MARINE RESOURCES
The coastal waters in Fiji have rich ecosystems characterized by extensive coral reefs and
dense mangrove forests. Blessed with warm tropical climate and high rainfall, these
waters are further enriched with nutrients from land which enable them to support a wide
diversity of marine life. Because economic benefits could be derived from them, the
coastal zones teem with human settlements.
The FIJI FISHING INDUSTRY at large is generally divided into four primary sectors,
although the distinction between these is becoming less clear cut as they develop and
diversify. They are:(1) THE INDUSTRIAL FISHERY - which operates on a large scale and is primarily
export orientated. This involves mainly the PACIFIC FISHING COMPANY (PAFCO)
tuna cannery at Levuka, and tuna capture and supply by both local and overseas vessels.
The deep water fishery is now starting to fit into this category.
(2) THE ARTISANAL FISHERY - This sector includes most small- scale commercial
production for domestic sale. It is a significant source of domestic fish supply and
employment.
(3) THE SUBSISTENCE FISHERY - involving catches for self consumption with
the occasional sale of surplus catch.
(4) AQUACULTURE - which is receiving increased attention in the fisheries
development, but remains largely experimental. Aquaculture has an advantage of not
being based on limited natural fish resources but requires a comparatively large
investment and sound management in most cases
The main objectives of the Development Plan 9 are;(a) Generate further employment opportunities in the exploitation and processing of
marine resources;
(b) Increase production to satisfy local demand for fish and other marine products;
(c) Increase value added in fish production for exports; and
(d) Regulate and control the exploitation of fin and non fin fishery products.
Some of the important marine resources currently under exploitation are:(1) TUNA
Six species of tuna occur in Fiji waters.
SKIPJACK tuna - growing up to 15kg. Usually caught by pole and line vessels.
YELLOWFIN tuna - growing up to 150kg or more. Usually caught by long lines or
drop lines. BIGEYE tuna - growing up to 200 kg
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after boiling.
Virtually the entire international trade is
however in smoked dried product.
After manual collection,
it is boiled, gutted, boiled second time then smoked and
sun-dried. The finished product is graded by species, size
and quality and bagged for export.
BDM
exports hovered around 50 tonnes per year for most
of 1970's and 1980's. But trade took off dramatically in 1986
and by 1987,
640 tonnes were exported. In 1988 this was over
700 tonnes and fishermen are complaining that BDM, especially
driloli, are becoming hard to find.
The main constraint on developing this industry is the
limited resource. The Fisheries division estimates that the
maximum sustainable yield of BDM from Fiji waters is in the order
of 100-200 tonnes per year. Clearly 700 tonnes is way over the
top and we can expect the resource to show a dramatic decline of
catches in future. Our main aim is to try to reduce the volume
of exports, but this is difficult when the incentives for export
(eg tax-free zones) are so high.
BDM is attractive because just about anybody can collect
it and dry it. The market is extremely good because trade links
to mainland China, through Hongkong, have opened up and China
has an enormous demand for BDM. Even for low quality BDM that
Hongkong
people will not look at. This is a good example of
disasters that can happen when Fisheries regulations are not
strict enough,
and a lot of people will find their source of
income drying up
very soon.
A
similar BDM resource crash
occurred last century
(1820- 1840)
when American traders
stripped Fiji's reefs. It took 3 0 years to recover.
(3) SEAWEED
Many kinds of marine algae, generally known as seaweed, are
used throughout the world, either in whole form or as a source
of chemicals for the food-processing industry. In Fiji 5 genera
of local seaweeds are widely eaten. These are simply collected
from natural stocks rather than intensively farmed
Fiji's native seaweeds do not occur in large enough
quantities to support a seaweed exporting industry. For that
reason, we introduced a strain of seaweed which originated from
the Philippines (it was sent to Kiribati, then Tonga, then Fiji)
called Eucheuma cottonii. Eucheuma is a very fast growing weed
and easy to cultivate. It is vegetatively propagated and cannot
attach
itself to reefs (it has to be tied to lines manually)
so there is no danger of it "escaping" and overgrowing Fiji's
The
whole production is exported for processing
carageenan, which is a food-additive used for stablilizina
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a variety of food products such as ice-cream, sauces, canned
foods, beer
etc
as
well
as such
non-food
products
as
toothpaste, cosmetics and air-fresheners. It is not eaten in
whole-weed form.
The harvested raw weed is sun-dried on simple racks, pressed and
baled, then shipped to chemical plants for final processing.

(5) CORALS
Ornamental coral feed by capturing plank tonic organisms and generally grow as colonies
in attractive shapes and colors and are used for ornamental or curio purposes. Those
occurring in Fiji include branching corals, stinging corals, organ pipe corals, brain corals,
and mushroom corals. The blue coral occurs in Rotuma. The live coral pieces or colonies
are carefully separated from the substrate, sun-dried on shore and subsequently cleaned
and bleached for sale. Value is determined by size, shape and rarity of the species
involved.
A variety of corals are used for lime production, road surfacing and building. The
exploitation is low level. There is only one company licensed to export and is sending 1-2
container per month to United States of America for aquaria. The Fisheries Division has
to perform baseline and follow up surveys at every collection site. Coral is a renewable
resource.
The Black coral is used to make high quality jewellery for the tourist trade. The retail
value of black coral jewellery sold annually in Fiji could be around $250,000.
(6) AQUARIUM FISH
On Fiji's coral reefs, damsel fish, angel fish, butterfly fish, tangs and a wide range of
other colorful species are available. The juvenile fish are caught using either fine
monofilament hand nets or fence nets. SCUBA gear is used in all but very shallow water,
as the exercise requires a great deal of patience, as well as skill and knowledge of fish
behaviour. Fish are ensured to be healthy and disease-free before they are air freighted to
their destination in water bags enriched with pure oxygen. About 72,000 live fish worth
$329,000 was exported mainly to US in 1988.
(7) MOTHER OF PEARL SHELLS
The mother of pearl is a bivalve feeding by filtering algae and diatoms over the gills and
passing them by hair-like cilia to the mouth. There is a pearl farm at Namarai, operated
by a Japanese creating natural pearls for local and overseas markets.
About 57 tonnes of mother of pearl shells worth $465 000 was exported mainly to Japan
in 1988.
(8) DEEPWATER SNAPPER
Rapid development of deep water snapper fishery is creating a semi-industrial fishery.
Fishes of the family Lutjanidae inhabiting the outer slopes at depths of 60-250 fathoms
are known under the general term "Deep water Snappers" Others include groupers,
emperors and amber jacks. All of the above species are top-level carnivores feeding on
fish, squid and deep water shrimp.

About 172 tonnes valued at $841,000 was exported in 1988 mainly to Australia and US.
(9) SPINY LOBSTER
In Fiji 4 species of tropical spiny lobsters occur in reef areas. They feed on algae and
small reef animals. The product is typically sold as frozen tails, although there is a
preference in some markets (eg. Japan) for live, whole lobsters shipped on ice. Quality
standards for these export markets are very demanding. Local sales are mostly through
hotels and restaurants. About 39 tonnes were sold locally through various outlets in 1988.
(10) GIANT CLAMS
Three species occur in Fiji, Vasua dina, Cega and Katavatu. The largest giant clam of all
T.gigas is recently extinct in Fiji. Giant clams can live entirely on sunlight via the
photosynthetic products of the microscopic algae which they "farm" inside the cells
of the mantle.
In Fiji giant clams are harvested predominantly for their meat. The shell is a much underutilized resource. The meat comprises 7-10% of the total weight and is composed of two
commercially useful parts:
(a) Mantle - the tougher coloured meat lining the mouth of the shell
(b) Muscle - the tender white meat holding the valves of the shell together.
(11) COLLECTOR'S SHELLS
Collector's shells are marine invertebrates from the classes Gastropoda (sea shells),
Pelecypoda (bivalves), Scaphopoda (tusk shells) and Cephalopoda (nautilus). People are
attracted by the beauty of these shells and collect them for their ornamental and
decorative appeal. People also collect shells as hobby or for their scientific value. Fiji is
not rich in its shell population, but it has a total of over 800 species of shells that are of
interest to the collector.
Shells can be found in every type of marine habitat, from coral reefs to volcanic sand and
silt or mud. Shells can be easily collected and forms a good source of income for the
village. Most of the shells are sold through the numerous stalls and shops that cater to the
tourist industry. Some of the very rare cowries cost as much as $9,000.

(12) FRESHWATER MUSSEL
Freshwater mussel or Kai is found on the sandy or muddy bottoms of rivers. It is
restricted to the lower freshwater reaches of rivers, between the upper limit of tidal
influence (i.e. where the river flow stops due to the influence of incoming tides) and the
upper limit of saltwater penetration. Kai is common in the Rewa, Navua, Sigatoka, Nadi,
Ba, Labasa, Wainikoro, Dreketi and various Tailevu rivers.

