal feed resultinG in wasted effect and loss of re-
venue.

In Kunduchi, fish drying on w i r-e-cne sh racks, 1 metre high, is
done at the Fisheries frGining Institute. At ttmes, fish is dried
in a specially - construct;:;dhot air drying kilm made of galvanised
sheeting. The fish no~m~lly dried is mixed and of marine origin.
During the fish seuson, o~out 220kg are dried in a day and about
7000kg, a week. On the average, about 15000kg of {ish is dried
during the fish se&SO!1.

·ih~n~t;~p.gi¥u!id;ei\...,]:.'.~!i:G.::;f'~s.lT~.i.±s;3J;atitl1forcab9.ut'::Z4·3·6~a~!S,~htIIL.::l
.'~'.. ' . '. ..~. ".

t~' driiilg~kiln·~tpc'i'fi'sh,.,~['::10ft for 6-12 hours. During the dry-
".' ....

ing period t.hc fish is b\rn~c. abo ut three times. In a rainy wea t-

her the fish on tho drying rack is recoved while the one in the
drying kiln is 18ft sincL it is in ~n enclosed,ehamber which is
under a shed.

The dried fish, which is esccrtained by tho feel of the hand,
is sold right ai'/ayor is !),:l.ck:0::" sale w i.t.hi,n 1-2 days or at most
between 3-4 days. SOMe of t~~ fish is pec~aged for laboratory
analysis. All packaEing is ~ons in polythene bags. In order to
determine the storage life or chelf-life, the fish is stored for
about 1-2 months or for 5-6 nonths. Sometimes it is stored to'
enable the determination of thoi.r'marketing potential.

Fi~h stored in the Fisheries Training Institute, Kunduchi,
have been found at tiMes to be infested with moulds) insects. or
maggots. Depending upon their infested state the fish is either

- .• - ., .••....•.._---,
*For details ~ctc;::-'-::;0l~cp0rton"Smok~ng-Ovens & Dryers
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dried for later consum?tio~ or sold at the prevailing price~
Highly infested fish is however used as animal foed.

19. In Kigoma, f reahwct.er f i sr, is dried on rocks, elevated
chicken vri.r e and bamboo r-o cka , 1 L,,,trl;high. Of the species of

fish dried, the SardinGlla, L Llrinolls and Haprochromis species
predominate. '1'1:18 quant i t i.c.c of f i eh dricc',vnry but th4) .ave"Qg~

540kg a clay to 1000kC a w ee.l; c nd 3500kg a mon th respectively.

The fish is normally dri~d at n site about 100 Dotres from
the landing site. The fish is dried for 2-3 days during which
period it is turnCG onco.

'i'h e drLed fish, '.,-hichis n sccrtai.ned by the feel of the
hand, is either solJ i~~0~iatcly when the Market demand is good.
Otherwise it is pa ck ou Ll bo.ak ets , or jute bags for sale w i, thin
a day or two. At ti~cs the fish is tored for about one month
either because of r~in:J or to aw~it a 300rt market in order parts
of the country.

In storage the fiGh is usually infested with insects.
infested fish is at ti~0s consumed after further drying.
some cases they are solrt at re~uced prices.

The
In

Smokin-Ei
20. Fish is also smoked at the Fisheries Training Institute in

Kunduchi~ Using Altona-type of oven, hot sooked fish is produced
from the types of fish listed in Appendi~ 4. About 90kg, 300kg
and 720kg are hot smoked in a day, a weck or a month at the
Institute. Fish to ~e smoked is IJashed1 scaled, brined, at tives
gutted, split or kn o obed , before pre-drying in the sun for 1-2
hours. After l)re-dryinc t'-1.(;fish is hung on tenters and smoked
for 8 hours in tho oven. ~he oven is usually preheated for
about 15 minutes. 15k; of c~~rcoal nnd 4kg of sawdust are usu-
ally used for the sDokin~' process. _Properly hot smoked fish is
determined by the colour of by f 0c:;"ing"lith the hands or by
testing.
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The hot snaked fist is ci t::·:;r Gold af t.er 6 hours or packed in

plastic bags for sale or stornEo. Dcp~n~ing upon what the fish is

to be used for the smokert firsh is stored fo~ some months. At

times part of tho stor2d fi~h is uCo~ for analysis.

Fish stored at tae Institut0 ~~S baon founrt to be infested with

either moulds, insects or naj.ro t c , Such infested fish is either

resmoked for consumption or fo:c GnlG u.t a lower price.

21. In the town a nd r-e gi.cn of Iv: ·!cUlZ3. ma.ri.ne fish is at times s aLted

and sun-dried. The types of fi~h usuelly used for such purpose

include sardines, mackc r cL, br.r r-acu-.n t tunc:", k~gfish, and sharks.

The quantities s aLt cd anI ,'l-iv·:. in " day , a w cek or a month is de-

pendent upon the catch. Jol&r or roc~ salt is the salt normally

used for salting th~ flSh. A~~roximHtely 15 par cent of the weight

of fish to be sal t ed i,,; t:~c z.: ioun -: of sn Lt used in the salting pro-

cess. :]he salt D.11(( fish arc 8.rro.~li..';\..;·lill. 0.1terna t e layers in wooden

barrels, basins, or c oncr ct e tuoc , l-tt t i.rnc s t ue salt is made into

brine and the fish is put into it. l'ori)c·lly t:18 fish is kept in

the salt or brine for less t~:.a?lcn e .io ur , A. t times salting of the

fish continues for (~ .,over () 0.0:Y8.

After removing the fiGh from t~c salt/btine tho excess salt is

removed or the brine is Jrain off~ ~he excess salt/brine is either

thrown alt/ay when it is too ,'.irty or when not needed. Howev er , when

there is a lot of fish to be sal tcd/brined ad(l i tional salt is added

and the reinforced salt/brine is used once or two times more before

it is thrown away~ At tiues t2C salt/brine is used for more than

three times de_ending upon its S~2tC 0f conccntration~

In Mwanza, the dry in; of eaLt or. fisll is done in the same way and

manner as in tho dryip~ of uns~1~0J +". ,..L.lS11. The methods used in att-

esting the dryness s ta t c , :p."1ckinf;~f or f)i.~leor storage or marketing

of unsal ted fish ap~)lJ .~s;u.-:-.::;'~y\J( 11 '..'i th saLted .lr i.e d fish. In the

packing of salted Jric( fia., fo~ storaco, ~t times, special contain-



- .:; -

transl'ort,:lti()~:to0-::;~~(:r J'~lrt~) of t.ho country or for a good
market. Fish ;'J~lich!J<.:con8s.i.n fe at ed w i.t.h mou Ld during storage
is solf ~t a lower )ricG or uS2d for animal feed. In both cases
the eventual ~iRposnl ~et~oC is Jo,~ndent on the degree and type
of infestRtion.

22 .• In the v i.Ll.ng e of rtonc;ani in 'ehG tOVl1 of Kun duch i , fish-
mongers who ar e men, fry sma lL qu::mtities of t~leir catch in very
shallow iron pans, 45cm - 53cm i~~i(Q di~~eter, 3.8cm -6.3 em
deep on three-corn0red stono stoves using firewood obtainable
from nearby \100;15.

fried 1n coconut oil or cotton s~~1 oil, which is preheated for
about 10 ~inutcs. A~out 15kg, 100kg or 350kg of fish is fried
in 2, l~ay, a 1J0dc or a t.'0:1:-, ia th io village • At tiP18S fish to be

frying may L<ct for lulci t'.c,:;.n10 iuun i tes to about 30 m inu t es ,
During frying tn,. fich is t~rnEd four tices. When it it ascer-
tained throuGh t~.0 cclour or tasting or stick piercing, the fish
is put on the sif~ 0~ t~~ ~~n ~o drain for 10 minutes and then
transferred on to a n Cv!ST','~-)ur 0

All of the f ri cr; fish, exc ...::;)t a sr-nll',amount for the use of
the fishmonger, is sold o~ ~~e G~ot for ca~h.

MALAWI
~ish~ Landings and Pr9c..£.~Jl~
Nam i.a sLe « There are a nunb cr of sites along the shores
ef Lake Malawi wh i cI isc"c 1':('..l,"~Tinnport i on of Lake Nyasa. One
of the most icportRnt of i~ Narniasi village, in the
district of }'1anGochi,\'l~icllhc.~ ,~ 'i'anz.an i an coun t erpa.rt town also
called Namiasi~

Namiasi has R jetty ;/:ero fiching boats anchor to land their
catch fish landG~ ar~ weighed in wooden crates to ascertain the
total cateh for eac~ boat. ~h0 only statistical data collected
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is the quantity of fish landed hy each bo~t on a particular day.
Data on species of fish is ~ot c0~trolled prices by a marketing
personnel.

There is a fish ~roc8s~in:' ~n6 anulysis laboratory at
Namiasi~ This facility is p&rt of th~ D~partrnent of Fislleries in
the l'hnistry of A[:Sricult.ure, '1'110L:<.boratoryundcr take s fish
drying and smokinG exp~ris~nts ~n~ tho for~ulation of anital feed
using fish as one of the ~ain in~r~dicnts.

24. Mpwepwe.: 'I'h er-e is a Fisheri8s '':''r''l.inin;:;CCl1tre which is situated
at Mpwepwu, a fc\! kilomctreG from ~amiasi. Inclu(ed in the train-
ing programMe of this contr~ u~c fisll ~ryinG and processing exper-
imen ts, For tnese oX:j~ri:.lc to, :..:1(;'1['. tell dry i.ng racks and modified
Al tena - type smok i.ng OVCl1R :l:'.VC'':;(;011construc tcd ,

25. Maldeco :iTishe_ries_._L1~.<:I.L-In " i'''':'.l'')j- v i Ll.age , aLon g the coast of
Lake 11ala\>i1 is 8. corrvc r-ci.cL c;-.-\;:):~')risecaLl od ~;aldeco Fisheries
Ltd. which undcrtako6 lar~e-sc~l~ ~un-~ryinE of fish. For this
Maldeco ins cono tr-uct cd , ov:::r2. "i'lL;arca , au-itable elevated dry-
ing racks, w i th stands ;;1(;.('-'; up of i.ur-n t solid bricks, of height
76em and drying surface arc~ of 3 sqG netre3~ Fish Dostly dried
is Tilapia and is export c' to n, idlbonrinc countries.

Haldeco ha s a jetty \I:1"r,:;f~3L is Lnrided., 'E~18rcis aLs o a
large cold store w~Grc fish is storu~ before beinG processed.

26. Drying:- A lot of fish is dr i e:" i:11~2L::ii:1Siand its environs, in
Mpwepwe Fish 'l'rainingCCCltrE:c,-~,c1 at iiaLd eco Fisheries Ltd.
Appendix 5 gives the details of GO~G of t'le sp~cies of fish dried
in Namiasi.. A large quantity of tilapia is also dried at Maldeco.

For details refer to t~e r~~ort on Snoking Ovens and Dryers
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The fish is landed fresh by co~nercial boats and are conveyed
mostly in trolleys ~ne in sore cases exp~cially in the Namiasi
area, in trucks I to the »r-occue inz a rea Hi th i,n one to two hours.
Fish landed in the (·veni;'1Sis 0.lI0\f(;dto stay over-n i.ght before
being hanuled. Fia~ to be ~ri~0 is wURhed with fresh water before
being dried.

On the average about 1,800kg, QO,800kg an~ 32,400kg of fish
are dried on elevat~d racks 1-2 t'1ctres a day, a week and
a mori th respec tiv eLy at tl.,.:J.~::'occG;'in~;sites.

At the Fish8ries Ce~tre in ~amiasi the fish is dried in
various drying sturctures ':~ic~ inc=.uG~ the elevated racks solar
drying box and solar ta~t.·

times t.h., .3.mo un ts dr i.er. i'· i,-"-:insi,"-_1<i its environs. Tho drying
proce es tD.~(3f.3 ("iJOel t 3-6 ll;-•.y s, jJuJ.'i~~:t~l';l~ryillr:the fish is turn-
ed once a (1:::ty.' is covercd \;ith polythene
ahe ots , 'i'he (1'yn<.:3.'O :::::";" o : t·.e Il:.;,l is attested by feoling ar.~,
is then colLo ctOt: into .ic.ss ian saclts for saLe , 0epending upon

longer (luring Hl-:.ich»cr i oc. -:~J. cncks are.heape d around 8. dwe Ll Lng

hour-s or in a COGl erc i.cL ',r['.l'dlO'J.SC. At iiaLdeco Fisheries t the
dried fi~~ j.s k opt in he'''"\l1& .i.n especially - constructed warehouses
to await shipment. Tr~~h~ort ~ifficulties in SOMe cnSES make the
fish to b~ kept longer than neceSSary~

\A/hilein lone; storr-,I';c,t::.c,:ri",(;.fish i,s c, t timE:'':';'-.£n.~tcd
w i.th beetles, rodents !·,,·q:~L~ots;:md ;,N:etines mou Lds ," Depending
upon the state of infn6t~tion, t:~u fish is either used for animal
feed or is further dried ~CfGr0 ~~~n: sold at a lower price.

21. Smoki~: - Fish to b e si:.ok81:is .Lao obtained C\. f ew hours after
landing. If the fic~ ~G landed in the evunine it is smoked the
following mornine •.

*For details ref<..rto ~cport on Snaking Ovens & Dryers.'
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'1'he fis;l l·c-
U u ';t c< ·'.l1:'at t irn,-::ss:olit, bGfore

being smok cd , Fi11Gtil1~' of s, ::"1 :u:'nti ti-,.3 of fish is c'.lso under-

taken at La Ldcco .i'isLeli~:;s. At t::":.:3 t'_,. r:o",,1.3 ar e s eiao ved; At the

Namiasi :L.a";--)or"'.tory,chu !l(;C.':S to c t .c r .r i.t l: t~10 [,uts and entrails are

used in the f or-muLat i on of t:i'::b. hy;;ro1:;rse.te.

before be i.n g :!O-C ,S,Jo1\:..:- 0" c u;-out

arranged on w i r e nC':::ti:l~·')O,!t.;.·t , :'uG-out j)i t; -:::h' s i ce of the vi r e

netting is dcponden t on t'le size of '::lC .::'ut 2l1'-~ t~le f-4sh is ar r-anged

in a mixture of heRd to jea~ nnd ~8~d to tail. Pnlm nuts (different

from the Ghanaian ~a1Q nuts) 91'0 nor.I~!l~ use. as fir0~00d. Vherc

there are no palm riu t s r,nJr ·'.'-'·.r~~I·loorlis ueed ,

Semicoomercially, r cc t"i,t=.uL~.r ')rick oven or Ivory Con s t type

oven is used for smoking_ ~ltonp-ty~.:: of ov~n is nlso used. The

ovens used ar e not pr8I:c.at."d.

Commercially, fish to jc 0..--:::.., lC rinser} in 'fat0r an d is smokad

in 'I'or-r y Kilns. Fillets are nor~·.<.l!y :,:;ut on 'irs- t r ays be f or e smok-

ing. About 40kg.! 400kg. ~nd 1200kg of fillcto aresmaked commercia-

lly in a day, a l1C2k and in ~ Dont~ rss;ecti~ely. ~he fish is usually

arranged head to tnil on the tr~ys. Saw~uGt from h2r~\Jood or wood

shavings are used for t~iJ crokinf ~ruceS8. 34.5kg of saweust is usual-

ly able to smoke 29.4kg of fiJ.letE "(~'·.YQ 1'~!0 ,:00':- oC'.,"Jr;ustand savings

are cheap and give go02 f1~vOU1'.

Fish is nornally ;lot-G::lokor' fc:r ')C-ct-lb n 1 to 6 hours. During

the process the fi0h is turned i~ ~intlcs, t'~ice ~ft8r every 3 hours.

Hot-smoked. fish iG d ot or-r.ri n.;c by (.i t:,L:r L: _. CdlOUT or by the f'o eL,

Smoked fish is p~C~2~. for s~le in b~skets !'it~in 4 days. Commer-

cially the smoked fish is frozen to Qccumulot~ for ~r'ns)ort. It is

usually stored for not core t~:'.n 1 :'on t:l bef or e it is sold. \'lhen not

so treated and es pec io.lly .·;:-c~'-1 tno fish is \Ec(~CrSOr,lked,the smoked

fish is infested with moulds, [1a;',~ot5 or bettles when in storage.

Depending upon the degree of inf8Gt~tion, tliO fish is either thrown

away or sold at a Lower 'lrice.
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- ---~APPE;NDIX 1

Dpe of fiGh LC1nd~Jd at Beaches

SCientific/English Name Swahili Name
•

Lethrinops
Sharks (General)
Scomberomorus/Kingfish
Thunnus
Carangoides
Xiphias gladius
Cephalophalos
Rock cods
Siganus/Parrot Fish
Nemipterns
Tachysurus
Sphyraena
Chirocentrus
Rast religer
Pseltodes/Bothus
Lobster)
Pr-awn )

)
Sardinella

Chisa1tJasa1tJa
Papn
Np;uru
Jodasi
Kolckole
Samsuri
Che\!la

11

'l'C"-siPono
Kaona
I!ong1:J8

Mzia
Mk on g e

Vibua
Gay,ogayo/'vJayo

Karriba

Dagaa

••
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FISH USED FOR DRYIKG

APPENDIX 2

COUNTRY REGION TmlN
II' Y P :t; o F F ISH

FreshwaterHarine

Tanzania Kigoma Kigoma Tilnpia, Nile perch
Perch, Catfish, Snout
fish, Pipe fish,
Hnprochromis spp.

Nwnnza Nw an z a

:In''.~Ji)(. r , 1.a c k ore 1,

0;1 rr-a C'lCl..'-" Tuna,
£>1f bL.~.k,

Mullets, Kincfish

Kunduchi
Village

Sn r-di.nee , ILd

.::Jnappcr,L .ck or-oI
Sole, Ti1:r::'~'d fin,

HaI f 0'. ':-'.k, hu Ll.c ts

~21s, Tachyrus spp.
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APPENDIX 2.

r y P E 0 F F I S H
COUNTRY REGION TOI.tJN -

! '.' . Freshwaterl'l..:-:rlne

Tanzania Mwanza Mwanza Sarciint:,r~(:d snapper Tilapia, Nile
hacker",l, Barracuda, Perch

'i'unc , H~~J.f , beak, Catfish, Sardine

ilu L'Le t s , Kingfish, (Dngaa)

Sharks

FISH US~D FO~ SAL~ING & DRYING

APPENDIX 4

FISH US~D FOH Sl';OKING& FHYING

'1' Y P E o F F' I S H
COUNTRY REGION TOWN - I'~arine Freshwater

Tanzania Kunduchi For Smoking
Sardines, Red snapper,
t, a ck e r e L, Thread fin,

I So12, Barracuda, Tuna
Hnlf beak, Eullets
Eels, Tachysurus spp.

For Frying

I
Kunduchi

\ As
in stra i gh t Drying

1
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APPENDIX 5

::elSE USED rOE DHYING 2" ShOKING

COUNTRY
~1'.'-/ IIU'JN I
VL,Li->.GJ:::: I

I
------t-------;----+-------------

J;c",L'ci I

REGION/
DISTRICT

Malawi Mangochi in
Southern

I RGglOn

T T P E F ISHo F

Freshwater

For Drying
filQpia, Catfish,

chromis
Haplo-

spp., Lethrinops spp.

For smoking Only
Ramphrochromis spp., Bagrus
metldon~tis, .Sarkellaengraull9yprls.


