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India is the .eventh largest fish producing
country in the world with a landing of 2.3
million tonnes. She is also one of the lead-
ing exporters of processed fishery products
earning foreign exchange worth Rs. 1797. 4
million in 1977. While export of frozen prawns
registered a steady increase over the past years'
that of canned prawns declined steeply 'from
1974 onwards. Irrespective of the spectacular
achievements of the modern fish processing
industry in the country, the fact that more than
75 % of the installed capacity for freezing and
more than 90% of that for canning are remain-
ing idle i8 indeed staggering. The industry hav-
ing specialised in the processing of prawns, has
not ventured into processing of other fish or
shellfish.

India has a very long coastline with thou-
sands of landing sites scattered all along. The
processing factories are situated in urban and
semi-urban centres which offer the necessary
infrastructural facilities for handling and process-
ing, because the landing centres situated mostly
in rural areas cannot offer any of these. In
the absence of an organised and centralised
landing system, pooling of the catch and its
movement to the actual processing sites pose
immense problems. Both freezing and canning
involve high monetary investment and several
infrastructure. facilities including skilled per-
sonnel and plentifu I supply of raw material
for economic operation and hence are not
adoptable In the fishing villages in the country.

The under-exploited pelagic resources
are sure to add to our fish catch in coming
years. Introduction of aquaculture for different
varieties of fish and shellfish has great promise.
All these are sure to contribute towards sustained
increased production of fish in the future which
brings in its trail the problem of their proper
disposal without wastage. Though scientific
transportation of fish has helped in wider distri-
bution of fresh fish, it cannot provide a com-
plete answer. The solution largely lies in
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processing and preservation of fish and shellfish
other than the low-volume high-cost varieties
like prawns and lobsters, in the fishing villages
themselves which can later be distributed
throughout the country, ensur! ng proper disposal
of 1he fish catch and thereby increasing its per
capita consumption. The processing methods
to be employed in rural areas should be based
on low cost technology, which should cover the
requirements for long Ishort term preservation,
utilization of very small and uneconomic
varieties of fish and for waste utilization.

Curing

Sun-drying and salt-curing ara the oldest
known techniques of fish preservation. Though
there has been 8 sizeable decr.ase in the
percentage of fish preserved by this method in
India which is attributable to the increase in
marketing in fresh form, curing is bound to
retain its significant position in processing fish
because, this is an easy method of preservation
of fish employing a low cost technoloqy,

Cured fish processed by the traditional
methods possess several defects such as easy
spoilage, attack by moulds and insects, rancidity,
discoloration etc. Being a method practised
exclusively in fishing villages, any attempt to
improve its efficiency will have a direct impact
on the betterment of rural economy since an
improved product can command a better
reception from the consumer and consequently 1
better fiscal returns.

Adequate attention has been paid to pro-
blems in the research and development activities
pertaining to fish curing. It has been reported
thet fungus growth and incidence of reddening
could be etfactively controlled by a simple
treatment with propionic acid at 0·5 % level
(Valsan et. III, 1961; Rao and Valsan, 1962 II ).

Similarly propionic acid at small levels has
been found to be a very effective preservative
for pickled fish (Rao and Valsan, 1962 b, 1962 c;
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