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Summary 
 

1. Project Background 

The economy of the Republic of Congo (hereinafter referred to as Congo) depends mostly on the 

oil industry. In 2015, the oil and oil related industries represented 49.2%, almost half, of the country’s 

GDP. Ups and downs of the Congo’s economy are affected by the international oil prices and the 

economy remains unstable, thus the diversification of industries is one of the major challenges for the 

country’s economy to achieve sustainable development. In addition, as the country heavily relies on 

import foods, it is necessary to improve the productivity of agriculture, livestock and fisheries sector 

as one of the major challenges for economic development, to remedy the low food self-sufficiency 

rates which causes higher consumer prices. The contribution made by fisheries to the rural economy 

is much significant than that of agriculture and livestock, and FAO estimates that the fisheries sector’s 

contribution to the GDP is 2.75%. Fish products make a significant contribution to the food security 

with an annual consumption of 26.52 kg per capita (in 2009), and it provide 24.9% of animal proteins 

in food consumed in the country. 

In its "Poverty Reduction Strategy Paper (PRSP) (2008-2010)" and its "Strategy Paper Document 

for Job Growth and Poverty Reduction (DSCERP)", Congo has defined the food security as a priority 

for the country’s national development, aiming to accelerate the poverty reduction through 

development of agriculture and fisheries. In its "Fishery Sustainable Development Plan 2011-2020", 

the Congolese Government proposes its commitment to increase landed fish volumes, and fish 

products distributing in the markets with the development of continental fisheries, artisanal fisheries, 

as well as the reduction of post-harvest loss for assuring the food security, the economic growth and 

the poverty reduction. The Congolese Government also considers the development of infrastructures 

and human capacity building are essential. "The Fishery and Aquaculture Policy Paper" presented by 

the President of the Republic of Congo in July 2013 indicates that the role of fisheries and aquaculture 

is to contribute to the food self-sufficiency, to the national food security and to create people’s jobs; 

the Paper lists up several strategies, including development of the domestic market, construction of 

quays and ports, improvement of the production value chains for supplying hygienic and high quality 

food products to consumers by more effective landing of catches as well as building human resource 

capacities and administrative organization reform. 

In Congo, fishery is subdivided into continental fishery, industrial fishery and artisanal marine 

fishery. The continental fishery is representing 48% of the national fish production, but fishing in river 

and lakes practised with none-motorised canoes is of very limited catch volume and the production 

seems to be distributed in the traditional subsistence economy of limited neighbouring areas. The rest 

of the production is made by the marine fishery. The industrial fishery represents 33% and artisanal 

fisheries 19%, which plays an important role in fish supply for food. 

The annual fish consumption per person in Congo is estimated at 26.52 kg (2009), which exceeds 
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the average annual fish consumption in Africa of 9.1 kg, and the world average of 18.1 kg, mentioned 

in FAO report 2012, and corresponds to a very high level in Africa. Fish production in Congo increased 

from 44,000 to 64,000 tons in ten years (from 2000 to 2010), but population growth estimated to 3.13% 

causes significant increase of the demand, fish consumption increasing from 67,000 t in 2000 to 

106,000 t in 2010. The balance of 42,000 t (2010) are covered by imported fish. But compared to the 

high demand of the Congolese population in fish products, domestic production of fish is deficient 

substantially, this deficit has been covered in 2013 by importation of frozen fish and salted and dried 

fish, which exceeds the domestic production of marine fisheries. Uptrend of demand for fish products 

in tandem with population growth and the low augmentation of fish production, fish supply that cannot 

meet the demand is a structural issue for fisheries in the Republic of Congo. But since the fish self-

sufficiency level is low, the country depends largely on its imports. If the fish supply system is not 

progressing, population growth in the future will put major risk of deficient supply. 

On the other hand, for the maritime resources of the EEZ and Congo's inland waters, FAO estimates 

that the maximum sustainable production in these water areas will be between 158,000 tons and 

178,000 tons1. Among these resources, only 56,000 tons represent the volume of the resources already 

exploited by the fishery sector. However, the development possibilities are still valuable for pelagic 

resources and inland freshwater fish resources. If these resources are exploited more effectively, the 

domestic fish demand could practically be met even in 2025, without resorting to imports. But the 

demersal fish resource development possibilities are limited, and the future developments shall be 

considered carefully by conducting resource studies. 

 

In Congo, marine fishing is operated in Pointe-Noire and Kouilou department, where have only 

coastline on the Atlantic Ocean. Fitted with industrial fish port facilities, cold storages for the landed 

fish and transport infrastructures, Pointe-Noire is the sole industrial fishing base of the country, and 

also the center of artisanal fisheries. Thus, Pointe-Noire is a place where almost all the marine fish in 

Congo is landed. But the fish products supply chain from upstream to downstream is underdeveloped 

and the fluent and undisturbed distribution can not be attained, so that expansion of fish production is 

hampered. The fish products distributed to the consumers in Pointe-Noire and its suburbs are not 

secured in safety of food, and it is urgently required to enhance the value of these products as food. 

On the other hand, the income of people working in the fish products value chain, such as fishers, 

processors and fish vendorers remain very low. The improvement of the value chain is one of the 

demanding issues to be solved. 

Artisanal fisheries in Congo bears several problems, among others, poor access to markets, lack of 

basic social infrastructures, such as public water supply, electricity, sanitation, etc. as well as coastal 

erosions, degeneration of the resources, etc. In the value chain of Congolese artisanal fisheries, not 

only negative elements relating to artisanal fisheries are numerous at all stages - from catch to 

                                                        
1 Review of the Fisheries and Aquaculture Sector: Congo, FAO, Feb. 1995 
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distribution, or processing: the insufficient capacity of boats, lagging behind the modernization of 

fishing techniques, the low productivity of processing, etc. - but also many external negative elements 

such as the underdeveloped infrastructure and the imbalance of society development as a whole, which 

makes many weaknesses in the value chain segments and as many threats have already realized, there 

are many problems to be solved. 

The landing beaches for artisanal fisheries along the main road running in pararrel with the coastline 

are not developed, and all fishing related activities, such as the lifting up of boats, the provisional 

landing of catches, fish trading, salting-drying, processing, repair of nets and boats are carried out in 

chaos and disorder on the beach. Also, hygiene conditions are extremely unacceptable; fish waste and 

other garbage are abandoned and exposed under burning sun, bad odours smelling from everywhere. 

Fish are landed on crowded beach inefficiently, the underdevelopment of infrastructures and of the 

distribution network catalyse degradation of the freshness and quality of the landed fish with 

contamination. 

Artisanal fisheries catches are distributed in fresh, or processed in smoking and drying; but the 

processing technicques remains rudimentary, the loss rate caused by antiquated processing techniques 

is excessive. The quality of products is primitive; losses due to the quality deterioration during storage 

or transportation are inevitable. 

Supply and demand, as well as the market mechanism for the pelagic fish differs from that of the 

demersal fish in the Congolese fish product market. Small-scale fishers are divided into two categories 

based on differences of fishing boats, fishing techniques, target fish, and nationality, the artisanal 

fishers called Popo using canoes with relatively big outboard engines with relatively high power, and 

the drifting gillnet to catch sardinella, and the artisanal fishers called Villi mainly operating demersal 

fishing using canoes relatively small with low-power outboard engines, and deep gillnets or line 

fishing. 

The volumes of pelagic fish catched in Pointe Noire fluctuate significantly according to seasons. A 

fluctuation of catches is significant, the highest monthly catche data shows four times bigger than that 

of the lowest month. During the peak season, the sardinella is saturated in the market and prices fall 

off, and if excessive production continues, at some point consumers satiate the sardinella, and it takes 

some time for demand to resume even after the end of market saturation. The main pelagic species are 

the round and flat sardinella of the herring family, which are characterised by a rapid quality 

deterioration if they are not properly preserved after catching. Because of the lack of preservation 

means and infrastructures on the canoes and the lack of appropriate transportation means after fish 

landing, Pointe-Noire and its surroundings remain the only distribution areas of them. A 81% of 

pelagic fish caught by artisanal fishers are destined to smoking, 10% of them are sold in fresh and 9% 

are processed into salt-dried products. For the volumes by supply source of the pelagic fish distributed 

in the Congolese market, imported frozen fish represent 83% of the market share and the industrial 

fishing covers 10% and the share of artisanal fisheries is only 7%. 
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The landed volumes of demersal fish are stable, but much lower than the demand and the prices of 

these products remain high. Industrial fishing account for 52% for the distributed volumes of demersal 

fish, which exceeds the import volume of salt-dried fish and catches of artisanal fisheries are limited 

to only 1%. A 70% of catches of demersal species are consumed in fresh, and 30% of them are destined 

to salt-dried processing. 

There are 16 authorized public markets in Pointe-Noire. There are also many spontaneous makeshift 

markets and sales points. These markets have approximately 15,000 vending stalls, including nearly 

1,400 stalls selling fresh fish and 2,300 stalls for processed fish. 

The crucial problem of these markets is that they do not have hygiene conditions for handling of 

food products. The garbage generated in the markets are not well managed; there are piles of discarded 

garbage near the food sales stalls. There is almost no public water network in most markets; thus the 

clean water for washing and cleaning fish and other food products is lacking. The sanitation system in 

the markets is not very effective; passages are always drenched because of the lack of drainage of 

waters from food products and rain, as well as the sludge accumulated there. 

The preservation of fish for sale with ice is rarely applicated, the freshness of fish displaying 

deteriorates rapidly, contaminated by flies and bacteria, and the smell is quite foul in the maket. On 

the other hand, in public markets there are stalls of cloth and accessories, vegetables, meat, and others 

mixed with fish stalls. The proximity of fish with meat in particular have a risk of cross contamination.  

 The artisanal fisheries in Congo, lacking adequate infrastructures, insufficiency or absence of 

preservation means on board and on-shore, poor processing techniques, bad working environment, 

insanitary fish handling etc., are the causes for the acceleration of the loss of freshness of the fish and 

the deterioration of the quality of fish products. Not only fish industry stakeholders loose a large part 

of values in the fish products supply chain, but also it is difficult to supply good quality fish products 

to consumers. 

 

The improvement plan of the fish products value chain in Pointe-Noire aims to drafting the master 

plan and the action plan enabling to improve the fish products value chain of Pointe-Noire. To secure 

these objectives, following elements were carried out in the current study: 

1) Survey on the current situation of the fish products value chain in Pointe-Noire; 

2) Determination of priority issues for the improvement of fish products value chain of 

marine artisanal fisheries from the results of the preliminary investigation; 

3) Drafting of the necessary plan for the implementation of pilot projects; 

4) Selection of appropriate pilot projects based on priority issues; 

5) Implementation of Pilot Projects; 

6) Integration of pilot projects results in the improvement plan of the fish products value 

chain of artisanal fisheries; 

7) Development of the Action plan for the execution of the improvement plan. 
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Among issues in the artisanal fisheries in Congo, the most striking and most urgent problems to be 

addressed were clarified in the PECHVAL Project. Pilot Projects for the improvement of the quality 

of fish, improvement of the sales practice in the public markets, improvement of fish product 

processing practices, and maintenance and management of the landing beaches were selected to 

address these problems. In addition, the "construction of the artisanal fishing facilities" including 

spaces for landing, sorting and sale of catches as well as safe water supply facilities, ice and fuel, etc., 

and "support to the organization in charge of the management and operation of these facilities” are 

selected as the pilot projects. 

 

The present study was initially scheduled from September 2012 to March 2016, for the period of 3 

years and six months, but the local contractor was not able to complete the construction of artisanal 

fisheries center within the execution time of the contract, and the contract for construction works was 

terminated. A newed restricted bid was invited, construction works have resumed, but because of the 

financial pressure on the government of oil price decline and the lack of foreign currency, the purchase 

of the ice making plant was delayed and the works could be completed only in February 2018. Thus, 

the duration of the third year contract for this study has been largely extended, and the execution period 

extended up to the end of the warranty period in April 2019. 

 

 

2. Pilot Projects  

(1) Fish Quality Improvement Plan 

【Objective】 

The artisanal fisheries in Congo is facing serious problems, such as an agonizing deterioration of 

fish freshness at each step of the fish product value chain and significant price loss resulting from 

them. 

In the current situation of the fishery product value chain in Congo, no preservation of the fish 

freshness by conservation in ice and other measures is observed except during the demersal fishing at 

sea. As a result, fish lose its freshness before reaching the consumer in most cases. The "fish quality 

improvement" pilot project aims at making clear of the value loss in relation to the freshness loss in 

the fish product value chains, developing and teaching the practices of freshness preservation which 

could be adapted to the local situation. 

 

【Activity and result】 

To identify the fish freshness at each stage of the value chain is essential for the implementation of 

the fish quality improvement, we have developed a fish freshness estimate method by resorting to the 

accumulated temperature measurement.  
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The degeneration of proteins by oxidation reaction is the main cause of the fish freshness loss, 

and it is well known that this reaction is closely linked to the temperature and elapsed time.  

As a result, we measured the fish freshness and temperature at given time intervals, established 

the correlation chart, and then sought the relational equation between the accumulated temperature 

and freshness scale to estimate the freshness from the accumulated temperature.  

To measure freshness, without depending on a recognized laboratory that can make an accurate 

scientific analysis and considering the current situation in Pointe-Noire, where even if scientific 

equipment were provided, the researchers and technicians eligible to manupulate them and provision 

of stable reagents are hardly acquired, we adopt a relatively simple method, the freshness score method 

by sensory analysis. The freshness score is measured by MFA for catches of industrial fishing 

companies in Congo. We are employing the standard score check list same as that of applied to the 

inspection of catch fish of the industrial fisheries. 

 

Sardinellas are mainly caught with floating gillnet. Fishers depart to the sea trip departure at 5 pm 

and continue the fishing until the return to the port at dawn the following day. The trip to fishing 

grounds takes 1 to 3 hours and fishing itself lasts approximately 8 hours. Once nets are set, fishers 

wait for considerable fish is deemed to be caught to haul the nets; but since they leave nets in the water 

sometimes as long as 8 hours, the freshness of fish netted have been already deteriorated when fish 

are taken into the boat. 

  Once in the boat, fish are not kept in ice, and are left at ambient temperature until dawn. The fishes 

are deteriorating their freshness substantially between their hauling up in the boat and landing on the 

beach. 

The pelagic fish purchased by the smokers are transported to the smoking workshops and set in 

kilns after washed. There is a roof over kilns and fish are not exposed to the scorching sun, but washing 

is also often carried out in a location in full sunlight, where the wastewater disposal is easy. 

Transportation, washing and preparation of kilns take a lot of time. Usually 1 to 3 hours elapse between 

the purchase of fish and the starting the fire which means the end of the freshness deterioration, the 

quality deterioration of fresh fish during this period is substantial. 

As for demersal fish, the statistical analysis of data relating to the freshness score and price when 

vendors or consumers buy fish on the Base Agip beach, where fish wholesalers trade demersal fish, 

has clearly revealed the sales price shrinks by 5.5% per hour during the rainy season (December - 

March), where the average diurnal temperature is 30˚C and 4.3% during the dry season (June - 

September) where the average temperature is 25˚C. However, if the preservation temperature can be 

maintained at 5˚C by using enough ice, the sales price drop rate per hour can be constrained to 1%. 

After opening of CAPAP (Centre d’Appui a la Peche Artisanale a Pointe-Noire), sales of fish on the 

Base Agip beach has been prohibited. 
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(2) Improvement of the sales method of fish products in public markets 

【Objective】 

In the public markets in Pointe-Noire, fish are laid for long hours on stalls without ice nor any other 

preservation means, and this long stay at hot temperature causes a considerable freshness loss. Stalls 

being made of concrete or wood, drips and viscous liquids from the fish enter into them easily and 

their cleaning is difficult. On the other hand, water supply for cleaning and washing of stalls and fish 

is hardly acquired. Pollution by flies and microbes also make there tremendous unhygienic conditions. 

Garbage is piled up next to stalls, but cleaning is left to cleaners alone, the cleaning frequency is low 

and collection of piled up garbage is also not enough. Fish sale is carried out in an extremely 

unhygienic environment. 

Safe water is needed to cleanse fresh fish in the markets. But some public markets do not have the 

public water supply, or it has been cut off for a long time. It is frequent that water is not available when 

it is needed. 

 

【Activity and result】 

During the 2nd year, we asked URRM to carry out the supplied water quality analysis in 6 public 

markets of Pointe-Noire. All the 11 water samples contained heat-resistant colon bacillus and 6 were 

also polluted by fecal streptococci. 

During the 2nd year, we created an association of vendors of fresh fish, smoked products and salt-

dried products in the Timbamba market, appointed the members of the Management Committee and 

Evaluation Committee, and established basic statutes. Collaboration and coordination with the 

governmental entities being indispensable for the services of public infrastructures such as the 

development of water supply/drainage facilities, garbage collection and cleaning of the whole market 

in order to improve the its hygienic conditions; we made efforts to establish an agreement system with 

the financial and accounting Directorate of Finnce and Directorate of Environment of Pointe-Noire 

City. The Lumbamba municipality showed interest in the healthy operation and improvement of the 

hygienic conditions of the Timbamba market; but the organization was stagnating because vendors of 

the Timbamba market are gradually losing interest in the pilot project. 

In the 3rd year, an association consisting of fresh fish vendors of the central market using model 

stalls was created. 

 

(3) Improvement for fish products processing methods 

【Objective】 

The most typical processed fish products in Congo are the smoked products from 2 species of 

sardinella (Makoula, Masoundji) of the herring family. Smoking kilns aremade of metal barrels. This 

practice was introduced by the Beninese community for more than 40 years ago. Smoking is still 

carried out almost according to the same practice. In the smoking process, fresh fish are placed 
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between a metal grid and wood sticks on 6 superimposed levels in the smoke kiln. Smoking is 

performed during 3 to 4 hours on the logs fire. Then, fish are left to cool down for a few hours, and 

then transferred into another smoking kiln, returned and smoked again. The problems of this process 

can be summarized as follows. 

 The smoke causes headaches, eye and respiratory ailments. Burns and injuries are also 

possible because of the iron bars around the smoking kiln; 

 Fish being superimposed on several levels, fire control is difficult. If it is too low, fish is 

underdone, and if it is too strong, fish burn and lose their commercial value; 

 If fish were stale, quality of processed fish will be poor and their sales price will be low; 

 The smoking process requires long time, needs a lot of work to turn fish over which hamper 

the productivity of processing; 

 There is a lot of work in the process that can cause health problems like lumbago and other 

ailments. 

 

【Activity and result】 

The verification was carried out in the workshops of the improvement of existing kilns made up of 

second-hand steel drums, iron frames, bolts and nuts and the way of ameriaration of the working 

environment and quality of products. 

The workshop was held within the URRM premises, once a month from December 2013 to July 

2014 mainly for women processors and the number of participants in the workshop of the 2e year was 

47. 

In the district of smoking workshops, we used part of the workshop of a leading woman processor 

to install a Tebiyama-type kiln in the real environment of a processing workshop with a view to 

carrying out practical smoking trainings. 

In the pilot project of the 3rd year, workshops were organized 7 times, with a total number of 62 

participants, including 41 Congolese women and 21 Beninese women. During the practical training, 

we explained the handling of equipment before smoking as well as hygienic fish treatment, fish 

washing for example in order to make participants clearly understand that carrying out these operations 

would result in higher quality. 

We have organised a workshop emphasizing on general hygiene training targeting the people 

working in fish processing (particularly women fish-smokers), in order to make them understand the 

characteristics of fish products and strengthen their knowledge in hygiene for fish handling. As 

learning material, we created Powerpoint files explaining in a user-friendly way the importance of the 

freshness of the fish serving as processing materials and basic hygiene notions, such as hand-washing 

during operations and a manual has been prepared to give more detailed information. Workshop were 

held in the classroom by using those tools. 

Moreover, to judge the freshness of the fish, we explained the basic criteria of freshness sensory 
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judgement, according to following items: eyes, skin, scales, fish shape, fish flesh, gills, guts, smell, 

etc. 

The hygiene training workshop on processing was organised in the URRM at the eve of the 

workshop on processing training, from December 2013 to July 2014, and gathered all in all 66 women 

participants (2nd year). 

During PECHVAL project 2nd year, we entrusted the Microbial Resources Research Unit (MRRU) 

with the water analysis of the 11 shallow wells and 6 deep wells of Songol, where are concentrated 

processing workshops. Analyses for the detection of heat resistant colibacillus and fecal streptococci 

showed that water samples were contaminated by heat resistant colibacillus and that contamination by 

fecal streptococci was checked on samples from 4 shallow wells and 3 deep wells. All these waters 

are inappropriate for consumption and washing fish which will be contaminated with. Thus, those 

waters were judged inappropriate as washing water for processing. 

During the 3rd year, we tried to sterilize the water from 4 contaminated wells, to exmine whether it 

was possible to obtain potable water. Sterilization was made by addition of bleach, but in 3 wells, 

contamination was so heavy that water quality didn't improve at all after sterilization. In another well 

the reduction of the number of bacteria was observed, but it couldn't eliminate them, which means the 

water is still inappropriate for consumption. 

One of the reasons why the productivity of artisanal women processors of Pointe-Noire remains low 

is due to their vulnerable financial bases and the unavailability of required financial means. A women 

processors group in Base Agip wished to access to credit (small financial institution) to manufacture 

Tebiyama kilns and obtain funds for procument of fish, we have established a working group of 15 

people interested in the organization of associations, and supported their organization to that effect. 

We had supported to register temporarily the said association to the Departmental Directorate of 

Pointe-Noire and then the association’s application for registration to the Ministry of Agriculture had 

been officially made. But in 2015, fish catch had been very poor in August - which is ordinarily a top 

peak season - and subsequently, sardinella fish catch had rarely recovered until December; thus it had 

been difficult to procure fish, processing activities had been stagnated and the amount of necessary 

registration fee could not be collected, thus registration had not been completed. 

 

(4) Landing beach management   

【Objective】 

Returning from fishing trip, even if the fish is kept fresh and of good quality - should the reduction 

of fishing trip duration or improvement of fishing boats capacities be achieved- when the beach is 

contaminated by waste, dirt and bacteria, the fish landed will also be contaminated, which will thus 

accelerate its decay.  

A family living near the site discharges roughly 1 bucket (approx. 10 litres) of wastes per day, which 

have been generally cast off on the sandy beach. At the initial stage of this project, we had observed 
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household wastes, fish remains, the tar from sub-marine oil layer, etc. scattered on the Songolo beach. 

Leaving solid wastes in the landing beach and landing fish on litter of the beach contaminates the 

fish landed, depletes the value made by fishers and even jeopardizes fishers’s reputation. Under the 

pilot project, the objectives of landing beach maintenance and management is: 

 Inhabitants and stakeholders of fisheries will work together for cleaning the beach; 

 Cleaning of the landing beach will avoid the contamination of the fish landed; 

 During cleaning activities, sensitization on cleanliness will take place to strengthen awareness-

raising on the cleaning of the environment by fishers’s village dwellers; 

 Carrying out cleaning activities organized - to which inhabitants and stakeholder of fisheries are 

involved and work together - will strengthen the organizational capacities of fishers’s 

associations; 

 Motivate inhabitants and stakeholders of fisheries to act by themselves for the improvement of 

the living and working environment; 

 Creation of an activity system for the development of sustainable living environment by 

strengthening solid waste collection capacities in collaborating with the administrative 

organization supervising the fishers’s village. 

 

【Activity and result】 

In the survey of fishers in Songolo at the initiation of the project (October 2012), regarding the 

beach environment 56.0% of them answered "very dirty," "dirty" or "we cannot say it is clean". 

Similarly, during the public hearings held at the starting of the project, some participants said that no 

solution could be found, insisting on the hygienic conditions problem: "We clean, but since there is no 

garbage bins, we bury the solid wastes in the soil", "Buried solid waste pile up, which worsens the 

hygienic conditions problem". "High waves and torrential rains dig up the wastes and contaminate 

again the beach". 

The frequency of cleaning operations and the number of participants for the 1st and 2nd years were 

all in all 10 times, with more than 683 participants. But there were 37 participants to the 1st beach 

cleaning conducted on 7 April 2013, and only 10 participants to 2nd beach cleaning on 6 October. 

Fishers are interested into the hygienic conditions surrounding their home, but were reluctant to clean 

the beach. 

Given this situation, the project tried to do the zoning of the cleaning scope in February 2014, 

starting by cleaning the area where fishers’s houses were located, then the scope of the area was 

increased gradually, in parallel with the progress of awareness-raising on the importance of beach 

cleaning and finally covered the whole beach. The zoning of cleaning divieded into 2 zones (A and 

B); zone A was subdivided into 3 sections and zone B into 4 sections, which makes all in all 7 sections. 

2 people responsible for cleaning were appointed for each zone and each section, and then a cleaning 

committee was established. To materialize the autonomous management of the beach by fisherS, the 
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cleaning committee was put under the AICP, for the AICP to lead the cleaning, and thus the AICP daily 

coordinated cleaning in the beach and called for participation to cleaning. Some committee members 

became more active than in the beginning and the committee establishment contributed to continuous 

cleaning and to increasing the number of participants. 

 

During the 3rd year, cleaning made under AICP supervision became more regular, reaching 8 times, 

with more than 383 participants. A survey next to fishers working in Songolo beach continued and 

several people interviewed expressed now that « the beach has become clean (very clean, clean, clean 

enough) » thanks to those regular cleaning activities. The percentage of positive answers was of 43.9% 

in the beginning of the project, but it increased to 73.4% in June 2014 then 90% in June 2015. 

Cleaning activities by PECHVAL and the AICP were appreciated by the Chamber of Commerce 

and Industry of Pointe-Noire, a garbage container was donated by the Chamber in May 2014, which 

contributes to the development of garbage collection activities. 

Since cleaning the landing beach is fishers’s responsibility - under their activities of development 

of the landing beach environment - and the setting of garbage containers and garbage collection for 

the development of inhabitants’ living environment supported by the local government, PECHVAL 

and AICP called upon the mayor of Mongo Mpoukou administrative district, of Pointe-Noire city; 

which the project site belongs to and asked for its collaboration for the installation of garbage 

containers and for garbage collection. In response to this demand, the mayor of Mongo Mpoukou 

administrative district visited the site to observe, discussed with PECHVAL, proposed a programme 

including following components for promoting further the link between the municipality of the 

administrative district and the AICP for cleaning activities of Songolo- Raffinerie beach, and declared 

that Mongo Mpoukou municipality would take full responsibility of the programme. 

In May 2015, the municipality of Mongo Mpoukou administrative district installed garbage 

containers and started garbage collection, cleaning activities started under the supervision of the 

municipality of Mongo Mpoukou arrondissement in August 2015. Under this framework, the mayor 

of Mongo Mpoukou organised a public meeting with beach inhabitants, and presented a draft of 

management rules of the beach and established the rules and the regulation. 

In February 2016, cleaning tools were supplied to the AICP by the municipality of Mongo Mpoukou 

administrative district, and the mayor of Mongo Mpoukou invites periodically a meeting of the 

cleaning committee composed of representatives of fishers’s village inhabitants for cleaning and 

sensitization activities. 

On 23rd October 2015, a cleaning activity upon request of the cleaning committee and shipowners, 

had been done without aegis of the PECHVAL. That day was declared rest day for fishing activities 

and the whole beach was cleaned with the participation of fishers’s village inhabitants. The garbage 

collected was sent to the public dumping site on 2 trucks rented with the money collected from 

inhabitants and fishers. The fact that fishers could organize a large scale cleaning without asking 
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PECHVAL support, and that they didn't bury garbage but transported them to the dumping site with 

trucks rented with their own money is an important result. 

Since November 2015, beach cleaning is done periodically and continuously lead by the cleaning 

committee. 

For reducing the garbage on Songolo beach, a nutrition analysis and economic study were conducted 

on the small fish abandoned by the beach during landing, fish guts and remains cutted off when 

processing and the fish unsold and/or to be discarded off shore when the market is saturated during 

the abundant fish catch season, to study the feasibility of making livestock feed from them. 

Small fish abandoned on Songolo beach during the landing and fish guts and remains cutted off 

when processing products were collected and transported to a feed processing place, and processing 

by boiling them in hot water -> pressing -> drying into feed for pig (feed from fish remains). Moreover, 

water after boiling fish is not disposed but mixed with cereal-based feed (wheat germ) and dried, to 

utilize also as feed for for pig (Feed from cereal mixed with fish boiled water). 

Fish remains and fish-boiled water are good for feed with high protein content. Pigs prefer to eat 

feed made from fish remains and fish-boiled water, and the feed manufacturers for livestock are also 

interested in, and these products could be sold only if price and quantity conditions are met. But the 

quantity of fish remains generated in Songolo beach is about 300 kg per day, which is not sufficient 

quantity for making a profit and we have considered that it is difficult to make a business as a going 

concern. 

 

(5) Construction of an artisanal fisheries center 

1) Selection of the construction site 

The Congolese government decided the construction site of the artisanal fisherr center. The site is a 

flat sandy land of 2,500 m2; located at the North of President’s plots and situated on the Raffinerie 

beach facing the port - a State property belonging to Quartier Mbota-Raffinerie Océan, 

Arrondissement No.5 Mongo Mpoukou, with neither inhabitant nor economic activity on it. 
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Figure 1: Location of the artisanal fisheries centre 

 

A study on coastal erosion was conducted in October 2012 to analyse erosion risks on the 

construction site and the neighbouring beaches. Hereafter a summary of the study results: 

• The sand beach in front of the project site is composed of sand with extremely fine grains, 

its configuration changes subtly under the effect of waves, and sand washed ashore is also 

difficult to stay on the spot. The reduction of littoral drift due to the commercial port 

development had an enormous impact on the beach, and the beach had been suffered from 

serious coastal erosion between 1958 and 2011;  

• The risk of coastal erosion of the site is deemed « low » actually, but the recession rate of 

the coastal line is closely related to the commercial port development, and the risk of change 

of configuration due to the commercial port development remains high. Therefore, a careful 

monitoring system and dynamic anti-erosion measures in the port development are required 

for the future; 

• As for waves along the coast, it is calm in the south part of the port, but the height of waves 

increases towards the north as far off the shelter zone of breakwaters of the port. The results 

of the simulation - based on the digital analysis - suggest that the beach located in front of 

the site is on the borderline of the wave conditions for manoeuvring pirogues by the local 

fishers; 

• As the sand grains being fine, the beach gradient is also very moderate (1/15 – 1/30 about), 

which is a configuration to facilitate high waves climbing up the beach, and there is a risk 

for waves to wash ashore. We forecast that waves might wash up to the limit line of the 

facilities several times a year. To reduce this risk, the floor level of buildings shall be decided 
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above the height of E.L. +2,6 m to prevent wash ashoreling of the waves, even in case of 

abnormal waves (probability once for one hundred years), and the floor level for the 

installation of equipment shall be 70 cm higher than that level. Moreover, gabion baskets 

made of very resistant resin net filled with gravel shall be placed subsurface in front of the 

building adjacent to the shore line, for preventing any unexpected partial erosion. 

 

2) Layout plan 

For the layout of facilities planned under the project, the zoning per function will be adopted such 

as sorting, washing and precooling, ice making, preservation, fish selling, sales of products and 

administration, and considering people’s movement, catches and vehicles, we make sure to bring about 

easy movement with short and clear traffic lines in their actibities.  

Facilities shall be built with a step back of about 13 m from the border of the land on the shore side, 

as a measure against coastal erosion risk. 

 

3) Environment Impact Assessment (EIA) 

For the construction of artisanal fisheries facilities in Pointe-Noire, the Law n˚ 2009-451 of Congo 

stipulates to conduct an Environment Impact Assessment (EIA). The study procedure is as follows: 

the Ministry of Fisheries and Aquaculture - that is the Project implementing agency for Congolese 

government - submits an application requesting the execution of EIA, draft terms of reference and 

outlines of the Project to the Ministry of Tourism and Environment, and after its approval, an 

environmental consultant registered to the Congolese government is selected and conducts the study 

and submits the EIA report to the Ministry of Tourism and Environment, through the Ministry of 

Fisheries and Aquaculture to get its approval.  

An environmental certificate has been issued for the present pilot project, Construction of Artisanal 

fisheries Center, as the planned buildings are small-size buildings and is ranked in category B - EIA 

results showing that the implementation of the project will hardly make negative effect, which can be 

avoided by appropriate countermeasures. 

 

4) Outline of the planned facilities 
Table 1: Structure of each building and floor area of rooms/premises 

Name of the premise / room Floor area Structure / Characteristic 
(i) Sorting building 612.00

One story building made of reinforced concrete 
Independent foundations and reinforced-concrete slab 
foundation, base-slab foundation 
Timber truss 

Sorting and cooling area 333.00
Electric and machine room 21.00

Ice making plant area 
/Cilling storage 34.65

Meeting area 42.00
Storage for products 28.00
Storage for materials 28.00

Ice sales room 3.78
Retail market 27.00

Administrative buildings/premises 46.75



 
 

Summary - 15 

Kitchenette 7.00
Entrance/corridor 37.25

Warehouse for office equipment 3.57
(ii) Public toilet 43.20 One story building made of reinforced concrete 

Continuous footing, base-slab foundation 
Timber truss 

Men/women toilet 40.24
Dressing room 2.96

(iii) Waste Depot/Gas station 19.50 Construction of walk-in made of reinforced concrete 
Conventional flat foundation, direct foundation 
Timber truss 

Security guard /Fuel station 10.50
Waste depot, Warehouse 9.00

(iv) Space for fuel tanks 28.86
Construction with blocks / reinforced concrete slab 
foundation

 

Table 2: Characteristics of outdoor structure and others 

Items Characteristics Quantity 
Ice making plant Flake ice, Capacity 2.5t / day 1 
Ice stockage 20 feet refrigerating container (equipped with cooler) 1 
Refrigerated shed With insulation boards -5oC (fitted with cooler) 1 
Flooring in the premises Simple flooring with concrete 646 m2 
Anti-erosion system (the 
shore side) 

Geotextile 3 mm thick, gabion in plastic 2.0 x 0.5 m Total length of 56 m 

Drainage channels around the 
premises 

Made of concrete, partly covered with concrete covers Total length of 153 m

Exterior walls Concrete blocks   H = 2000 - 2200 Total length of 140m, 
with 3 steel doors 

Deep well Depth about 80 m, water pipes in PVC dia. 125, 
submerged pump 2.8 kW (>5 m3/h), chlorine 
instillation device 

1 lot 

Others Sorting area / treatment basin by infiltration 
Public toilets / digester pit / cesspool 
Emergency generator (50KVA) 
Outdoor lighting 

3 lots 
1 lot 
1 set 
1 set 

 

5) Award of contract for construction works 

The local bid for the construction works of facilities was organised according to a formula and 

procedures as those of general public works in Congo. 

Since it is required for the local construction companies of capacities to complete the works within 

the defined period with appropriate quality management, an open type conditional bid, where the 

examination of the qualification and bids can be made at the same timing, was adopted to examine the 

capacities, such as size, experiences, capital, etc., of possible service providers at the bid opening. The 

bid announcement is noticed on 28th April 2014 and bids were opend on the 4th July 2014. 

The representative of JICA Kinshasa office, the representative of the Ministry of Fisheries and 

Aquaculture, the Consultant and the local engineering firm were in attendance and checked the 

presence/absence of documents required in Bid documents, then the evaluation committee checked 

the contents of the documents. Further to the evaluation, 2 companies MIAMBANZILA Sarl and 

CHINA XINMA ENGINEERING had been judged qualified, and MIAMBANZILA Sarl having made 

the cheaper proposal, the captioned company was recommended to JICA as the Contractor, and JICA 

office in DRC signed the contract with the MIAMBANZILA Sarl on the 1st August 2014. 

 On 16 August 2014, the ground breaking ceremony of works for the construction of artisanal 

fisheries facilities took place in attendance of the representatives of the Embassy of Japan, JICA office 
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in DRC and the Ministry of Fisheries and Aquaculture ; construction works started, but the progress 

was not good and there was a big delay on the schedule, despite the frequent summons of the 

Consultant and of the local engineering firm; the completion being still unpredictable whereas the date 

of 30 April 2015 - date of end of the execution period - is fast approaching, JICA decided not to extend 

the execution period and terminated its contract with the company MIAMBANZILA Sarl. 

For the selection of the company takig over the construction works - since it would be about the 

execution of a bid under special circumstances for taking over works - restricted bid procedure was 

adopted to choose a company having technical capacities to continue the works and execute them 

within a limited execution period. The notice of bid was announced on the 8th June 2016 and bids were 

opened on the 11th August 2016. After the evaluation, OCEANA was judged to be awarded, made the 

lowest proposal under the ceiling amount, the company was recommended to JICA as the Contractor, 

and JICA office in DRC signed the contract with the company on the 23rd August 2016. The contract 

signed between JICA office in DRC and the company OCEANA stipulates the completion date by the 

31st May 2017; but even though tax to be exempted as to the R/D (Records of Discussion on the 

project between the Government of Congo and JICA) - as the tax exemption certificate from the 

Ministry of Finance of Congo had not been issued up to the date when the ice making plant was ordered 

- the execution period was extended by 4 months, up to the 7th October, because the delay had been 

deemed to be of the case of Force majeure, as the delay due to stalling of the tax exemption procedure. 

The ice making plant to be imported, however, the money transfer from Congo to overseas being 

subject to IMF stringent regulation, the fund transfer that should have taken 2-5 days, was made only 

on the 5th October. The manufacturer confirmed the reception of the money in his bank account on 

the 9th October, a vessel was chartered the next day on 10th October, and thus the supply of the ice 

making plant had been significantly delayed. As external causes of the delay of ice-making plant 

supply, the lack of foreign currencies due to the worsening of the economic situation in Congo, and 

the extension of the general procedure for money transfer from Congo to overseas, further to the 

limitation of overseas transfers from all banks in the country stipulated by the Congolese government 

- thus - the money transfer procedure from Congo to overseas took about 3 weeks. In reference to 

Force majeure conditions, an amended contract was signed to extend the execution period and the 

reduction/exemption of the delay penalty, works were completed on the 2nd February 2018 and the 

facility handed over to the Ministry of Agriculture, Livestock and Fisheries of Congo by JICA. 

The inaugural ceremony for the Artisanal fisheries Support Centre of Pointe Noire (CAPAP) took 

place at the centre on 4th June 2018 in attendance of the Minister of Agriculture, Livestock and 

Fisheries, , the Prefect of Pointe-Noire department, the Prefect of Kouilou department, the Mayor of 

Pointe-Noire, the Mayor of Mongo Mpoukou administrative district, the Director General of Fisheries 

and Aquaculture, The Director of Pointe Noire Port Authority, etc. and for the Japanese side : Mr. 

Karube, the Ambassador of Japan in DRC, Mr. Shibata, the Regident Representative of JICA office in 

DRC, as well as members of the Embassy and JICA office and persons in relation with PECHVAL 
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project. EU Ambassador, French Development Agency representative (FDA) and FAO representative 

also attended the ceremony. 

 

6) Bid for equipment supplied from Japan 

Among the equipment of the Artisanal fisheries Support Centre, those not available in Congo is to 

be procured from Japan and an open general bid was organised in accordance with the procurement 

guidelines of JICA. 

The bid announcement was made on 15 November 2016, and the submission of bid proposals was 

held on Friday 16 December 2016 at the headquarters of the consultant. A contract for equipment 

supply was signed on 7 January 2017 with the company Nitto Seimo Co., Ltd. having made the lowest 

bid proposal. The equipment arrived in April were custom cleared and inspected, but since 

construction works of the Facility were not completed yet, they were temporarily stored in the 

warehouses of the construction company, then transported to the CAPAP after completion of the 

facility. 

 

(6) Management and operation of an artisanal fisheries center 

1) Objectives of the pilot project for the operation of an artisanal fisheries center 

Artisanal fisheries facilities developed under PECHVAL pilot projects, serve as place of activity 

aiming to check that the improvement of fish products quality can contribute to increasing the income 

of fishermen, processors, distributors and vendors, and it is essential that they participate by 

themselves to the operation of these facilities. For that reason, it had been decided to target the tripartite 

operation of facilities by the AICP, one federation gathering associations of all nationalities carrying 

out various activities, the Ministry of Fisheries and Aquaculture (MFA), the Pointe-Noire Municipality. 

AICP has been established as federation, but its organisation and by-laws are not defined and since 

its organisational capacities and performances are more vulnerable, it is necessary to draft its statutes 

so that it can operation properly artisanal fisheries facilities, accordingly to the drafted statutes. The 

assistance for the drafting of statutes, for organising meetings and for strengthening the organisation, 

for example training of the executive staff, took place. 

AICP, MFA and Pointe-Noire Municipality will create a management body aiming to the 

autonomous operation and management of artisanal fisheries facilities, and the project provided its 

support for this creation. 

Artisanal fisheries facilities developed under PECHVA project are those unprecedented in Congo, 

and candidates such as the executive staff in charge of their operation - without previous experience – 

made a fact finding visit to similar facilities in Senegal, were trained on necessary tasks to develop 

necessary operation capacities. 
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2) Establishment of the Company for the enhancement of fishery resources of Songolo 

(SOVAGHAS) as management body of the artisanal fisheries centre 

Under the Congolese law, the categories of a private establishment are classified in Association, 

Civil society and Commercial Firm. In case of Commercial Firm, tax burden is heavier compared to 

the scope of activities for the new organization, and in case of an Association, formalities for the 

creation of the organization and its approval are time consuming. In case of Civil society, the 

establishment is possible during the PECHVAL project period, and operation under financial burden 

is compliant to the scope of activities possible after the establishment. So as the operation and 

management organization for the Artisanal Fiseries Center, the Civil Society, SOVAGHAS ( Société 

de valorisation de la gestion des produits halieutiques de Songolo ) was to be established. 

The capital of SOVAGHAS was decided at 1,000,000 F.CFA; AICP as the main user of the artisanal 

fish center will subscribe for 500,000 F.CFA, the MFA, as the competent authority, will subscribe for 

400,000 F.CFA and Pointe-Noire Municipality, the local government to which belong the artisanal fish 

center will subscribe for the remaining 100,000 F.CFA. The Executive board is composed of 

representatives of contributors, the AICP, the MFA and Pointe-Noire Municipality. The following 

figure shows the organisation chart of SOVAGHAS. The Director of the centre and other stuff were to 

be recruited upon the completion of facilities. 

PECHVAL had supported the drafting of the statutes and the internal rules of SOVAGHAS, and 

contributors’ representatives, the AICP, the MFA and Pointe-Noire Municipality, had agreed on them 

and endorsed. Signed statutes and by-laws were submitted to Pointe-Noire Commercial court, and the 

establishment of SOVAGHAS was authorized on 29 December 2015. Registration formalities of the 

company were made for the completion of facilities. 

 

3) Training abroad for the operation and management of facilities 

In Congo, there was no artisanal fisheries facilities, organizing of fishermen’s association remains 

sluggish, and no experience on autonomous operation of facilities by means of an independent 

management body. 

To make the SOVAGHAS Management board members and representatives of stakeholders acquire 

the knowledge and experiences on the role of the management organisation and tangible operation 

activities, a training in the Republic of Senegal (hereinafter referred to as « Senegal ») was organised. 

Under this framework, they had visited Lompoul Fishery Centre, Kayar Artisanal fisheries Centre, 

Kaolack and Dakar Fish markets, that are fishery facilities financed by Japan and were provided 

lectures such as (1) Role and importance of the management organisation, (2) Responsibilities and 

functions to provide for, and (3) Necessary knowledge to fulfil the responsibility and for the 

supervision of activities, provided by the responsible personnel of the operation and management of 

each establishment. 
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4) Shifting from company to public establishment 

Before completion of Fisheries Center, a request for covering initial operation cost of the Center 

was made to the Ministry of Agriculture, Livestock and Fisheries, and negotiations on that issue took 

place with the Minister of Agriculture, Livestock and Fisheries, and the Director of the General 

Directorate of Fisheries and Aquaculture, but since the coverage of operation cost of a civil society by 

public funds was difficult, SOVAGHAS, the Civil society was decided to change into administrative 

corporation, Artisanal fisheries Support Centre, upon request of the Congolese party. The two points 

above were mainly referred to for this change. 

(1) In case of civil society, the government can hardly grant a subsidy in case of balance sheet deficit, 

which is possible in case of an administrative corporation. 

(2) In case of civil society, it is difficult to dispatch officials of the Ministry of Agriculture, Livestock 

and Fisheries (responsible for statistics or responsible for quality control, etc.), which is possible in 

case of administrative corporation. 

The approval and endorsement of the decree by the Office of the President of the Republic is necessary 

for the establishment of a administrative corporation, a procedure that takes about 6 months. The 

statutes and the internal rules necessary for establishment of the CAPAP were submitted to the 

Ministry of Agriculture, Livestock and Fisheries at the end of March 2018. After verification by the 

legal officer at the Ministry of Agriculture, Livestock and Fisheries and endorsement by the Ministry 

of Agriculture, Livestock and Fisheries, the Ministry of Finance and Budget and the Ministry of 

Sustainable Development, formalities for government approval will end up with the decision of the 

President’s Office. 

 

Figure 2: CAPAP Organization chart  
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5) Training on fresh fish handling in CAPAP facilities 

After CAPAP opening, PECHVAL used the facilities for training on fresh fish handling and 

freshness keeping from 23rd June to 5th July 2018. 

At the opening of the centre - due to wholesalers’ suspicion, dissatisfaction and despise towards the 

administration in general - the centre had bad reputation and was barely frequented, but thanks to 

public relation and awareness-raising efforts of Fisheries Directorate and the Centre staff, wholesalers 

little by little came to meet at the centre, fish started being landed in front of the center and consumers’ 

visit at the centre have gradually become more frequent. 

PECHVAL instructed a team of 4 agents of CAPAP, after PECHVAL explained them the content of 

the pilot project for keeping the freshness (Improvement of fish quality), and lectured on the theoy for 

keeping the freshness, to sensitize directly consumers, wholesalers, fish cutters and fishermen who 

come to CAPAP to the importance of sanitary management and freshness management (wash well the 

fish, maintain the fish at low temperature), to organise regularly meetings with wholesalers and fish 

cutters, and to exchange their viewpoints. 

Since, wholesalers were not actually motivated for washing the fish and the preservation in ice, a 

demonstration sale took place under PECHVAL, in order to show wholesalers the correct fish handling, 

enabling to supply high quality fish to customers, and make consumers became aware. 

 The training on accounting and management of CAPAP agents had entrusted to a local consultant 

took place from 17 September to 31 October 2018.  

 

6) Training workshop of CAPAP officials 

The training was about the treatment of the cash flow and the accounting management with 

accounting software, supervision of accountants and training to routine activities of the director, 

accountant, cashier, ice-making plant agents, secretary of the Centre according to their professional 

code of conduct. But since the official endorsement of CAPAP by presidential decree was not made 

until the training was provided, and that the official recruitment of agents was impossible, making a 

public announcement for the recruitment of agents by using a local consultant was abandoned, the 

positions of agents were revised, further to the change of status as Civil society: SOVAGHAS into 

administrative corporation: CAPAP, and training was provided on that basis. 

Moreover, for candidates of the member of the steering committee, workshop on organisation 

management related to CAPAP operation, internal audit, etc. was conducted. 
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3. Current condition and issues of Fisheries Administration by the Congolese government 

 

(1) Identification of the current condition of coastal artisanal fisheries 

In formulating the plan for Improvement of artisanal fish products value chain in Pointe Noire, it is 

requisite to evaluate the current condition and issues of the fishery administration of the Congolese 

government and include them in the improvement plan in order to institute a sustainable fishery value 

chain. 

With the « FishMAT software : Fishery Management Assessment Tool), a tool for the fishery 

management assessment in developing countries »2, a tool developed to seize simply and objectively 

the current situation of fishery management (what is done) and challenges (what is not achieved) 

fishery management in developing countries, we will examine carefully fishery administration 

problems in Congo from a macroscopic viewpoint by using indexes of measures made by the 

government for artisanal fisheries management, hoping that it will contribute to the establishment of 

a master plan for the improvement of fish products value chain in artisanal fisheries indicating the way 

forward. 

FishMAT divides into 8 categories essential measures for fishery management, and after having 

weighted each factor of fishery management in each category, checks the existence of activities in the 

country, and gives as index the current situation of fishery management measures per category in the 

country.  

In order to assess the capacity of the implementation of strategic plans of fishery and management 

capacities of the government, there are another criteria by ranking the various management items 

according to MCSA code (M : Monitoring, C : Control, S : Surveillance, A : Management activities), 

in which the various results of activities will be assessed and evaluated item by item. 

With FishMAT, we have analysed fishery management in Congo and assessed fragile areas by 

combining the 8 categories and MCSA rankings aforesaid and we aim to identify the higher priority 

areas for cooperation in fishery management. 

 

(2) Assessment of the current situation of Congolese fisheries administration 

For the assessment of the current situation of Congolese fisheries administration, after having 

analysed fishery management status before the implementation of PECHVAL project, we have 

examined which areas are changed with PECHVAL project activities, so that we could confirm the 

impact of the PECHVAL projects and reflect on the improvement plan of Congolese fishery 

management. 

 

 

                                                        
2 Baseline report on fishery resources management abroad of 2014, Marinoforum 21, Japan, March 2015 
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1)  Related basic information to understand the current situation  

As for the factor « data on the number of fishing boats and fishermen », which are renewed every 

year, as there is the related registration system and quotas of catches shall be defined on that basis. 

Data collectors assigned to the Songolo and Base Agip beach - that is the prime landing beache – 

should collect the data on fish species and volumes of catches (the number of fish boxes) at each 

landing of boats on their return from fishing trip. Data collection on artisanal fishing catches, has 

started only in 2010. There would be certainly missing data, mainly for landings early morning and 

late night, but the estimation method of these data is being established in collaboration with FAO. 

However, the information on consumer fish prices, consumptions of fish products, as well as the 

information on distribution out of markets is not collected at all. For the « data on resource 

management actions undertaken by fishermen », the Beninese fishermen group makes an self-imposed 

restraints on fishing during pelagic fishing peak season - but which - in fact doesn't target resources 

management, but rather aims to taking measures against fish price slump, due to the excess supply on 

markets. 

 

2) Items on the Maintain/Rehabilitation of the Ecosystem  

Environment preservation, for example run-off of sediments, sewage from households and 

industries, and waste treatment, etc. is ruled by the law, but its surveillance is still poor. In the fishery 

area, the surveillance of industrial fishing vessels is made by surveillance boats or by satellite using 

the VMS system (Vessel Monitoring System) to prevent IUU fishery (illegal, unreported and 

unregulated fishing), but there is only one single surveillance boat due to the lack of budget, thus 

surveillance activities are inadequate. Furthermore, activities for the restoration of resources haven’t 

started. Rules and the law do exist, but surveillance and control means are lacking. 

 

3)  Items on the Resource management (Input-Control)  

The law and decrees on fishery rules fishing on the sea within 6 miles off the coast for artisanal 

fishing and from 6 to 200 miles for industrial fishing. The mesh size of net is also regulated by decree. 

The registration system of fishing boats had been started with industrial fisheries vessels, but 

registration is now also imposed to artisanal fisheries boats by type of fishing (3 types: pelagic fishing, 

demersal fishing and shark fishing). A quota system per fishing boat is imposed for artisanal fishermen. 

There is no regulation or special limitation defining the period, duration of fishing trip, and fishing 

hours. The surveillance of illegal fishing in fishing grounds where is forbidden to industrial fisheries 

vessels is made by one single surveillance boat, which is inadequate, there are constantly conflicts 

between industrial fishing boats and artisanal fishermen on - among others – mal-operations conducted 

by industrial fishing boats in the fishing grounds allocated to artisanal fishermen within 6 miles off 

the coast, entail damages on fishing gears, etc. 
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4)  Items on the Resource management (Output-Control) 

The data on catches are collected per boat, but not those on the size of catches (length of the fish, 

unit weight). There is a ceiling of catches per quota for individual fishermen, and not by origin of 

country or region, and since volumes of quotas for artisanal fishing are set much higher than volumes 

of actual catches, the quota seems to be most destined to the collection of registration and licence fees 

rather than the preservation of resources. The neighbouring area of Gabon border being reserved to 

the Natural Marine Park, this zone is totally forbidden to fishing. However, there is neither limitation 

of catches, nor surveillance system. Awareness-raising activities for fishermen are rarely conducted. 

 

5)  Items on the Improvement of business structure  

Nothing is done yet in the 10 items of this category. There is no activity on the reduction of fishing 

cost, support to fishermen’s association activities, the micro-financing system, keeping freshness and 

valorization or diversification of processing products, etc. and guidelines are not established. The 

improvement of administration management capacities is required. 

 

6)  Items on the Improvement of processing and distribution for fish products  

In this category, activities on boats and after landing are presented separately. Fishing boats (canoes) 

targeting demersal fish use second hand domestic refrigerators as cold storage for their fishing trips of 

3-4 days. Hygiene standards on boats are defined by the decree for industrial vessels, but nothing is 

determined for artisanal fishing, which complies with industrial fishing standards. Fish handlings 

onboard the industrial vessels are deplorable, and fish quality is already significantly deteriorated 

before the landing. Also, in this category, even though there are rules or standards, the problem is that 

those frameworks go unheeded. 

Furthermore, hygiene and quality standards are not defined for fish handling on shore, and there is 

no tangible activity for the improvement of landing places, fish processing, distribution, etc. There is 

no special market for fish. Stalls for fish products are installed in allocated areas in public markets. 

Hygienic conditions degradation in markets is an issue and public central markets of Brazzaville and 

Pointe-Noire are ubder construction. 

 

7)  Items of the Reinforcement of human resource and organizations  

It is important for sustainable fishery management to have a system to develop human resources 

and to strengthen organisational factors. For transferring to fishers of techniques and knowledge 

acquired from technical assistance with international donors and developing assistance organisations, 

it is necessary to have extension specialists having hand-on knowledge on fishing, but currently there 

is neither extension specialist, nor system to train them. The Ministry of Fisheries has its headquarters 

in Brazzaville, and contacts with the departmental directorate in Pointe-Noire which control maritime 

fishery are relatively well secured. The cooperation with police is also ensured for the control of illegal 
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fishing, but there is nearly no liaison with fishers and NGOs. The absence of extension specialist at 

the Ministry of Fisheries and regional directorates is one of the important causes of their modest 

communication with fishers. Moreover, in Congo, there is no educational/training establishment for 

fishery and the education-training system for fishery is not developed. Training for fishing and fish 

processing has not been done in Congo. Currently, group trainings in Japan organised by JICA and 

third country trainings are the main training possibilities for the officials of the Ministry of Fisheries. 

 

8) Items of the Reinforcement of Capabilities for assessment and analysis  

  In Congo, there is no organization to conduct study or assessment of fishery resources, and there 

has not been done such study and assessment. While the insufficiency of fish supply is feared, fish 

supply depends considerably on imports, and the low self-sufficiency rate comes up for the strategic 

plan, actions towards increase in fish production should be undertaken, but the assessment of resource 

volumes based on the scientific informastion, studies necessary to determine the sustainable maximum 

yield (SMY) and basic fish data collection (age, size, sex) are not conducted. No cooperation is granted 

in this area by various donors or international organisations. One sole result was noticed in this 

category that is «the socio-economic research by Congolese researchers and research institutes», but 

it’s not a specific research in fishery. There is neither fishery higher education institution nor research 

institute. 

 

(2) Results of FishMAT analysis 

1) Results of FishMAT analysis 

Among the 8 fishery management categories, 5 categories, namely «Resource management (Output-

Control)», «Improvement of business structure», «Improvement of processing and distribution for fish 

products», «Reinforcement of human resource and organizations» and « Reinforcement of Capabilities 

for assessment and analysis» have a percentage inferior to 50%, which shows that there are several 

fields in which fishery management activities operated by the Congolese government shall be 

reinforced and more support should be provided to Congolese government activities. In particular, the 

mark given to « Improvement of business structure » is null, which indicates that there is no activity 

in this area. Moreover, the rate for « Reinforcement of Capabilities for assessment and analysis » is 

14%, a very low level, with namely the mark for A (management activities) of 0. As for « Improvement 

of processing and distribution for fish products », its level is also low with a rate of 20%, and in this 

area, we gain only one point out of 11 for A (management activities). As for « Reinforcement of human 

resource and organizations», the rate is also low, of 27%, which shows the delay in Monitoring 

activities (M) and Management activities (A). The rate of « Resource management (Output-Control) 

» is of 44% in total, but the mark for Management activities (A) in this area is null by lack of 

awareness-raising activities of fishermen on the various controls and regulation of catches, actions 

undertaken by the administration of fishermen associations, etc. 
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On the other hand, in the MCSA code, the Monitoring level (M) and Management activities (A) are 

both low enough, 36% and 14% respectively, which indicates apathetic activities for securing 

sustainability of fishing. In particular, we see that no effort is made in the area of Reinforcement of 

human resource and organizations, neither in the analysis capacity building and evaluation of the 

current situation. As a whole, there are many challenging issues to solve in the fishery management 

area in the future. 

 

2) 1 Impact of PECHVAL pilot projects 

Further to FishMAT analysis - reflecting PECHVAL pilot projects activities - besides management 

activities of the Congolese government, the mark for the 2 categories  « Improvement of processing 

and distribution for fish products» mainly which level was low in the analysis of fishery management 

activities by the Congolese government, was largely enhanced, which shows that PECHVAL project 

contributed on time in appropriate areas. For other categories also, the activity level raised from 42 to 

54% contributed by PECHVAL activities. 

With the help of PECHVAL project, the mark according to MCSA code increased from 14 to 43% 

mainly for A (Management activities), which level was low under Congo government management 

activities, strengthening is still necessary. As for Monitoring (M), which was also low, PECHVAL 

project didn’t provide its support and in the future support for these activities shall be reinforced. 

 

3) Comparison of FishMAT analysis results of Congo with other countries 

Little time has passed since FishMAT development, examples of analysis are still very few, but we 

made a comparison of results of artisanal maritime fishery of the Republic of Congo with those of 

Tanzania (continental fishery) and Senegal (artisanal maritime fishery) chosen among the results of 

FishMAT studies conducted until now by MarinoForum 21, Japan. 

Among the above 3 countries, Senegal presents a relatively well balanced graph. As for Congo, 

levels are very low in the 3 categories; « Basic information to understand current situation», 

« Reinforcement of human resource and organizations» and « Reinforcement of Capabilities for 

assessment and analysis », and its graph is deformed. Besides, for « the Analysis of resource situation 

and socio-economic situation, and evaluation capacity building » and « Resource management 

(Output-Control) », Congo’s level is the lowest of the 3 countries. Furthermore, about « Reinforcement 

of human resource and organizations » and « Improvement of processing and distribution for fish 

products », had we not considered PECHVAL pilot projects activities, Congo’s level would have been 

the lowest of the 3 countries. Strengthening the fishery management system and the Congolese 

government activities in these specific areas is an emergency, and a strong support shall be provided 

to that effect. 

Based on FishMAT analysis results according to MCSA code, Congo’s level is very low compared 

to the two other countries as for the Monitoring (M), and evaluation of Congolese management 
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activities (A) would also be inferior to two other countries without assistance of PECHVAL pilot 

projects under « Reinforcement of human resource and organizations » and « Improvement of 

processing and distribution for fish products» ; that shows the current situation of insufficiency of 

basic information on fishery and the absence of researches and scientific studies in the fishery sector, 

including the oceanography, of Congolese researchers. Congo has only 170 km of coastline, and 

maritime fishery bases are concentrated in Pointe-Noire, so much so that the delay in Management 

activities (A) is important in this country, despite a relatively high evaluation for MSCA code elements: 

Control (C) and Surveillance (S). Moreover, these regulations and surveillance concern only industrial 

fishery, and to increase the effectiveness of regulations and surveillance, strengthening Management 

activities (A) is requisite. As for artisanal fisheries, all relating activities just started, including 

collection of statistical data, and the strengthening of all the four elements of MSCA code, namely 

Monitoring (M) Control (C), Surveillance (S) and Management activities (A), is vital. 

 

4. The Plan for Improvement of artisanal fish products value chain in Pointe Noire  

(1) Strategy of the value chain improvement plan  

The PECHVAL project aims to draft a master plan and action plans for the improvement of fishery 

products value chain in artisanal fisheries in Pointe-Noire, to contribute to the food security, economic 

growth and poverty reduction.  

Among actions to be undertaken for the improvement of fish products value chain in artisanal 

fisheries that were identified by the internal and external environmental survey of artisanal fisheries 

in Pointe-Noire, most urgent issues « actions for analysing weaknesses and improving them » are the 

starting point for value chain improvement. In other words, maintaining the quality of the fish caught 

being a matter of principle to enhance the value of catches, it is essential to prevent the loss of freshness 

and prevent the contamination of catches. These points are nearly not taken into consideration for the 

handling of catches of artisanal fisheries in Pointe-Noire, but the value chain will not be improved 

without their improvement. « Actions for analysing weaknesses and improve them  » for the 

improvement of fish products value chain for artisanal fisheries are mainly subdivided into action for 

the « elimination of any kind of contamination of fishery products in artisanal fisheries all along the 

production and distribution process and prevention of freshness loss and quality decrease of fish 

products », action aiming to « the development of basic infrastructures in artisanal fisheries to increase 

volumes of fish products in artisanal fisheries distributed by the reduction of losses in catches, losses 

in processing, losses in distribution of artisanal fisheries», action aiming to « the establishment of 

support system for the organisation of associations of stakeholders in artisanal fisheries » , and 

extension/strengthening of the financial assistance to artisanal fisheries stakeholders and associations», 

and action aiming to « strengthening fishery administrative functions and systems, namely those 

related to measures taken by the Ministry of Agriculture, Livestock and Fisheries of Congo for the 

management of artisanal fisheries, which are falled behind to other African government commitments». 
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The Master plan for the improvement of fish products value chain in artisanal fisheries in  Pointe-

Noire is composed of « basic concepts » indicating the basic lines for improvement, for « improvement 

measures » at each stage of the value chain for the achievement of the basic concept, a « roadmap » 

indicating the objectives to reach by the times axes and « action plans » for improvement measures to 

be taken at first and foremost. 

 

Basic concept 1：Eliminate any contamination of fish products in artisanal fisheries all along 

the production and distribution processes and prevention of freshness loss 

and deterioration of the quality of fish products 

The quality of fish products depends largely on their freshness. Thus, it is essential to prevent the loss 

of freshness and contamination for improvement of the value chain but in Pointe-Noire, the handling 

of fishery products in artisanal fisheries from catching to processing and to distribution seems not to 

take into consideration these points; the improvement of these points being the most urgent, it will be 

the highest priority. 

Development objective: 

・ Supply safe and clean fish food products to Congolese populations  

  

Basic concept 2：Develop basic infrastructures in artisanal fisheries to increase distribution 

volumes of fish products of artisanal fisheries by the reduction of loss in 

catches, loss in processing, losses in distribution 

Preventing the loss of freshness of fish products and their contamination will enable extending the 

time for the distribution of fish products and increasing distributed volumes. Fish products, sources of 

animal proteins with high nutritional quality, are indispensable items for Congo population’s food 

supply. However, domestic fish production covers only about 60% of the national demand, and the 

remaining is secured by imports. Potential for the development of marine pelagic resources and inland 

fresh-water fish resources is considerable, but given the high average annual population growth of 

3.13%, even by promoting increment of fish production, it will be necessary from now on to secure 

optimal imports. It is indispensable to improve the distribution and processing, for domestic and 

imported fish products be consumed rationally without waste and since losses in catches, processing 

and distribution are particularly important for artisanal fisheries, it is necessary to eliminate these 

obstacles and increase volumes distributed and strive to provide for the security of fish products 

necessary to the population. The development of basic infrastructures for artisanal fisheries, and the 

augmentation of volumes of fish products distributed by the reduction of loss in catches, loss in 

processing, losses in distribution of artisanal fisheries will contribute to that effect. 

Development objective:  

・ Secure the stable national supply of fish products of artisanal fisheries 
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Basic concept 3：Establish a support system for organisation of stakeholders in artisanal fisheries, 

and broaden financial supports to stakeholders in artisanal fisheries and 

their associations  

Financial bases of fishers, processors, traders, etc. supporting Congolese artisanal fisheries are very 

fragile, and even minimum investment and/or the employment of manpower to prevent loss of 

freshness and contamination of catches are difficult. Stakeholderrs working in the artisanal fisheries 

value chain are generally impeded obtaining a loan from financial institution by low social credibility. 

There is a traditional mutual assistance system among foreign fishermen, but the funds are confined. 

Even though processors can obtain fresh fish (raw materials) in abundance during the peak season, 

they don't have enough funds to expand their processing facilities or buy fresh fish, and thus loose the 

opportunity to increase their production. Few shipowners amortize their expensive equipment such as 

canoes or outboard engines, and in case of loss of such equipment by an accident, many are obliged 

to abandon. In case of processors selling processed products to remote vendors, if the repayment of 

the sales amount were deferred, procurement of fresh fish for processing becomes impossible and they 

are sometimes compelled to give up. For building capacities of artisanal fisheries production and stable 

exploitation of fishers, it is essential to strengthen the financial bases of these artisanal fisheries 

stakeholders. In so doing, strengthening the financial assistance to stakeholders of the artisanal 

fisheries via the creation/expansion of micro-credit for the organisation of these actors and financing 

of their associations is indispensable. 

Development objective:  

・ Augment the fish volume of production and distribution in artisanal fisheries by reinforcing 

fish production capacities and maintaining stable operations 

 

Basic concept 4：Invigorate functions and systems in the administration for artisanal fisheries 

management of the Ministry of Agriculture, Livestock and Fisheries of 

Congo, which seems to be falled behind compared to other African 

governments commitments 

 

The support and involvement of the government are very important for all activities for improvement 

of fish products value chain in Congo artisanal fisheries. Among measures taken by the Ministry of 

Agriculture, Livestock and Fisheries of Congo for artisanal fisheries, the involvement of the Congolese 

government in following measures must be reinforced in order to promote effectively the improvement 

of the value chain of fish products in artisanal fisheries : the establishment of the legal system and 

control of violations for the « resource conservation » determining the quality and quantity of catches, 

the support to fishers’ associations, the support for « management structure improvement » including 

the micro-credit system, etc., technical training aiming to « the improvement of handling, processing 
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and distribution », the improvement of market facilities and introduction of food products control, the 

« focus on human and organisational factors » necessary for the achievement of aforesaid measures, 

the development of fish statistics, and the « analysis of resources status, the socio-economic situations, 

and evaluation capacity building » necessary to sustainable management of resources based on the 

scientific survey of resources, etc. 

Development objective:  

・ Sustainable fishery resource management 

 

(2) Roadmap towards improvement of the fish products value chain in artisanal fisheries in 

Pointe-Noire 

  Many and various stakeholders are involving in the fish products value chain in artisanal fisheries 

in Pointe-Noire, and each segment of that value chain is very fragile, its improvement should take 

some time. Also, all the stakeholders involved in artisanal fisheries should have common 

understanding of the guidance for the improvement of fish products value chain in artisanal fisheries, 

in order to enable solving each of problems under the arbitrated priority order. 

  For the improvement of fish products value chain in artisanal fisheries, it is essential to pave the 

way for each fundamental axis according to the time frame, and continue all actions while checking 

the progress. Considering the time required to achieve the development objective of each fundamental 

axis as the maximum time, this time was divided into several sections and the establishment of 

milestones and definition of roadmap for its realization were carried out. 

 

  The year 2020 being chosen as baseline year, the first two consecutive years will be devoted to 

the establishment of foundations to send back to the beginning all flawed components of the value 

chain. Specifically, the reduction of garbage on landing beaches and distribution places, capturing the 

information on fish resources and the creation of a legal and organizational system will begin; 

simultaneously, practical technical trainings on the field of fishers and processors, which should take 

much time and energy, will start, as well as the training of the core human resources in charge.  

  In the following two years, the reduction of garbage on the landing beaches and main distribution 

places will be attained, the quality of fresh fish will be improved and the financial support as regard 

to stabilisation of fisher’s finance will begin. The development of basic data on human resources will 

also start, which will strengthen the functions of resources study. 

  Then 5 years later, fishing capacities will be improved thanks to tax exemption on fishing 

equipment, and production capacities will be improved thanks to the amelioration of fishing 

techniques and processing capacity by organisation and cooperation for utilisation of processing 

equipment. The awareness on safe fish products will then be strengthened among fishers, vendor and 

consumers. The controls of fish resources conservation will also be intensifyed, and the fish resources 

surveys will begin. 
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  Moreover, 10 years later, the technical trainings on the various sites by fishery extension specialist 

should enable further development of production capacity. The living environment of fisher’s 

communities will also be improved, fresh fish sales will be made in a clean environment and the 

development of distribution points in the country will increase the volumes of fish products distributed 

domestically. With the acquisition of information on increasing resources, it will be possible to 

estimate the exploiable volumes of main fish species. 

  15 years after the target year (baseline year), the production will have increased thanks to the 

introduction of a new type of canoe, freshness will be kept, and none contaminated fish products in 

artisanal fisheries will be marketed on modern and hygienic fish markets, through artisanal fisheries 

support centres. Conflicts between artisanal fisheries and industrial fishery will also come to an end, 

the management of fishers and traders will be improved and stable production will continue. The 

government will have proposed measures for the sustainable resources management and will go for 

their achievement. 
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(3) Action plans 

1) 5-5-1 Improvement plans which will be implemented during the first two years (2020-

2021) 

 

A. Project for development of the hygienic conditions of landing beaches Improvement plans 

(Based on Basic concept 1 & 2) 

(1) Construction of sorting spaces and workshops for primary treatment 

The development of hygienic fisheries facilities on two prime landing beaches of Pointe-

Noire and Kouilou departments, namely, places for landing/sorting on concrete floor and 

roof, primary treatment spaces and deep wells for clean water supply to the working 

space, will enhance the hygienic conditions of the landing beach and prevent the 

contamination of fish. 

(2) Environmental improvement of fisher’s communities and landing beaches 

Garbage bins will be installed in the communities and a garbage collection system will 

be organised, it is also planned to raise the awareness of fishers and their families to the 

promotion of the improvement of the hygienic conditions of the communities and landing 

beaches, by periodical cleaning activities on beach by fishers who use it as a landing 

beach. 

 

B. Project for strengthening the awareness on food security (Based on Basic concept 1) 

Awareness-raising of fishers, traders and vendors to keep fish fresh and to secure the 

food shall therefore be emphasized. Consumers’ awareness-raising to the safety of food 

will also be strengthened. 

 

C. Project for Improvement of processing of fish products (diffusion of improved smoking 

kilns and improvement of the hygienic conditions of smoking workshops) (Based on Basic 

concept 2) 

(1) Dissemination of improved smokehouses 

The dissemination of the kiln, which effectiveness was proved by the pilot project will 

target reduction of losses in processing, increase of the production capacity, 

improvement of the quality of products and reduction of smoking pollution. The 

dissemination activities will be targeting the reduction of the production cost and to 

support a greater number of processors introduce the improved smoking kiln. 

(2) Development of the hygienic conditions in processing workshops 

To ensure the reduction of losses in processing and improve processing capacities by the 

improvement of the working environment, the model smoking facilities including deep 

wells, storages for utensis, and storages for products will be established in the 3 districts 

of Mazula, Songolo and Phocea, and the trainings of the smoking practice will be made 

by group trainings. The organization of processors’ associations will be nurtured through 
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group training, and the support to the existing micro-credit fund such as MUCODEX, 

etc. will enable the provision of funds for the expansion of improved smoking kilns, 

procurement of fresh fish and expanding the production capacity of smoked products. 

 

D. Project for intensifying of the quality control of fish food (training program for inspectors 

of food products in the markets) (Based on Basic concept 2) 

After industrial vessels land fish at Pointe-Noire, the quality inspectors of the Quality 

control centre of fish products of the Fisheries directorate of Pointe-Noire provide the 

sensory analysis at landing for the quality of catches, however, the fresh fish distributed 

in the city are of poor quality, which makes their value lower in the following distribution 

process. It is essential that quality inspectors have detailed knowledge for judgement with 

the freshness score, he(she) is able to give instructions to fishers for correct fish handling 

and he(she) have the legal authority to prohibit distribution of poor quality products. It is 

necessary for quality inspectors to have enough knowledge and capacities to make an 

impartial judgement. The strengthening of the quality control system of fish food products 

is required, and the training and retraining of quality inspectors shall be undertaken. 

 

E. Project for development of hygienic conditions in public markets (Based on Basic concept 

2) 

The project plans the installation of water supply networks, improvement of water 

drainage facilities in the fish selling sections, construction of public toilets and 

installation of garbage dumps in the six public markets. 

 

F. Project for improvement of fish quality (improvement of fishing techniques, prevention of 

the freshness loss of fish catches) (Based on Basic concept 2) 

Practical guidance and training of pelagic and demersal fishers be provided on fishing 

techniques to prevent the loss of freshness of catches?  

 

G. Project for extension of fishing techniques (training of fisheries extension specisalists) 

(Based on Basic concept 2) 

To improve artisanal fishing techniques, the most effective way is to carry out the hand-

on trainings by working directly with the fishers. However, there is no fisheries 

educational institution in Congo, and there is lack of specialists capable of providing 

guidance and training to fishers on fishing techniques in the Ministry of Agriculture, 

Livestock and Fisheries. It is necessary to establish an extension specialists system for 

artisanal fisheries within the Ministry of Agriculture, Livestock and Fisheries, and send 

trainees to neighbouring countries to train as the extension specialists. 
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H. Project for guidance of operation and management of the artisanal fisheries center (Based 

on Basic concept 3) 

To make operation and management of the CAPAP (artisanal fisheries centre at Songolo), 

inaugurated in June 2018, a model for artisanal fisheries centers to be established in future, 

an expert will provide the guidance on the operation and management of artisanal 

fisheries facilities, and will develop management capacities of officials assigned to the 

Center at intervals. 

 

I. Project for strengthening the organization of stakeholders in artisanal fisheries (Based on 

Basic concept 3) 

The Ministry of Agriculture, Livestock and Fisheries will establish its policy to support 

the organization of stakeholders in artisanal fisheries and appointed full time staff(s) 

devoted to the organizing associations for stakeholders in artisanal fisheries will be 

assigned in the departmental fisheries directorates. In addition, the Ministry will also 

support associations to have a credit line for purchasing fishing boats, fishing equipment, 

processing gear, funds for procurement of fish, funds for procurement of fish products, 

etc., while using the existing micro-credit system. The expert will work with the 

appointed staff to support for strengthening organizations and activities of artisanal 

fisheries associations 

 

J. Project of training for surveillance and control of illegal fishings (Based on Basic 

concept 4) 

As counter measures against illegal fishings, it is planned in the future to arrange 

boats for surveillance and controll at Pointe-Noire, with the VMS for effective and 

severe control. Agents for surveillance and control will be sent to a neighbouring 

country as an internship to improve their surveillance and control capacities for future 

deployment. 

 

K. Project for development of fishery database (Based on Basic concept 4) 

The development plan of the fishery database necessary to sustainable fishery resources 

development will be established in collaboration with the FAO and/or another fishery 

sub-regional organization. 

 

L. Project for training of agents for fishery statistics  

Fishery statistical agents who collect fishery statistics on the field will be sent to 

internship in a neighbouring country for their training. 
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(2) Improvement Plans which implementation is scheduled during the following 2 years 

(2022-2023) 

A. Development plan of the environment of fishers’s village communities (Based on Basic 

concept 1) 

Inhabitants of fishers’s village will have access to clean drinking water thanks to 

boreholes and running water installations built in the vicinity of villages. Water drainage 

channels will be developed for rainwater and sewage not to stagnate anymore in villages 

and a sanitary environment will be put in place. The development of roads to the village 

will enable preventing the contamination of fish products and improve the productivity. 

A facility for information diffusion on sea conditions and meteorology will also be 

developed to prevent all accidents at sea. 

 

B. Construction plan of a market for processed fish products (Based on Basic concept 2) 

In the vicinity of the CAPAP dealing with fresh fish from artisanal fisheries, will it be 

possible to build a market for processed fish products enabling processors artisanal fisheries 

to negotiate smoked products and salted-dried products. 

 

C. Development plan of the Quality control centre for fish products (Based on Basic 

concept 2) 

Control facilities and equipment of the Quality control centre for fish products of Pointe-

Noire port will be constructed to enhance the quality control level of fish products 

distributed, or even to secure the safety of fishery food products to consumers. 

 

D. Improvement plan of fishing techniques (Based on Basic concept 2) 

Fishing effectiveness will be promoted by the introduction and dissemination of very 

advanced and effective fishing techniques. Training on outboard engines repair will also be 

provided to small-scale fishers to ensure the security during sailing. 

 

E. Capacity building plan for the operation and management of artisanal fisheries support 

centres (Based on Basic concept 3) 

Artisanal fisheries support centres established as public establishment will be privatised 

and functions and capacities of the agents of centres, users’ organizations and management 

committee will be built to enable the autonomous management of centres by artisanal 

fisheries actors. 

 

F. Financial support plan of artisanal fisheries (Based on Basic concept 4) 

The organization of fishery actors’ associations will be promoted, the expansion of micro-

credit to organized groups strengthened, and the expansion/strengthening of production 

facilities of fishery actors and the acquisition of fresh fish (materials) at low prices, etc. 
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will enable the expansion of the production. 

 

G. Implementation plan of fishing control vessels (Based on Basic concept 4) 

To ensure the sustainable utilisation of fishery resources and ordered fishing activities, a 

boat for fishing control will be assigned to Pointe-Noire to control illegal fishing conducted 

by IUU fishing (Illegal, unreported, unregulated), industrial vessels and artisanal fisheries 

boats. 

 

H. Development plan of a management system of fishery statistical data (Based on Basic 

concept 4) 

The statistics of catches by fish species, which constitute the resources management basis, 

will be developed. 

 

(3) Plans which implementation will begin 5 years later (from 2024) 

A. Project for expansion/strengthening of joint processing workshops (Based on Basic 

concept 2) 

B. Project for training of artisanal fishers (Based on Basic concept 2 & 3) 

C. Project for development of improved canoes (Based on Basic concept 2) 

D. Project for financial supporting for artisanal fisheries development (Based on Basic 

concept 4) 

E. Project for strengthening research and studies for fish resources (Based on Basic concept 

4) 

 

(4) Plans which implementation will begin 10 years later (from 2030) 

A. Project for implementation of URRM functions for food products copntrol (Based on 

Basic concept 2) 

B. Project for construction of a fish market in Pointe-Noire (Based on Basic concept 2) 

C. Project for establishment of a fishery training school (Based on Basic concept 2) 

D. Project for establishment of artisanal fisheries support centres (Based on Basic concept 

2) 

E. Project for resources survey (Based on Basic concept 4) 

F. Project for establishment of a sustainable resource management plan (Based on Basic 

concept 4) 
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AICP Officers Training (2013.12) AICP Officers Training (2014.5) 

Garbage container as grant from Chamber of commerce
(2014.5) 

Garbage container as grant from Chamber of commerce
(2014.5) 
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government (2014.6) 
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CHAPTER 1. SITUATION OF FISH PRODUCT SUPPLY AND DEMAND IN 

THE REPUBLIC OF CONGO  

 

1 - 1   Fish consumption in the Republic of Congo 

1 - 1 - 1  Fish consumption in the Republic of Congo  

The fish demand in the Republic of Congo is very strong. The consumption of fish has been 

continued to grow rapidly, from 67,000 tons in 2000 to 106,000 tons in 2010, which corresponds 

to a 58% increase in 10 years. On the other hand, during the same period, the fish production was 

in the order of: 5,000 tons for freshwater fishery, 6,000 tons for the artisanal maritime fishery and 

9,000 tons for the industrial maritime fishery. The total national fish production only increased 

by 48%, from 44,000 tons in 2000 to 

64,000 tons in 2010. With the 

exception of shrimps and crabs 

exported, which is estimated at less 

than 1,000 tons, almost all national 

fish products are for domestic 

consumption. The gap between 

production and consumption is filled 

by the import of a large volume of 

fish. 
Figure 1-1: Breakdown of National Fish Consumption (2000-2010) Unit: Ton 

Source: Statistical Yearbook of Congo, 2000-2004, 2007, 2009 and documents of the 
Ministry of Fisheries and Aquaculture 

 

The volumes of imported fish increased from 23,000 tons in 2000 to 41,000 tons in 2010, i.e. 

a 79% increase. Fish import exceeded the national production in 2009 (industrial and artisanal 

fisheries). In 2010, 39.1% of fish consumed in the country were imported. 

 

 
Figure 1-2: Evolution of the Fishery Production and Imported Fish Volumes   Unit: ton 

Source: Statistical Yearbook of Congo, 2000-2004, 2007, 2009 and documents of the Ministry of Fisheries and 
Aquaculture 
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1 - 1 - 2  Fish Consumption-Increasing Factors 

Factors increasing the demand for fish 

in African countries are considered to be 

the increase in the real income and 

population growth3. The GDP per capita of 

Congo is 3,611 US$/capita (2011); which 

is 3.48 times higher than the 1,039 US$ in 

2003, with a rapid average annual growth 

of 16.85%. This GDP per capita is much 

higher than that of neighbouring countries, 

except for Gabon, and exceeds the average 

of African countries as far as the amount 

and growth rate are concerned. 

Figure 1-3: GDP per Capita of Congo and Neighbouring Countries (US$) 

Source: Statistical Yearbook for Africa 2012, African Development Bank 

 

The population of Congo increased from 2,9 million in 2000 to 3,8 million in 2009,  i.e. a 33% 

increase. The average annual population growth rate is 3.13% 4 . The concentration of the 

population in the cities is also high, and the cities of Brazzaville with 37.1% and Pointe-Noire 

with 19.3% gather 56.4% of the country’s population. In 2009, the population of the Kouilou 

Department was 95,457 inhabitants, and the two departments of Pointe-Noire and Kouilou had 

838,000 inhabitants5. 

  

                                                        
3 Fish Production, Consumption, and Trade in Sub-Saharan Africa: A Review Analysis, Ann Gordon et al., 2013, 

WorldFish 
4 Calculated on the basis of the Statistical Yearbook of Congo 2004, 2007 & 2009, CNSEE  
5 Statistical Yearbook of Congo 2009, CNSEE 

Figure 1-4: Demographic Evolution of Congo 
(2000-2009) 

Figure 1-5: Breakdown of the Congo population (2009)

Source: Statistical Yearbook of Congo 2004, 
2007 &2009, CNSEE 

Source: Statistical Yearbook of Congo 2009, CNSEE 
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1 - 2  Fish Demand Forecast in Congo 

If the average Congolese population growth (2000-2009) is still maintained, the Congolese 

population will be as follows. 

 

Table 1-1: Projected Congo Population (if the average population growth rate is 3.13%) 

Years 2015 2020 2025 

Population of the 

Country 

4,617,998  5,387,517 6,285,265 

 

The average annual consumption of fish per capita is 26.52 kg/person. This results from the 

division of the volume of fish consumed throughout the country in 2009 by the total population. 

Consequently, if we consider the average annual fish consumption per capita as invariable, the 

volumes of fish to be required in Congo for 2015, 2020 and 2025 are respectively estimated at 

189.2%, 220.8% and 257.5%. If the national fish production, which was 64,720 tons in 2010 does 

not increase in the abovementioned years, 57,749 tons, 78,157 tons and 101,965 tons of fish shall 

be respectively imported to balance the fish supply and demand. 

 

Table 1-2: Fish Demand Forecast in Congo (Unit: ton) 

Years 2015 2020 2025 

Projected National 

Fish Demand 

122,469 142,877 166,685 

National Fishery 

Production (2010) 
64,720 64,720 64,720 

Insufficient 

Quantity to Be 

Provided 

57,749 78,157 101,965 

 

 On the other hand, for the maritime resources of the EEZ and Congo's inland waters, FAO 

estimates that the maximum sustainable production in these water areas will be between 158,000 

tons and 178,000 tons6. Among these resources, 56,000 tons represent the quantity of the resources 

exploited by the fishery sector. However, the development possibilities are still valuable for 

pelagic resources and inland freshwater fish resources. If these resources are exploited more 

effectively, the domestic fish demand could practically be met even in 2025, without resorting to 

imports. But the demersal fish resource development possibilities are limited, and the future 

developments shall be considered carefully by conducting resource studies. 

 

  

                                                        
6 Review of the Fisheries and Aquaculture Sector: Congo, FAO, Feb. 1995 
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Table 1-3: Volumes of the EEZ and Inland Fishery Resources and Volumes of Resources Used   

                                                                               (Unit: ton) 

(Note: For maritime fishery, the 2013 industrial fishery production is referred to the Activity Report of the first 
half of 2013 and that of the 2nd half of 2013 published by the Pointe-Noire Departmental Directorate of Maritime 
Fishery and Aquaculture, Ministry of Fisheries and Aquaculture. For artisanal fisheries, the activity report of 
the second half of 2013, documents of the departmental Directorate of the Ministry of Fisheries and Aquaculture 
in Pointe-Noire, and estimation made for June 2014 were used to determine the production of the 2nd half of 
2013, production of the 1st half (except for June) of 2014 and the estimated production of 2013-2014. As the 
inland fishery production, the documents of the Ministry of Fisheries and Aquaculture were referred in order to 
determine the 2010 production.) 

 

1 - 3   Structure of the Fish Product Markets in Congo 

1 - 3 - 1  Preference for Fish Products in Congo 

Congolese have always loved fishery products. The study INSEE carried out between 1958 and 

1959 indicates that the percentage of Congolese households' expenditures on fish products is on 

average 28.5% of their incomes, which is much higher than the percentage invested in meat 

estimated at 8.8%. And this percentage is relatively high regardless of the occupation of the head 

of the family. 7 

 

Table 1-4: Percentage of Meat and Fishery Products Purchased in the Budget of Congolese Families 

Occupation of the 
Family Head 

Percentage of Meat 
Purchases in the Budget 

(%) 

Percentage of 
Fishery Product 
Purchases in the 

Budget (%) 
Civil Servants 10.1 26.1

Traders 10.7 27.7
Farmers 5.9 27.0
Drivers 12.2 29.0

Employment in the 
Construction 

Sector 

6.6 29.4 

Guards/Maids 8.2 29.5
Craftsmen 7.4 27.7

Unemployed 7.4 29.6
Average 8.8 28.5

(Source: DHONT op, cit.) 

 

The volume of fish products consumed in Brazzaville and Pointe-Noire corresponds to 

approximately 80%8 of the total consumption of Congo. This is due to the fact that the country’s 

                                                        
7 FISHING IN POINTE-NOIRE AND DEVELOPMENT POSSIBILITIES, Yves DHONT, ORSTOM, 1963 
8 DHONT op. cit. 

 Species 
 

Maximum 
Sustainable 
Production

Volumes Used Development 
Possibility 

EEZ Pelagic Fish 70,000 – 85,000 15,403 54,600 – 69,600
EEZ Demersal Fish 8,000-13,000    9,198 1,200 – 3,800
Inland Freshwater Fish 70,000 - 80,000 31,456 38,500 – 48,500

Total  148,000 – 178,000  56,057  91,900 – 121,900
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population is concentrated in these 2 cities and consumption of fish products9 is also increasing 

rapidly because of the rapid population growth in urban areas. 

 

1 - 3 - 2  Fish Products Appreciated by the Congolese Families 

A study carried out in the early 1970s among 70 families in Pointe-Noire revealed that the 

average frequency of weekly consumption of animal proteins by households is 1.3 times for meat, 

against 3.2 times for the fresh fish, 1.6 times for smoked fish and 1.0 time for salted and dried 

fish10. This shows the overwhelming superiority of fish products. Moreover, this consumption 

frequency and price are considered to be inversely proportional11; thus, many households choose 

fish products and fresh fish in particular, which are cheaper than meat. The findings of the study 

carried out by CNSEE on the prices of fish products meant for consumers also revealed that there 

is a wide price gap between fresh fish, meat and processed fish products. 

 

 

1 - 3 - 3  Consumer Preferences Relating to Freshwater Fish and Sea Fish 

In Congo, the populations generally prefer freshwater fish to the marine fish: 46% of the 

populations prefer freshwater fish, and 24% marine fish. As for the processing practices, 40% of 

the populations prefer fresh fish, 35% smoked fish and 25% salted and dried fish 12 . The 

Brazzaville inhabitants generally prefer freshwater fish to marine fish, and many people buying 

marine fish say they do it for financial reasons: freshwater fish is too expensive. 

However, the demand for marine fish is more important than that for freshwater fish in Pointe-

Noire, and most of fish landed in Pointe-Noire is consumed locally 13 . The marine fish 

consumption area is limited to the cities along the railway line in southern Congo and cities along 

                                                        
9

 DHONT op. cit. 
10 Ditto 
11 Ditto 
12 Ditto 
13 Ditto 

Figure 1-6: Consumer Prices in 2000-2009 (BZV) Figure 1-7: Consumer Prices in 2000-2009 (PNR) 

Source: Statistical Yearbook of Congo 2004, 2007 & 
2009, CNSEE 

Source: Statistical Yearbook of Congo 2004, 2007 & 2009, 
CNSEE

0

1,000

2,000

3,000

4,000

5,000

6,000

2000 2001 2002 2003 2004 2005 2006 2007 2008

Beaf Frozen Chicken Fresh horse mackerel Salted dried 

0

1000

2000

3000

4000

5000

6000

2000 2001 2002 2003 2004 2005 2006 2007 2008 2009

Beaf Frozen Chicken Fresh Sardine Smoked Makuala



 

1-6 

a national road for which the shipment by trucks is possible14.The frozen or refrigerated sardinella 

unloaded by industrial vessels are distributed in Pointe-Noire, the other fish are mainly demersal 

fish that are frozen on board or in a cold store ashore and then shipped to Brazzaville by train in 

refrigerated containers or in big refrigerated trucks15. 

 

1 - 3 - 4  Pelagic and Demersal Fish Market Mechanism  

Supply and demand, as well as the market mechanism are different for the pelagic and demersal 

fish in the Congolese fish product market.16  The unloaded volumes of pelagic fish fluctuate 

significantly with the seasons. During the high season, the market is saturated and prices drop, 

and if excessive production continues, a feeling of disgust develops among consumers at some 

point. As a result, it takes some time for demand to resume even after the end of market saturation 

period17. Artisanal fishermen restrict themselves their fishery activities during the high season to 

avoid the market saturation. The recent data on the volumes of pelagic fish unloaded in Pointe-

Noire (2013 for industrial fishery, July 2013 - June 2014 for artisanal fisheries18) indicates that 

the most important quantity is recorded in February with 2,000 t/month, and the lowest one in 

September with 500 t/month, which four times smaller than in February. The volumes unloaded 

by industrial vessels amount to some 1,800 tons in February, while the artisanal fisheries supplies 

amount only to 187 tons. These volumes are very limited even if the reduction by self-limitation 

is taken into account; which suggests that volumes landed by the artisanal fisheries do not have a 

significant influence on the saturated markets. This self-limitation seems rather to be a way of 

avoiding loss-making activities as much as possible. The main pelagic species are the round and 

flat sardinella of the herring family, which are characterised by a rapid deterioration of their 

quality if they are not properly kept after catching. Pointe-Noire and its surroundings remain the 

only distribution areas because of the absence of preservation tools and infrastructures in the 

dugout canoes and appropriate transport means after the fish landing. Several options are possible 

to avoid seasonal saturation of the pelagic fish market: A seasonal limitation of the market supply 

with frozen or refrigerated fish unloaded by industrial vessels, the promotion of distribution in 

the markets of inland towns and cities that lack marine fish, or the development of the distribution 

of processed products (smoked and salt-dried products) in a different period or in the distant 

inland markets. 

 

                                                        
14 Economic Study of the Maritime Fishing and Fish Marketing in the Popular Republic of Congo, LE GAL and 

RETIJEAN, ORSTOM, 1975 
15 DHONT op. cit. 
16 Book by LE GAL and RETIJEAN, op. cit. 
17 Ditto: Abovementioned Book 
18 Activity Report of the first half of 2013; DDPNR does not have records of volumes produced by the small-scale 

fishing, catches from January to June 2013 being unknown, the volumes recorded from January to May 2014 were used 
(DDNPR). Catches of June 2014 were estimated by writer of this report. 
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Furthermore, the prices of demersal fish remain high because the landed volumes of these 

products are lower than the demand.19 

 

1 - 4  Imported Fish Species 

1 - 4 - 1  Volumes of Imported Fish and their Percentage in the National Consumption 

Previously, the market supply with fish caught in the national territory and EEZ was important 

and dominant in Congo, but in recent years, the volumes of imported fish have exceeded the 

national production of marine fish, and the influence of this import is increasing. In 2010, the 

percentage of imported fish for the national consumption was 39.1%. The types of imported fish 

are subdivided into 87% of frozen fish, mainly pelagic fish, and 13% of salted and dried fish, 

mainly demersal fish. 

 

 

 

                                                        
19 Ditto: Abovementioned Book 

Figure 1-8: Monthly Catches of Pelagic Fish 
(2013 for Industrial Fishery, July 2013- June 2014 
for the Artisanal fisheries) 

Figure 1-9: Monthly Catches of Demersal Fish 
(2013 for Industrial Fishery, July 2013- June 2014 for 
the Artisanal fisheries)

Source:  DDPNR 2013 Activity Report and DDPNR 
Documents (The Artisanal fisheries catches 
in June 2014 are estimated by the writer of 
this report.) 

Source: DDPNR 2013 Activity Report and DDPNR Documents 
(The Artisanal fisheries catches in June 2014 are 
estimated by the writer of this report.) 

Figure 1-10: Volumes Distributed in the Domestic 
Markets by Supply Source (2010, in percentage)

Figure 1-11: Breakdown of Imported Fish by 
Species and Processing Type (2010) 

        Source: DDPNR 2010 Activity Report          Source: DDPNR 2010 Activity Report 
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 For the pelagic fish, if we consider the volumes distributed in the Congolese market by supply 

source, imported frozen fish represent 83% of the market share. Industrial fishery covers only 

10% and artisanal fisheries 7%.  

For the distributed demersal fish volumes, industrial fishery accounting for 52%, exceeds the 

salted and dried fish import, which stands for 47%, and catches of artisanal fisheries are limited 

to 1% only. 

 

 

1 - 4 - 2  Imported Fish Domination in the Markets 

The detailed information by species of imported frozen fish (2013), indicates that horses 

mackerels dominate the markets with 63%. They are followed by tilapias (7%), sardinella (7%), 

bass (6%) and catfish (3%). Among imported salted and dried fish (2013), cod accounts for 

approximately 3/4 (71%), followed by tuna (20%), and skate (6%). 
 

 

Considering the volumes distributed in the Congolese market by supply source and species, it 

turns out that for the pelagic fish, the import of horse mackerel alone, reached about 22,000 tons. 

This corresponds to 2.1 times the production of both round and flat sardinella generated by 

industrial fishery, which is 10,200 tons, and 7.4 times that of Sardinella caught by artisanal 

fisheries which is 3,000 tons.  Their influence on prices is important for this reason. According 

to the consumer price survey carried out in Pointe-Noire, a strange phenomenon occurred. The 

Figure 1-12: Pelagic Fish Distributed in Congo, in 
Percentage and by Supply Source (2013) 

Figure 1-13: Demersal Fish Distributed in Congo, in 
Percentage and by Supply Source (2013) 

Source: DDPNR 2013 Activity Report Source: DDPNR 2013 Activity Report

Figure 1-14: Percentage by Species of Imported 
Fish (2013) 

Figure 1-15: Percentage by Species of Imported Salt-
dried Fish (2013) 

Source: DDPNR 2013 Activity Report Source: DDPNR 2013 Activity Report 
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smoked round sardinella price, which should be influenced by the fresh sardinella price, which is 

the raw material, has a more important correlation with the imported frozen horse mackerel price. 

On the other hand, the fresh sardinella price is not influenced by the frozen horse mackerel price 

fluctuation and remains around 1/3 of the frozen mackerel price. Sardinellas are essential for 

consumers as a source of inexpensive proteins. 
 

 

 Compared to other food products distributed in Congo, there are cheap fish species and 

imported fish species with a relatively high unit price at international level. The frozen horse 

mackerels are very appreciated by consumers, and 200 to 1,900 tons are imported every year; but 

in 2011, the unit price of imported horse mackerels was 1.43 US$/kg in Congo. It exceeded the 

prices in the Democratic Republic of Congo (1.23 US$/kg) and Côte d'Ivoire (1.28 US$/kg). 

 

Figure 1-18: Unit Price of Imported Frozen 
Horse Mackerels (unit: US$/kg) 

Figure 1-19: Imports of Frozen Horse Mackerels 
(unit: ton)

Source: Based on FishStatJ, FAO (March 2015) Source: Based on FishStatJ, FAO (March 2015)
 

Furthermore, as regards the demersal fish, cod imports (2,800 t) largely exceed those of the 

other species, but this concerns salt-dried fish and their distribution channel is different from that 

of fresh and frozen fish. With regard to fresh and frozen fish, small demersal fish (1,500 t), sea 

breams (1,200 t) and sea catfish (1,000 t) caught by industrial vessels are widely distributed 

species. For artisanal fisheries, there are 12 tons of bass, the species with the biggest numbers of 
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Figure 1-17: Comparison of the Pelagics Consumer 
Prices (PNR) 

Source: DDPNR 2013 Activity Report (Unit: ton) Source: Statistical Yearbook of Congo, 2004, 2007 & 2009, 
CNSEE (Unit: FCFA/kg) 
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productions, while the productions of bass caught by industrial fishery amount to 769 tons, and 

those of sea catfish total 1,044 tons against 9 tons only for artisanal fisheries. This shows that the 

influence of demersal fish production from artisanal fisheries on the markets is limited. 

The influence on the imported fish price is not so important for demersal fish, unlike pelagic 

fish. There is no strong correlation between the salt-dried bass price and the imported salt-dried 

tuna price. The particularity is that the price of fresh fish and salt-dried products is rather stable 

in the long term. 
 

 

1 - 5  Prices of Fishery Products 

1 - 5 - 1  Prices of Fishery Products and Prices of Other Food Products 

In Congo, the price of fish products is generally stable compared to that of other products. 

Between 2003 and 2009, food prices increased by more than 20%, but the price of fish products 

increased gradually. This is probably one of the reasons why the consumption of fish products 

increased. 

 

 

Figure 1-20: Volumes Distributed in the Markets 
per Species and Supply Source (Demersal Fish: 
(2013) 

Figure 1-21: Demersal Fish Consumer Price 
(PNR) 

Source: DDPNR 2013 Activity Report (Unit: ton) Source: Statistical Yearbook of Congo, 2004, 2007 & 2009, 
CNSEE 

Figure 1-22: Consumer Price Index Evolution 
(PNR and BZV) 

Figure 1-23: Consumer Prices of Fishery 
Products (PNR)

Source: Statistical Yearbook of Congo, 2004, 2007 & 2009, 
CNSEE  

Source: Statistical Yearbook of Congo, 2004, 2007 & 2009, 
CNSEE (Unit: FCFA)
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1 - 5 - 2  Differences Between the Consumer Prices of Fish Products in Brazzaville and 
Pointe-Noire 

The price of fishery products is generally higher in Brazzaville than in Pointe-Noire. But these 

are special years, because the civil war that broke out in Congo from 2004 to 2005 affected 

Brazzaville severely. This difference can be explained by the fact that all (artisanal and industrial) 

marine fish catches are landed in Pointe-Noire. Imported fish are also cleared in Pointe-Noire, 

the port of import, and then shipped to Brazzaville. 

 

 

However, it is difficult to establish that this price difference really reflects the cost of transport 

and overheads. In Congo, the retail fishmongers are not strongly influenced by the wholesale 

purchase price or transport cost. They sell retail and set their prices at levels consumers can 

afford.20 

The figures below indicate the bass consumer price in Brazzaville and Pointe-Noire, except for 

the special years (2001 to 2008), and the price difference between both cities as well as the 

average price in Brazzaville during this period. However, there are few mutual relationships 

between the consumer prices in Brazzaville and Pointe-Noire. During this period, the consumer 

price in Brazzaville tends to align with the average consumer price in Brazzaville. The price 

difference of each of these years, for fresh fish and salt-dried fish, is almost the same as the price 

difference between the average consumer price in Brazzaville during these 7 years and the 

consumer price of each year in Pointe-Noire. In other words, the average consumer price of these 

7 years can be considered as the target price at which fishery products are sold to consumers by 

vendors, and as the maximum price acceptable by the Brazzaville consumers. 

 

                                                        
20 The study carried out in the first half of the 1970s indicates that the wholesale and retail prices in the Brazzaville market 

are both about twice higher than those in Pointe-Noire, but the retail prices of the neighbourhood fishmongers are the 
same (LE GALL and PETIJEAN). Fish retailers undoubtedly reduced their prices because at that time, there was almost 
no purchasing power difference between the Brazzaville and Pointe-Noire consumers.  

Figure 1-24: Consumer Prices of Defrosted Horse 
Mackerels (PNR and BZV) 

Figure 1-25: Prices of Fresh and Salt-dried Bass (PNR 
and BZV)

Source: Statistical Yearbook of Congo, 2004, 2007 & 2009, 
CNSEE (Unit:  FCFA) 

Source: Statistical Yearbook of Congo, 2004, 2007 & 2009, CNSEE 
(Unit: FCFA)
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1 - 5 - 3  Seasonal Fluctuations of Fishery Product Consumption Prices 

The sardinella unit price is low during the high season (March-August) on the Pointe-Noire 

beach and stabilizes at a high price during the off-season in September-October. Moreover, the 

unit price differences tend to increase from November. 

 

 
Figure 1-28: Monthly Producer Price of Sardinella and its Monthly Fluctuation (March 2014 - February 

2015) 
(Source: PECHVAL) 

 

Moreover, if we consider imported fish, the horse mackerel consumer price21 in Pointe-Noire 

fluctuated by about 14% between March and August 2012, which was almost stable, but this 

fluctuation was 20% in Brazzaville and even greater depending on months. The price differential 

ratio between Brazzaville and Pointe-Noire was 5% in April, but reached 62% in July. Since the 

period from March to August usually corresponds to the sardinella high season in Pointe-Noire 

                                                        
21 The officially announced monthly statistics of consumer prices are limited, and since we could not get the statistics 
throughout the year, we resorted to the statistics of March to August 2012, HARMONIZED CONSUMER PRICE INDEX 
(August 2012) http: ／ ／ www.cnsee.org ／ index.php?option=com_content&view=article&id=172:indice-harmonise-des-
prix-a-la-consommation-aout-2012&catid=41:articles-statistiques&Itemid=49
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Figure 1-26: Prices of Fresh Bass and Price 
Differences (PNR and BZV) 

Figure 1-27: Prices of Salt-dried Bass and Price 
Differences (PNR and BZV) 

Source: Statistical Yearbook of Congo, 2004, 2007 
& 2009, CNSEE (Unit:  FCFA) 

Source: Statistical Yearbook of Congo, 2004, 2007 & 2009, 
CNSEE (Unit: FCFA)
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and the volumes to be distributed are secured, the imported horse mackerel price also turns out to 

be stable. However, in Brazzaville where the distributed volumes of sardinella are not significant, 

the consumer price of fishery products is undoubtedly strongly influenced by the distributed 

volumes of freshwater fish. 

 

 
Figure 1-29: Horse Mackerel Price and Price Differential Ratio (PNR et BZV) 

Source: HARMONIZED CONSUMER PRICE INDEX (August 2012), CNSEE 
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CHAPTER 2. VALUE CHAIN OF FISH PRODUCTS OF THE ARTISANAL 

FISHERIES IN POINTE-NOIRE 

 

2-1  Status of the Artisanal fisheries in Pointe-Noire 

2-1-1  Fishery Industry in Pointe-Noire 

In Pointe-Noire, the Base Agip beach was regarded as the major production and processing centre for 

artisanal fish products; but it received an expropriation order in November 2010 following the development 

of the facilities of the Pointe-Noire autonomous port, and many artisanal fishermen were forced to go to the 

Songolo and Raffinerie beaches. Artisanal fishermen are divided into two categories based on differences of 

nationalities, used fishing techniques, target fish, fishing boats, etc. 

Artisanal fishermen called Villi are inhabitants who were initially farmers in the coastal area of Congo, 

and used to fish only for family consumption. They are involved in demersal fishing and use relatively small 

dugout canoes with low-power outboard motors, bottom gill-nets or fish by line. The unloaded fish are 

distributed fresh, but mainly salt-dried or dried. The demersal fish are more expensive than pelagic species 

and the demand for fresh and salt-dried fish is high. 

Artisanal fishermen called Popo use relatively big canoes with relatively high-power outboard motors and 

drift gillnets to catch sardinella mainly. Sardinella is a relatively popular fish, which is distributed fresh. It is 

also an essential material for processing into smoked product, the national dish of Congo. They are ancestor 

of foreign fishermen (mainly from Benin) who settled there in the late 1950s, but there are sometimes 

Congolese fishermen on board boats. Catch fish are distributed fresh or processed into smoked fish by the 

family of the shipowner or crew members. 

In the past, both were totally independent, but now they have partly merged. This chapter deals separately, 

based on target fish species, with fishermen of pelagic fish using Popo-type canoes, fishing mainly sardinella, 

the flying fish and sharks, and fishermen of demersal fish using Popo or Villi-type canoes and fishing 

demersal fish. 

 

2-1-2  Pelagic Fishing 

12 to 15 m-long Popo-type canoes, equipped with outboard motors of 25 to 40 HP are used to fish pelagic 

species in Pointe-Noire. 

Among the fishing methods used for pelagics, sardinella drift-net fishing, which provides the most 

important catches, is generally undertaken in the evening and then catches are landed the following day 

between dawn and 10 a.m. The fishing trip may be extended until the following evening depending on the 

volume of catches. Many fish processors (smokers) are waiting at the landing beach and buy fish in a box 

directly from fishermen. 
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 Since sardinella drift gill-net fishing is a short-duration fishing carried out during a relatively cold time 

slot from night to morning, its catches are not kept 

in ice. From February to March where the ambient 

temperature and that of sea water are high, the 

freshness of the catches deteriorates rapidly and 

unsold fish are thrown out into the sea. 

The Beninese shipowners who are the majority of 

pelagics fishermen, have limitted themselves from 

their fishing activities in the high season since 2010 

to avoid the price collapse caused by temporary 

excessive fishing during the seasonal arrival of 

migratory pelagic fish and market saturation. They 

are divided into two groups and go to sea every 

other day. 

Figure 2-1:  Main Fishing Grounds of the Artisanal fisheries 

 

 

Figure 2-2: High Season of Pelagic and Demersal Fish, Temperatures and Rainfalls 

 

They fish mainly with gillnets (gillnets for flying fish, gillnets for sharks, bottom gillnets, etc.), but there 

are shipowners who fish with purse seines if they come across a large shoal of sardinellas. Since purse seine 

fishing allows caught fish to be brought up faster and therefore preserves fish freshness better than gillnet 

fishing, frozen fish processing companies that require very fresh fish buy almost all its catches. 

Fishing flying fish requires a 2 or 3-day sea trip. It is longer than sardinella fishing, but the problem of 
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freshness loss is not important as isothermal boxes and 

ice are taken on board during the trip and catches are 

frozen.  

81% of pelagic fish caught by artisanal fishermen are 

to be smoked, 10% of them are sold fresh and 9% are 

processed into salted and dried products. 

 

 

 

 

 

 
Figure 2-3: Destination of the Artisanal fisheries Pelagic Fish 

Source: PECHVAL 

 

2-1-3  Demersal Fishery 

About 10 m-long Villi-type canoes, equipped with outboard motors of 15 to 25 HP placed on a rear support 

are mainly used to fish demersal species in Pointe-Noire. Popo-type canoes are also used for demersal fishing. 

The ordinary crew needed for bottom gill-net or line fishing consists of 2 

or 3 persons using a Villi-type canoe, whereas the ordinary crew of a 

Popo-type canoe consists of 6 or 7 persons. The regulatory area of 

artisanal fisheries is located 10 nautical miles off the beach. 

The duration of a trip is 3 to 5 days. Fishermen take isothermal boxes 

on board canoes in which they keep fish to preserve their freshness. In 

Villi-type canoes, superannuated refrigerators or freezers are sometimes 

used instead of isothermal boxes. However, their ability to preserve 

freshness is insufficient, which leads to the ice melting after 3 days. This 

leads to a gradual freshness loss of catches kept in these boxes. 

Figure 2-4: Destination of the Artisanal fisheries Demersal Fish 

Source: PECHVAL 

 

The duration of a demersal fishing trip using Popo-type canoes is also 3 to 5 days, but their load capacity 

is higher than that of the Villi-type canoes. This allows them to load bigger and more efficient boxes that can 

keep ice at least until the return and preserve fish freshness until their landing. 

Fishermen usually sail out to sea in the afternoon in order to arrive at fishing places at night; the fishing 

activity including change of fishing places takes place both in the day time and at night.  

Landing is usually done from sunrise to late morning. The canoes returning from fishing at night anchor 
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offshore until sunrise. Trading is carried out by box (approx. 25Kg) when fish is landed. Fish wholesalers 

waiting for unloads, purchase the largest volumes and resell them on the spot, in the markets or to big 

restaurants. When a canoe lands fish, the specialists deal with the price negotiation with fish wholesalers and 

the canoe owner pays them commissions after the sale. 

The demand for demersal fish is quite high. They are consumed fresh or processed into salted and dried 

fish, and many salt-dried fish processors also come to the landing beach to buy fish. 

70% of catches of demersal species are consumed fresh, and 30% are processed in salt-dried fish. 

 

2-1-4  Processing by Smoking 

The biggest quantity of smoked products is made of sardinellas. However, a study on the preferences of 

consumers has revealed that they also like skate and flying fish. 

The raw material (fresh fish) is mainly purchased from the beach of Songolo-Base Agip.  However, the 

purchase from industrial fishing companies is also possible when the landed volumes are insufficient. The 

central market or head offices of industrial fishing companies are the main purchase spots. During the days 

of inactivity of the central market, trucks of industrial fishing companies sell fish in Songolo. 

Many processing workshops are individually built by groups of processors in the backshore. There are two 

types of smoking kiln: cylindrical and cubic ones. The cylindrical smoking kiln can smoke in one cycle 4 

boxes of fish (about 100 kg) and the cubic smoking kiln can smoke 6 boxes. 

After rinsing, fresh fish are stacked in the kiln into 6 levels, with grid and wood stems in between them. 

The eucalyptus logs are appreciated, and log companies supply them for sale. The first smoking phase takes 

approximately 3 to 4 hours and then fire is allowed to burn out. When the fish are completely cooled down, 

they are transferred into another smoking kiln, and smoked again for the same duration. During this transfer, 

fish are turned over, the order of levels is also changed in order to make fish same colouring and cooking. 

This process can be repeated to improve the preservation quality. 

Processors have no warehouse, the smoked products are kept in the kiln and sold the following days. 

Temperature is high from February to April and most fish (sardinellas) lose their freshness during their 

landing, and it is difficult to get a good quality of raw material. These fish quickly burn to shreds, which 

results in the loss of approximately 20% to 30% for each operation. 

Processors sell their products by themselves on a wholesale or retail basis in the public or makeshift 

markets. Some ship their products by train or truck to Brazzaville and other remote areas after packaging 

them carefully. For shipped products, payment is often done after the sale. While waiting for the payment, 

processors are not afford to get raw material supplies easily, due to the lack of financial resources. Therefore, 

it is hard for them to ensure a sustainable production. 
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2-1-5  Processing by Salt-Drying 

Until 2011 when the Base Agip beach was the artisanal fisheries base, there were drying stalls for salt-

dried products near landing places, but processors have now installed the drying stalls in the courtyards of 

their houses (in the city) or in plots of land, leased for the circumstance, that are far away from the beach. As 

a result, the transport from the raw material purchase place to the processing workshop can take several hours. 

Moreover, since ice is not used during this transport to preserve their freshness, fish deteriorates significantly. 

The raw material are procured from fish landed at the Songolo-Raffinerie beach as well as from industrial 

fishing catches at the central market and in other sales points. 

The salt-drying process takes about one week after the fresh fish acquired, i.e. 2 to 3 times longer than the 

smoking process. Despite this huge work, it is not easy for artisanal processors to get the working capital in 

order to purchase fresh fish before cashing the payment of their first commodity. It is rather difficult for them 

to continue stable production. 

 

2-1-6  Fish Trade 

Fish wholesalers mainly purchase demersal fish by box or unit from fishermen when fish are landed on 

the beach. They resell them wholesale, on the spot, to processors as well as secondaly and thirdly fish 

merchants; and on a retail basis to final consumers in the public markets and major local restaurants. The 

secondaly and thirdly fish merchants sell their products on the beach and in the streets, under the direct sun 

without protection or any freshness preservation measure. Sold in these conditions, fish quickly lose their 

freshness. 

 

2-1-7  Overview of Public Markets 

In November 2012, Pointe-Noire had 16 legal public markets. There are also many makeshift markets and 

sales points that are open spontaneously. These markets have approximately 15,000 stalls, including nearly 

1,400 stalls used to sell fresh fish and 2,300 for the processed fish. 

The major problem of these markets is that hygiene conditions in the handling of food products are not at 

all ensured. Garbage generated by markets is not well managed; there are heaps of garbages near the food 

sales areas. There is almost no running water in most markets, as a result the water used to rinse and clean 

fish and other food products is insufficient. The sanitation system in the markets is not very effective, 

passages are always wet because of the lack of pipes, meant to drain waters from food products and rain, as 

well as the mud that has accumulated there. 

The quality of fresh fish on the stalls deteriorates not only because fish are kept without ice but also because 

of the contamination by flies, the bad smells, the polluted air etc. On the other hand, in the public markets 

there are stalls of cloth and accessories, vegetables, meat, etc., mixed with fish stalls. The proximity of fish 

with wild meats in particular leads to fears a risk of cross contamination with fish. 
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2-1-8  Retail Sale 

Almost all vendors are smallish. They buy, from the central market where the catches of Songolo beach 

and industrial vessels are brought in and from the warehouses of industrial fishing companies, the volume of 

fish they can carry away (approx. 2 boxes), take them to their stalls in the market to sell them to consumers. 

Persons coming to buy fresh fish caught by artisanal fishermen and products processed on the Songolo 

beach or Base Agip beach use a taxi or minibus. Many people also come near the landing beach with these 

transport means, go to the locations where the entry of vehicles is authorized, and then walk up to the stalls. 

Many people also go there by walking through the sandy beach located between Base Agip and Songolo. 

Many people also come with a wheelbarrow or a basin on their head to transport their purchases. Nobody has 

or uses of a refrigerated van, and purchases are usually transported by taxi22. 

 There is a significant freshness loss between the purchase time and resale since vendors do not have the 

facilities needed, like ice boxes, to preserve the freshness of their products. The unsold fish is kept in private 

cold chambers and resold the next day or processed into salt-dried products by the vendors themselves. 

 

2-1-9  Consumers 

The minimum freshness degree required by consumers when they choose fishery products in Pointe-Noire 

is that they're not rotten. Or they do not rot before reaching their kitchen. 

In the case of demersal fish, as they are distributed at ambient temperature from landing to their delivery 

to consumers, and a large quantity is damaged in this process. Many consumers ask for frozen fish because 

of their relatively slow deterioration. The fish temperature is kept low from defrosting to their delivery to 

consumers. 

The average monthly income of an ordinary household in Pointe-Noire is 100,000 to 150,000 CFAF and 

the amount spent on the daily fish purchase is about 2,500 CFAF. They mainly buy fresh or processed 

sardinella, demersal fish are rarely consumed in these households because they are expensive. 

 

2-2  Current State of the Value Chain of Artisanal Fish Products 

2-2-1  Pelagic Fishing 

We asked fishermen (shipowners), smoked product processors, salt-dried product processors, fish 

wholesalers and vendors to fill account books showing their expenditures and incomes and we studied these 

books. 

During our study of the account books of pelagic species fishing, the crew of fishermen that went to sea 

for artisanal pelagic species fishing consisted of 6.75 persons, on average. The average amount generated by 

landed catches stood at 224,071 CFAF. The maximum quantity landed was 70 boxes (38 kg/box), the 

minimum quantity being 1 box and the average 23.3 boxes. 

                                                        
22 Report of the Feasibility Study of Congo, 2007, INFOPECHE 
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A unit sales price of pelagic fish is set after acquiring the information on the situation of other pirogues’ 

catches provided through telephone communications made by the pirogue that first landed its fish on that 

day. It is a kind of market price that depends greatly on the situation of catches. 

Expenditures such as fuel, lubricating oils, food and transport costs are almost the same for each trip; but 

the crew members' payments vary significantly depending on the earnings generated by the catch and the 

shipowner's financial situation. This payment includes a basic amount plus the production share, and the 

basic amount is in principle fixed, but it can be increased/decreased according to the amount of the previous 

catch. As for the production share, the balance after deduction of overheads that includes the costs of fuel, 

lubricating oils, food expenditure and transport costs, is shared between the shipowner and crew members. It 

significantly increases/decreases according to the catch amount. There is no payment if the fishing is in 

deficit. 

The following table indicates the breakdown of the average balance sheet of the pelagic fishing per canoe 

and fishing trip. 

Table 2-1: Average Fishing Balance Sheet per Sea Trip - Artisanal Pelagic Fishing 

Expenditures Receipts 

Fuel 56,589 CFAF
Amount of Catches 
Landed 

266,531 CFAF 

Lubricating oils 10,056 CFAF  

Food Expenditures  19,714 CFAF  

Transport Costs 6,630 CFAF   
Payments of Crew 
Members 

119,735 CFAF
  

Total Expenditures 212,724 CFAF   

Fishing Profit 53,807 CFAF (Source: PECHVAL) 

 

The fuel costs are the highest ones in the overheads, they represent approximately (25%) of the fishing trip 

turnover. The income of the shipowner is the balance after deduction of the depreciation and equipment 

maintenance costs (pirogue, outboard motor, nets and others). This comes to 41,307 CFA francs (53,807 CFA 

francs -12,500 CFA francs ＝41,307 CFA francs) or 15% of the fishing balance sheet. 

 

 
Figure 2-5: Item-by-Item Breakdown of the Average Balance of Artisanal Pelagic Fishing (in percentage) 

    (Source: PECHVAL) 
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2-2-2   Incomes of Pelagic Fishermen 

The payments to crew members is the most important item (approximately 44%) of the pelagic fishing 

balance sheet. The table below shows roughly the percentage of the catch amount share and average income 

of crew members for each fishing trip. 

 

Table 2-2: Percentage of the Crew Members’ Production Amount Share and Average Income for Each Fishing Trip 

(Source: PECHVAL) 

 

2-2-3  Comparison with Similar Fishery in Other Countries 

If we compare the percentages in the breakdown of the pelagic fishing balance sheet of Congo with the 

purse-seine fishing of Senegal; it turns out that in Senegal the fuel costs are important (49%) and have a 

strong impact on the shipowner’s profit, which is only 2%, whereas in Congo, the percentage of the fuel and 

oil costs is relatively lower (25%), which generates a 15% profit for the shipowner. In the purse-seine fishing 

carried out in Senegal, a lot of fuel is used for the return trip to the fishing ground and search for fish shoals. 

For the case of purse-seine fishing in Guinea, the shipowner gets a 14% profit, but the total percentage of the 

fishing costs and repair costs standing at 62% is more important than that of Congo (38%), which decreases 

the crew members’ share. The breakdown of overheads required for a purse-seine fishing trip in Guinea is 

not clear, but fuel costs seem to represent the biggest part of costs. The importance of repair costs is 

undoubtedly due to the tough use of the outboard motor for the return trip to the fishing ground and search 

for fish shoals. Comparison of the similar fishing of these two countries allows us to say that fishery resources 

and situation of the Pointe-Noire fishing grounds still have good fishing conditions. 

 

Figure 2-6: Item-by-Item Breakdown of the Purse-Seine 
Fishing Balance Sheet of Senegal (2007, in Percentage) 

Figure 2-7: Item-by-Item Breakdown of the Purse-Seine 
Fishing Balance Sheet of Guinea (1996, in Percentage) 

Source: Study of the Costs and Incomes of the Main Senegalese 
Artisanal Fishing Units, Moustapha Deme, 2010, CRODT／ISRA 

Source: Artisanal Fishing Costs and Incomes: Methodology and 
Lessons Learned from Case Studies, Turay & Verstralen. FAO, May 
1997

 

Positions Share Percentage  Average Income  
(per Fishing Trip) 

Chief Officers (2 pers., Captain and Chief 
Mechanic) 

50% 30,000 CFAF/pers. 

Net Operators (2 pers.) 25% 15,000 CFAF/pers. 
Others (2-4 pers.) 12.5～25% 7,500 CFAF/pers. 
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2-3  Demersal Fishery 

2-3-1  Demersal Fishing Incomes  

The findings of the study of demersal species fishing account books have revealed that the average number 

of crew members is 2 persons, the average number of days at sea is 4.39 days, the catch volumes vary between 

21 and 290 kg, that is an average of 134.1 kg. 

The unit price of demersal fish on the beach fluctuates a lot: 1,600 to 4,000 CFAF/kg. The table below 

indicates the unit prices of the main fish species on the beach. These prices information were collected 

through an interview survey. 

 

Table 2-3: Unit Prices of the Main Fish Species on the Beach 

Species Unit Prices (FCFA/kg)
Bass 2,000～ 4,000 

Captain 2,500～ 4,000 
Black Sea Bream 2,500～ 4,000 
European Horse Mackerel 1,000～ 1,200 
Arius Gambensi 1,500～ 2,000 
Tuna 1,500～ 2,000 
Shark 1,500～ 2,000 

                                                         (Source: PECHVAL)       

  

 In the artisanal demersal fishing, when fishermen sell the fish to fish wholesalers, they often turn to a dealer 

specialized in price negotiation. They give the dealer a fee of approximately 5,000 F.CFA and sometimes a 

bonus in case of large amount of incomes. As regards the other expenditures, such as those of the artisanal 

pelagic fishing, the amounts of the fuel and lubricating oil costs as well as food expenditures and transport 

costs are almost the same for each fishing trip, but the crew members' payment vary significantly according 

to the money amount generated by the catch and the shipowner's financial situation. The table below indicates 

the average balance sheet per fishing trip of a demersal fishing boat. 

 

Table 2-4: Average Balance Sheet Per Sea Trip - Artisanal Fishing of Demersal Species 

Expenditures Incomes 

Fuel 43,625 CFAF
Amount of Catches 
Landed

272,111 CFAF

Lubricating oils 7,753 CFAF  

Food Expenditures 13,300 CFAF  

Ice Purchase  14,056 CFAF  
Costs of Transport, 
Miscellaneous Costs 

8,944 CFAF

Payment to Crew Members 88,981 CFAF  

Fees of the Dealer 7,144 CFAF  

Total Expenditures 183,336 CFAF  

Fishing Profit 88,775 CFAF (Source: PECHVAL) 
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 The income of the shipowner is the balance after deduction of the depreciation and equipment maintenance 

costs (pirogue, outboard motor, nets and others). This comes to 59,935 (88,775 CFAF-28,840 CFAF＝59,935 

CFAF) CFAF. 

In the balance sheet of the artisanal fishing of demersal species, the payment to the crew and gross fishing 

margin (depreciation, maintenance costs and profit of the shipowner) respectively account for 1/3 and 

overheads, half of which consist of fuel costs, are the rest. The percentage of fuel costs is lower than that of 

the artisanal pelagic fishing. 

 

2-3-2  Incomes of Demersal Fishery Stakeholders  

The table below shows roughly the production amount share and average income of artisanal demersal 

fishing boats’ crew members for each fishing trip. 

 

Table 2-5: Production Amount Share and Average Income of Artisanal Demersal Fishing Boats’ Crew Members for 
Each Fishing Trip 

Positions Share Percentage Average Income (per 

Fishing Trip) 

Captain (1 pers.) : 60% 30,000 CFAF/pers. 

Pilot (1 pers.) : 40% 15,000 CFAF/pers. 

(Source: PECHVAL) 

 

2-3-3  Comparison with Similar Fishery in Other Countries 

 If we compare the balance sheet of the Congolese demersal fishing boats with the balance sheet of the 

Senegalese gillnet/line fishing boats, it turns out that the fuel costs of Congolese demersal fishing boats 

account for 19%, those of Senegalese gillnet/line fishing boats are only 10% because the fishing grounds are 

closer. However, the crew members’ share accounts for more than half of the fishing balance sheet, i.e. 58%, 

since there are many fishermen in Senegal. The profit rate of the demersal fishing boats’ owners in the Congo 

is 22% for each fishing trip, while it is 16% for Senegalese gillnet/line fishing boats; which exceeds the 15% 

of the pelagic fishing in Congo. However, given the long fishing trip duration (3 to 6 days) and the limited 

number of annual trips, the annual profit is lower than that of the multiple trip fishing carried out from night 

to morning. 
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Figure 2-8: Breakdown of the Balance Sheet of the Senegalese Gillnet/Line Fishing Boats (2007, in Percentage) 

Source: Study of the Costs and Incomes of the Main Senegalese Artisanal Fishing Units, Moustapha Deme, 2010, CRODT／
ISRA 

 

2-3-4  Balance Sheet of the Smoke Processing 

The findings of the study of the smoking processor’s account books have revealed that for each smoking 

session, the average volume of purchased fresh fish is 8.3 boxes (approx. 320 kg), the average cost of 

overheads is 89,008 CFAF and the turnover is on average 107,711 CFAF. 

Sardinella is by far, the main fresh fish (as the materials) processed by smoking; but the flying fish, skipjack 

and shark are also used. Processors normally buy sardinellas from artisanal pelagic fishermen, but in case of 

poor fishing, they sometimes buy fish from industrial fishing companies. The fish box sales price is the same 

for the artisanal fishing and industrial fishing, but the content of the box differs: approx. 38 kg for artisanal 

fishing and approx. 20 kg for industrial fishing, which almost doubles the unit price of materials to be 

processed. 

Manuals carriers waiting on the beach are often resorted to, for the transport of fresh fish from the purchase 

places to the processing workshops. Taxis are used to carry fish to sales points. Assistants are hired during 

the high season of sardinellas to ease the workload in the processing workshops. Logs used as fuel are 

purchased from one of the log sales warehouses in the Songolo district. Second-hand cardboard boxes and 

wrapping paper are bought and used for shipment. 

The average sales amount of products smoked together during the study period of the smoke processors’ 

account books was 107,711.3 CFAF. The unit purchase price of fish used as materials was 1,029.6 CFAF/kg 

at most and 197.4 CFAF/kg at least. This shows that the unit sales amount of products is in close correlation 

with the purchase price of materials (Correlation coefficient: r = 0.9351), the price of the finished products 

corresponding to approximately 145% of the price of materials. 
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Figure 2-9: Correlation Between the Unit Price of Materials and Unit Price of Finished Products (smoked products) 

(Source: PECHVAL) 

 

The table below indicates the average balance sheet of the daily session of sardinella processing by 

smoking. 

Table 2-6: Average Balance Sheet of Daily Processing by Smoking 

 

The incomes of processors using the smoking techniques corresponds to the balance after deduction of the 

smoking equipment depreciation costs, namely aluminium bowls used for smoking and kilns and their 

accessories (grid, wood stems, etc.) from the operating profit, i.e. 18,000 CFAF. 

In the balance sheet of the processing by smoking, the purchase costs of fresh fish used as materials 

account for the largest share (71%), the overheads for approximately 12% and the profit of smokers for 

17%. 

 
Figure 2-10: Breakdown of the Balance Sheet of the Processing by Smoking (in Percentage) 

(Source: PECHVAL) 
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2-4  Balance Sheet of the Processing by Salt-drying 

The findings of the study of account books conducted among processors using the salt-drying techniques 

have revealed that the average volume of fresh fish purchased for a salt-drying session is 4.6 boxes (approx. 

92 kg), the average overheads stand at 187,446 CFAF and the average turnover at 213,893 CFAF. 

The bass, Arius Gambensi, shark and moray are mainly appreciated in the form of salt-dried fish. The unit 

price of fresh fish fluctuates according to the species and market price. It roughly stands at 1,800 to 2,000 

CFAF/kg. The demersal fish price in Pointe-Noire is 7 to 8 times higher than that of sardinella, and the 

production capacity of processors is often limited by the financial constraints for fresh fish purchase. The 

purchase is effected per box, but the weight of the box is 20 kg, which is different from the sardinella. 

Taxis are used for the transport of fresh fish used as materials since salt-drying workshops are scattered in 

residential areas of the of Pointe-Noire suburb. Taxis are also used to transport the finished products to the 

markets. The costs of taxis are higher than those paid for processing by smoking. Assistants are hired for 

salting and drying only when big volumes of demersal fish are purchased at low prices. A salt weight 

corresponding to 30% of the fresh fish weight is used for salting. Some processors also sprinkle their finished 

products with ground salt. The finished products are not packed up in cardboards, but simply wrapped with 

paper. 

There is a strong correlation (correlation coefficient: R =0,9426) between the unit price of the raw material 

(fresh fish) and the finished product price. The finished product price corresponds to approximately 130% of 

the raw material unit price. 

 

 
Figure 2-11: Correlation Between the Fresh Fish Unit Price and Price of (Salt-Dried) Products 

(Source: PECHVAL) 

 

The following table indicates the average balance sheet of a processing by salt-drying session. 
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Table 2-7: Average Balance Sheet of a Processing by Salt-drying Session 

 

The fresh fish purchase costs represent 80% of the operational costs of the processing by salt-drying; which 

is higher than those of processing by smoking. As a result, even if overheads are low (at least 6%), i.e. half 

of those of smoking, the profit of the processing by salt-drying accounting for 14% is lower than that of 

smoking, which is 17%. 

 
Figure 2-12: Breakdown of the Balance Sheet of the Processing by Salt-drying (in Percentage) 

(Source: PECHVAL) 

 

2-5   Operating Balance Sheet of Fish Trade 

The findings of the study of the account books of fish wholesalers have revealed that the average volume 

of fresh fish purchased per day is approximately 44 kg, the purchase price of fresh fish is approximately 

72,186 CFAF, and their average turnover per day is 84,046 CFAF. 

The fish trade activities consist in purchasing fish from demersal fish fishermen on the beach and selling 

them on the beach. Moreover, fish wholesalers do not spend money for transport except for the costs of 

transport themselves from their home to the beach. The unit price of demersal fish in Pointe-Noire fluctuates 

according to their species and market price.  It roughly stands at 1,500 to 2,000 FCFA/kg. However, in the 

case of poor fishing and soaring prices, it can exceed 2,500 CFAF. 

The daily capital budgeted for the purchase of fish varies from 100,000 to 200,000 CFAF.  Cash 

settlement is the rule for both purchase and resale on the beach. The price is negotiated with the customer, 

but there is no significant price drop. The demand for fresh fish is high and there are few remainder. But as 

Expenditures Incomes 

Fresh Fish Purchase 172,000 CFAF
Sale amount of finished 
Products

213,893 CFAF

Manual Transport 1,464 CFAF  

Transport (taxi) 1,893 CFAF  

Assistants 2,607 CFAF  

Salt 5,429 CFAF

Packaging Materials 149 CFAF

Total Overheads 183,542 CFAF  

Operating Profit 30,351 CFAF (Source: PECHVAL) 
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time goes by, fish loses its freshness and the customers are scarce, fish merchants try to sell fish by gradually 

lowering their prices. A price may be negotiable but criteria such as freshness and fishing conditions are taken 

into account. The study carried out as part of PECHVAL shows that if the freshness degree goes one notch 

down, the price decreases by more than 1/3.  Concretely, if the ambient temperature is 30˚C, it turns out that 

the price drops by approximately 5% per hour in line with the deteroration of freshness.  

There is a strong correlation (Correlation coefficient: r = 0.9812) between the purchase price and resale 

price, the resale price corresponding to approximately 120% of the purchase price. 

 

 
Figure 2-13: Correlation Between the Unit Purchase Price and Unit Sales Price 

(Source: PECHVAL) 
 

The table below indicates the daily average balance sheet of fish trade during the study period of account 

books. 

Table 2-8: Daily Average Balance Sheet of Fish Trade 

 

 
Figure 2-14: Breakdown of the Average Balance Sheet of Fish Trade (in Percentage) 

(Source: PECHVAL) 
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2-6  Retail Sale 

Vendors are small traders who buy fresh fish from fishermen or fish merchants, and processed products 

(salt-dried and smoked ones) from processors and resell all kinds of products in the markets. According to an 

interview survey, the consumer can often have approximately 800-1,500 CFAF a day for the purchase of fish 

products. It is based on this price range that vendors sell their products. 

 

Table 2-9: Average Daily Balance Sheet of Vendors by Type of Products (Study Period: December 2012 - February 
2013) 

 Purchases Expenditures Turnover Incomes 
Fresh Pelagic Fish 26,300 CFAF 2,920 CFAF 35,000 CFAF 5,780 CFAF
Fresh Demersal 
Fish 

34,500 CFAF 2,920 CFAF 41,400 CFAF 3,980 CFAF 

Smoked Products 17,000 CFAF 2,920 CFAF 25,000 CFAF 5,080 CFAF
Salt-dried Products 28,410 CFAF 2,920 CFAF 41,400 CFAF 10,070 CFAF

 

 
Figure 2-15: Breakdown of the Average Balance Sheet of Vendors by Type of Products 

(Source: PECHVAL) 

 

Vendors of fresh pelagic and demersal fish in general do not grant any importance at all to the temperature 

in order to preserve freshness and hygiene. This is why the fish freshness loss is very significant. As a result, 

there could be remntants. These are losses for vendors. 

The Retail fish sales in the markets is one of the few income-generating activities for women in Pointe-

Noire. It is very coveted but the competition is tough and there are no free stalls in busy markets. Many 

vendors have very scarce financial resources and the amount they could spend for buying fish varies between 

20,000 and 50,000 CFAF per day. This does not allow them to purchase significant volumes. Their expenses 

include the sales stall management costs/fees for the right to use a market place (including cleaning costs) 

standing approximately at 3,000 to 4,000 CFAF per month, and the transport costs including the fish transport 

after purchase. 
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2-6-1  Retail Prices and Gross Profit Rates 

 

Figure 2-16: Breakdown of the Retail Sale Average Balance by Type of Fishery Products (in Percentage) 
(Source: PECHVAL) 

 

The supply cost represents the biggest part of expenditures in the retail sale of fishery products. The highest 

percentage is that of the retail sale of fresh demersal fish accounting for 83%, followed by that of salted and 

dried products with 78%, then that of fresh pelagic fish accounting for 75%, and finally that of smoked 

products with 68%. The highest supply cost is that of fresh and salt-dried demersal fish. On the other hand, 

their profitability in the retail sale is low, 14% for salted and dried products and 10% for fresh fish. The 

profitability of the smoked product retail sale is 20% and 17% for the fresh pelagic fish. 

 It is generally believed that the gross margin for the demersal fish is important, but its rate is not necessarily 

set according to purchase price evolution. Records are old, but the data of the study23 of the purchase price 

and retail sale price per fish species in the markets of Pointe-Noire, show that the relationship between the 

purchase amount and gross profit varies significantly according to the fish species. The gross profit rate for 

the bass and Nile perch, that are demersal fish, is limited. The gross profit rate for the horse mackerel, a 

pelagic fish, is at the same level as that of bass, but as the purchase price is high, the retail price is higher 

than that of the sole. The purchase price of arius gambensi is the same as that of makouala, but the gross 

profit rate differs, because the retail price, influenced by the preference of consumers, also differs. The retail 

                                                        
23 Economic Study of the Maritime Fishing and Fish Marketing in the Popular Republic of Congo, LE GAL and RETIJEAN, ORSTOM, 

1975 

Fresh Pelagic Fish Fresh Demersal Fish 

Smoked Products Salted and Dried Products 
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price of these two fish is lower than that of demersal fish. The gross unit profit rate is not high but big volumes 

can be sold and generate profits for vendors. 

 If the gross margin rate is compared to the supply price, the difference by fish species turns out to be very 

important and ranges from 40 to 100%. But compared to the retail price, the range is between 30% and 50%. 

The retail price is not set by adding mechanically the gross margin rate to the purchase price, vendors make 

arrangements to buy fish at prices that can cover their gross margin, even in case sales price drop, while 

taking into account the purchasing power of consumers. 

 

 
Figure 2-17: Purchase Price by Species, Retail Price and Gross Profit Rate (PNR) 

Source: Economic study of Maritime Fishery and the marketing of fish in the Popular Republic of the Congo, the GAL and 
RETIJEAN, ORSTOM, 1975 

 

2-7  Value Added of Fresh Pelagic Fish 

The distribution of fresh pelagic fish is done by direct sale of catches landed by pelagics fishermen to 

vendors, who resell them to consumers. The following figure shows the percentage of the amount of external 

purchases and value added during the catch and retail phase in relation to the sardinella price. The value 

added represents the total of staff costs, profit, rental price (shop, stall), taxes and duties. The sale amount, 

after deduction of the value added is the amount of external purchases. 

75.2% of the retail price consists of the amount of fish purchases and value added. As regards the retail 

sale, the amount of external purchases and value added (supply price not included) represent 24.8%. The 

amount of external purchases cost account for 30.8% of the retail price, that of the value added is 44.4%. The 

vendor’s overheads are estimated at 8.3%, the retail sale value added is 16.5%. The total value added of the 

fisherman and vendor is 60.9%. 
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Figure 2-18: Retail Price Structure of Fresh Pelagic Fish 

(Source: PECHVAL) 

 

2-8  Value Added of Fresh Demersal Fish 

For the fresh demersal fish distribution, fish caught and landed by fishermen of demersal fish are sold to 

fish wholesalers through the dealer when fish is landed and the fish wholesalers sell these fish to vendors, 

who carry them to the markets etc. to resell them to consumers. The following figure indicates the percentage 

of the amount of external purchases (supply amount during the catch, fish trade, and retail stages is not 

included) and value added in relation to the demersal fish retail price.  

 77.5% of the retail price consists of the amount of fish purchases costs and value added. The total external 

purchases and value added (supply amount not included) is 12.7% during the fish trade stage. The total 

external purchases and value added during the retail stage (supply amount not included) is 9.8%. The 

fisherman’s external purchase rate in the retail price is 25.3%, that of the value added accounts for 42.2%. 

The fish wholesaler’s overheads are 2.9%; the value added is estimated at 9.8% at this level. The vendor’s 

overheads account for 8.3% and the value added for 1.4% at the retail stage. The value added of the fisherman, 

fish wholesaler and vendor stands at 24.9%. The value added of fishermen of demersal fish standing at 20.4% 

is quite different from that of fishermen of pelagic fish that stands at 11.4%. Among vendors, the demersal 

fish value added is 9.0% against 16.5% for pelagic fish. It is to be noted that value added differences observed 

here do not directly correspond to their income differences. 
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Figure 2-19: Retail Price Structure of Fresh Demersal Fish 

                                   (Source: PECHVAL) 

 

2-9  Value Added of Smoked Products 

In the smoked product value chain, the wholesale sale of smoked fishery products, mainly sardinella caught 

by pelagic fishing, is carried out in makeshift markets generally located along the roadside. Smokers, most 

of whom are families of Beninese fishermen, buy fresh fish on the beach from artisanal fishing dugout canoes, 

but in case of poor fishing, particularly if the supply of raw materials by artisanal fishermen is insufficient, 

they resort to sales points and industrial fishing refrigerated trucks. They process and even retail fish 

themselves. 

71.3% of the retail price consists of the fish purchase cost and value added. The total external purchases 

and value added at the sales level is 28.7%, exclusive of the supply amount. The share of foreign purchases 

in the retail price is 29.2%, and that of the value added accounts for 42.1%. The vendors’ overheads are 9.9% 

and the value added is 18.8% at this stage. 

 

 
Figure 2-20: Retail Price Structure of Smoked Products 

(Source: PECHVAL) 

 

Amount of 
external 

purchases by 
fishers, 35.3%

Value added by 
fishers, 42.2%

Amount of 
external 

purchases by 
fishmongers, 

2.9%

Value added by 
fishmongers, 

9.8%

Amount of 
external 

purchases by 
retailers, 0.8%

Value added by 
retailers, 9.0%

0.0% 20.0% 40.0% 60.0% 80.0% 100.0%

Stage of the Capture 77.5%

Stage of the fishmongers,12.7%

Stage of the 

retailers, 9.8%

Amount of 
external 

purchases by 
fishers, 29.2%

Value added by 
fishers, 42.1%

Amount of 
external 

purchases by 
processors, 

9.9%

Value added by 
processors, 

18.8%

Stage of the capture 71.3%

Stage of the processing(Smoked), 28.7%



 

2-21 

2-10  Value Added of Salted and Dried Products 

Demersal fish caught by fishermen are sold to fish wholesalers who resell them to processors. Demersal 

fish sold on the beach are used as raw materials for the salt-dried products which are sold in the public 

markets or in the makeshift markets located along the roadside. In Pointe-Noire, these products are directly 

sold by processors to consumers. 

 
Figure 2-21: Retail Price Structure of Salted and Dried Products 

(Source: PECHVAL) 
 

74.0% of the retail price consist of the fish purchases cost and value added. The total external purchases 

and value added is 12.2% for fish trade, exclusive of the supply cost. It stands at 13.8% at the retail stage. 

The fisherman’s external purchase rate in the retail price is 33.7%, that of the value added accounts for 40.3%. 

The fish wholesaler’s overheads stand at 2.8% with a value added of 9.4%. The vendor’s overheads stand at 

2.6% with a value added of 11.2%.  

 

2-11  Value Added Rate of the Artisanal fisheries Products and Average Turnover of 
Vendors 

The following table shows the different values added relating to the retail prices of the fresh pelagic fish, 

fresh demersal fish, smoked products as well as salted and dried products. 

 

Table 2-10: Value Added Rates in the Retail Price of Artisanal fisheries Products 

 Fresh Pelagic 
Fish 

Fresh Demersal 
Fish 

Smoked 
Products 

Salted and Dried 
Products 

Fish Catch Value Added 44.4% 42.2% 42.1% 40.3% 

Fish Trade Value Added 9.8% 9.4% 

Retail Value Added 16.5% 9.0% 18.8% 11.2% 

Total Value Added 60.9% 61.0% 60.9% 60.9% 

(Source: PECHVAL) 
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 The total percentage of the value added is almost the same for the fresh (pelagic and demersal) fish, and 

processed (smoked and salt-dried) products. It corresponds to approximately 60.9 to 61.0% of the retail price. 

The fresh fish value added is about 2% higher than that of processed fish. The same gap is observed for the 

pelagic fish over demersal fish. The fish trade value added is less than 10%. The value added of processed 

fish retail sale is about 2% higher than that of fresh fish. That of pelagic fish is about 7% higher than that of 

demersal fish. 

 This is due to the fact that this value-added rate is the percentage relating to the retail price, but the vendors’ 

profit varies according to the retail price and sold volumes. The figure below shows the average turnover, 

amount of expenditures and profits of vendors by product. 

 

 
Figure 2-22: Average Turnover, Amount of Expenditures and Profits of Vendors per Product and Day 

(Source: PECHVAL) 

 

2-12  Annual Incomes of Artisanal fisheries Stakeholders and Poverty Threshold 

We calculated the incomes of shipowners, crew members, processors, fish wholesalers and vendors 

involved in the value chain of the artisanal fisheries products. 

For the calculation, we multiplied the average income of each transaction by the number transactions 

carried out per year, then we averaged it and divided it by 365 days to get the daily average income. The 

following table presenting incomes of each stakeholder, shows that these incomes differ according to the 

roles and responsibilities of stakeholders, particularly those of crew members (A), (B) and (C). 
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Table 2-11: Average Annual Incomes of the Artisanal fisheries Stakeholders 

 Revenue per 
operation

Number of 
operation per year

Average revenue per 
year (f.cfa) 

Average revenue 
per day (f.cfa)

Boat owners (pelagic fishing) 44,812 120 5,377,483 14,733
Crew (pelagic fishing) (A) 18,846 120 2,261,620 6,196 
Crew (pelagic fishing) (B) 9,243 120 1,109,160 3,039
Crew (pelagic fishing) (C) 4,621 120 554,520 1,519
Boat owners (bottom fishing) 78,103 50 3,905,150 110,699
Crew (bottom fishing) (A) 41,402 50 2,070,100 5,672 
Crew (bottom fishing) (B) 23,867 50 1,193,350 3,269
Processor (Smoked fish) 16,892 120 2,027,040 5,554
Processor (Salt-dried fish) 45,295 30 1,358,850 3,723 
Fishmongers 9,461 300 2,838,300 7,776
Vendors (Plagic fish) 5,780 250 1,445,000 3,959
Vendors (Bottom fish) 3,980 250 995,000 2,726
Vendors (Smoked fish) 5,080 250 1,270,000 3,479 
Vendors (Salted fish) 10,070 150 1,510,500 4,138

(Source: Study by PECHVAL) 

 

 The above daily incomes were divided by the average number of a family members provided by the survey 

conducted in Pointe-Noire in 2012 as a part of PECHVAL, in order to get the incomes per person and per 

day. Many of Beninese workers, who are the majority of fishermen embarked on pelagic fishing, left their 

families in Benin, and the survey has revealed that the number of their family members is smaller than that 

of Congolese families. Beninese nationals who left their families in Benin send them money, which makes it 

difficult to calculate per capita income by including families. The comparison with incomes of Congolese 

nationals seems difficult. Moreover, the same number of dependents of the demersal fishing boat owners, 

crew members and processors using the salt-drying techniques was used respectively for pelagic species 

fishing boats, crew members and processors using the smoking techniques.   

The figure below indicates the average incomes per capita and per day of stakeholders of the different 

fishing activities. Incomes are estimated based on these results. 

 
Figure 2-23: Average Incomes per Capita and per Day of Artisanal fisheries Stakeholders (Estimate) 

(Source: PECHVAL, exchange rate used: in April 2015) 
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Part of the subordinate crew members of the pelagic and demersal fishing and vendors have an income 

ranging from 1.25 US$ and 2.0 US$, which is the poverty threshold. For the composition of families, we 

have assumed only one member has an income, but the wives of some fishermen are processors or the 

husband of a women vendor may have another income. In reality, the situation may not be as severe as it 

seems, but the transition to poverty could be very likely in the case of unemployment or death of the spouse. 
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CHAPTER 3. Pilot Projects 

 

3 - 1  Selection of Pilot Projects 

After the analysis of the fish product value chain in Pointe-Noire carried out in Year 1, the most 

striking and most urgent problems to be addressed were clarified. Projects for the improvement 

of the quality of fish, improvement of the sales practice in the public markets, improvement of 

fish product processing practices, and maintenance and management of the landing beaches were 

selected to address these problems. In addition, the "construction of the artisanal fishing facilities" 

including spaces for landing, sorting and sale of catches as well as safe water supply facilities, 

ice and fuel, etc., and "support to the organization in charge of the management and operation of 

these facilities” are selected as the pilot projects. 

The implementation of pilot projects started from the second year following their approval 

during the 1st Joint Cordination Committee (JCC) meeting. 

The purpose of the pilot projects is to provide officials of the departmental Directorate of the 

MFA in Pointe-Noire and those of the departmental Direcorate of Kouilou, with opportunities for 

practical work relating to the management of development activities contributing to the 

improvement of the fish product value chain, while collaborating with the associations of 

fishermen. The results and experiences acquired from the pilot projects will be incorporated in 

the development of the improvement plan. 

 

Table 3-1:Pilot Projects 

Title of Each Project Main Content of the Project 
1 Fish Quality Improvement Improvement of fishing practices to keep freshness, of selling 

practices to preserve the fish freshness during the selling stage and its 
dissemination, keeping fish freshness lengthy during fish selling, and 
organizing of fishermen’s associations

2 Improvement of the Selling 
Practices in the Public Markets 

Improvement of hygiene conditions of selling stalls of fish products, 
use of ice during selling of fresh fish, dissemination of isothermal 
boxes, organizing of fish vendors’ associations 

3 Improvement of Fishery Product 
Processing Practices 

Education on hygiene, "KAIZEN:improvement" activities including 
the introduction of improved smoking kiln and processing practices, 
hygienic handling of fresh fish, training activities, and organizing of 
women processors’ associations

4 Maintenance and Management 
of Landing Beaches 

Combing and claeaning of the landing beaches, development of 
cleaning/waste management plan and manual, awareness raising, 
establishment of the beach cleaning committee, strengthening the 
committee, in coordination with the municipality of Pointe-Noire

5 Construction of artisanal fishing 
facilities and provision of 
equipment 

Selection of the site, development of construction and equipment  
plans, preparation of tender documents, arrangement of the tender, 
assisting the contract conclusion, construction and equipment supply 
work and their supervision, inspection upon completion, inspection 
after the guarantee period, etc.

6 Management and Operations of 
Artisanal fisheries Facilities 

Strengthening of fishermen’s organizations, establishment and 
strengthening of a organization in charge of facility management & 
operation, development of operating regulations and maintenance 
plans of facilities, establishment of statute and the internal rule, 
practical training for the management and opearation activities of 
facilities
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3 - 2  Fish Quality Improvement Plan 

The artisanal fisheries in Congo is facing serious problems, such as a agonizing deterioration 

of fish freshness at each step of the fish product value chain and significant price loss resulting 

from them. 

In the current situation of the fishery product value chain in Congo, no preservation of the fish 

freshness by conservation in ice and other measures is observed except during the demersal fishing 

at sea. As a result, fish lose its freshness before reaching the consumer in most cases. The "fish 

quality improvement" pilot project aims at making clear of the value loss in relation to the 

freshness loss in the fish product value chains, developing and teaching the practices of freshness 

preservation which could be adapted to the local situation. 

The fish product value chain is beginning from the fish catch and landing stages, which are the 

most important stages for the preservation of the fish quality. After landing, decomposion of the 

protein in fish starts either gradually or quickly depending on temperature to be kept it. The fish 

quality deteriorates and this decay cannot be reversed.   

What is possible is to delay the deterioration speed and hold on as long as possible the 

transformation leading to putrefaction. 

Fish lose their freshness during the landing, the downstream stages of the value chain have to 

accept the fish with deteriorated freshness, and this will cause a cascading value loss.  The fish 

quality improvement plan aims to preserve fish freshness after their landing, so as to transfer 

fresher fish in a good condition to the next stage of the distribution chain. 

 

3 - 2 - 1   Components of the Pilot Fish Quality Improvement Project 

3 - 2 - 1 - 1 .  Pelagic Fish Quality Improvement  

Problems and points to be improved in the pelagic fishing and effects of this improvement are 

indicated in the following figure. 
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Figure 3-1: Problems in the Pelagic Fish Value Chain, Improved Points and their Effects 

(Source: PECHVAL) 

 

3 - 2 - 1 - 2 .  Demersal Fish Quality Improvement 

Problems and points to be improved in the demersal fishing and effects of this improvement 

are indicated in the following figure. 

Figure 3-2: Problems in the Demersal Fish Value Chain, Improved Points and their Effects 

        (Source: PECHVAL) 
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The activities listed in the table below were carried out under the pilot fish quality improvement 

project to improve each stage of the value chain of artisanal fishing products and develop benficial 

tools and techniques that can be disseminated. 

 
Table 3-2: Content of the Pilot Project for Fish Quality Improvement 

Stage Action to Be Undertaken Outline and Consideration 
Generalities   
Basic 
Experience 

Establishment of a fish freshness 
estimation tool (verification test) 

Given the absence of institutions specialized in the 
scientific analysis of fish and quality control, the 
accumulated temperatures and freshness scores are 
measured and analysed for main species to simplify 
the estimation of the fish freshness on the spot; and 
a freshness forecasting method is established based 
on a recurrence equation. 

Pelagic Fishing 
Catches Development of the preservation 

in ice practice on fishing boats 
(verification test) 

Verification of the effectiveness of catch 
preservation in ice on fishing boats to prevent 
quality deterioration 

 Reduction in the timescale of the 
net setting in the sea (verification 
test) 

Verification of the effectiveness of reducing the 
holding time of fish caught in the net to avoid the 
deterioration of their quality in the sea water. 

 Financial analysis Financial analysis of the "ice-based preservation on 
fishing boats" and "reduction in the timescale of the 
net holding the catch in the sea" 

 Guidance and training of 
fishermen, dissemination of 
fishing and fish handling 
techniques. 

Based on the findings of the financial analysis, 
guidance and training of fishermen in the 
preservation   of fish quality in ice on fishing 
boats" and the "reduction in the timescale of the 
catch entangling in the net in the sea" 

Processing Verification of the relationship 
between the material fish’s 
freshness score and the product 
quality (verification test) 

Study of waste reduction through the employing 
fresher materials and verification of the 
predominance of the fresher materials 

 Improvement of the fresh 
preservation practice of fish 
(verification test) 

Instructions on the appropriate preservation 
technique in between the purchase of materials and 
the beginning of processing 

 Financial analysis Financial analysis of the "improvement of the fresh 
fish preservation practice " 

 Technical guidance and training 
to processors. (dissemination of 
fish hanfling and processing 
techniques) 

Based on the findings of the financial analysis, 
technical guidance and training to the processors on 
the "improvement of the fresh fish preservation 
practices in the processin" 

Retail Sale  Introduction to fish preservation 
on ice (verification test) 

Verification of the advantages of displaying fish 
with ice to prevent the deterioration of their 
freshness while selling fish. 

 Technical guidance to vendors 
/dissemination of techniques 

Based on the findings of the financial analysis, 
guidance to vendors in the "introduction to fish 
preservation on ice" 

Demersal Fishing 
Catches Reduction in the duration of 

fishing trips and reduction in the 
timescale of the net keeping in 
the sea (verification test) 

Verification of the appropriate number of fishing 
days, taking into account of the catch deterioration 
in the entangling net, as well as in the fish hold. 

 Financial analysis Financial analysis of the “reduction in the duration 
of fishing trips” and "reduction in the timescale of 
the net holding the catch in the sea"  

 Guidance and training of 
fishermen, dissemination of 
fishing and fish handling 
techniques. 

Based on the findings of the financial analysis, 
guidance and training of fishermen in the "reduction 
in the duration of fishing trips" and "reduction in the 
timescale of the net holding the catch in the sea" 
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Stage Action to Be Undertaken Outline and Consideration 
FishWholesale Study of the correlation between 

the freshness score and unit sales 
price (verification test) 

Study of the freshness score and study of the sales 
price of bass, the main species of demersal fish. 
Confirmation of the correlation between the fish 
cumulative temperature history and its unit price 
taking into account the accumulated temperature and 
freshness score resulting from the regression 
equation acquired in the basic study 

 Improvement of fish selling 
practices (verification test) 

Instructions to fish display using ice, and avoiding 
the direct sunshine. 

 Financial analysis Financial analysis of the improved practices in fish 
display with the correlation between the freshness 
score and sales price 

 Guidance and training of fish 
wholesalers /dissemination of fish 
handling techniques 

Based on the findings of the financial analysis, 
guidance and training of fish wholesalers were 
carried out in the "improved fish display practice" 

Processing 
(salt-dried 
fish) 

Improvement of the 
preservationpractices of fresh fish 
(verification test) 

Study and verification of preservation practices of 
fish to reduce their freshness deterioration 

 Reduction in the processing time 
(verification test) 

Verification of the reduction in the processing time 
as a way of avoiding the quality deterioration and 
improving productivity 

 Financial analysis Financial analysis of the "reduction in the processing 
time" 

 Guidance and training of 
processors/dissemination of 
techniques 

Based on the findings of the financial analysis, 
guidance and training of processors in the "reduction  
the processing timescale" 

Retail Sale As in pelagic fishing As in pelagic fishing 

 

3 - 2 - 2  Fish Freshness Estimation Method 

3 - 2 - 2 - 1 .  Outline of the Estimation Method 

To identify the fish freshness at each stage of the value chain is essential for the 

implementation of the fish quality improvement, but very experienced enumerators must be 

assigned to measure the freshness, but it is difficult to perform this task continually. For this 

reason, it was necessary to establish a simple method to measure the freshness scale of fsih. 

Taking notice of the strong correlation between the accumulated temperature and freshness scale, 

we have developed a fish freshness estimate method by resorting to the accumulated temperature 

measurement. 

The degeneration of proteins by oxidation reaction is the main cause of the fish freshness loss, 

and it is well known that this reaction is closely linked to the temperature and elapsed time.  

As a result, we measured the fish freshness and temperature at given time intervals, 

established the correlation chart, and then sought the relational equation between the accumulated 

temperature and freshness scale to estimate the freshness from the accumulated temperature.  

To measure freshness, without depending on a recognized laboratory that can make an accurate 

scientific analysis and considering the current situation in Pointe-Noire, where even if scientific 

equipment were provided, the researchers and technicians eligible to manupulate them and 

provision of stable reagents are hardly acquired, we adopt a relatively simple method, the 

freshness score method by sensory analysis. The freshness score is measured by MFA for catches 

of industrial fishing companies in Congo. We are employing the standard score check list same as 
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that of applied to the inspection of catch fish of the industrial fisheries. But as the measurements 

must be made consectivlely in the following stages on the self-same fish, the test items requiring 

its dismemberment (visual inspection of the internal part of the abdominal cavity, etc.) were 

omitted and only the assessments of the external appearance and smell are adopted.  

Since the pace of deteriolation of the freshness loss speed varies according to the fish species 

and where the fish lived, the measurement was made on the major species in Poite-Noire that are 

sardinella (Makouala: Sardinella maderensis, Massoundji: S. aurita), the bass (Pseudotolithus 

brachygnathus), the black sea bream (Pomadasys jubelini) and captain (Polydactylus quadrifils). 

 

3 - 2 - 2 - 2 .  Correlation between the accumulated temperature and freshness score 

A graph of correlation between accumulated temperature and freshness score is established 

for 2 species of sardinella and 3 species of demersal fish. 

The freshness score shall be set at 3.0 immediately after death, but measurement samples  had 

already lost some freshness during the catch, we rounded off the 0 degree Celsious to 3.0 by 

maintaining the orientation of the correlation regressive line and compensating for accumulated 

time. 

 

 
Figure 3-3: Correlation Between the Freshness Score and Accumulated Temperature of sardinella 

(Source: PECHVAL) 
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Figure 3-4: Correlation Between the Freshness Score and Accumulated Temperature of Demersal Fish 
        (Source: PECHVAL) 

 

The results of measurements show a very strong correlations between the freshness score and 

accumulated temperature for all fish species. 

 

Table 3-1: Regression Equation of Freshness Score and Accumulated Temperature 

Species Correlation 
Coefficient (R2)

Regression Equation  

Sardinellas Massoundji 0.9437 Y = －0.0063 X + 3 

Makouala 0.9420 Y = -0.0066 X + 3 

Demersal Fish Bass 0.8881 Y = -0.0065 X + 3 

Black Sea Bream 0.8464 Y = -0.0071 X + 3 

Captain 0.9134 Y = -0.0070 X + 3 

Y : Freshness Score X: Accumulated Temperature (˚C) 

(Source: PECHVAL) 

 

These regression equations can be applied to know, for example, that if the bass is kept in an 

environment in an average temperature of 27˚C, its freshness degree decreases to 1 (the threshold 

of freshness score for edible consumption) for approximately 11 hours. However, if it is kept in 

ice at 5˚C during the same time, its freshness degree will be approximately 2.6, which deems 

fresh. 
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Figure 3-5: Expected Evolution of the Freshness Score in the different conditions of preservation 

 (Case of Demersal Fish) 
      (Source: PECHVAL) 

 

It is possible to estimate the temperature history from the freshness score, and vice versa, the 

freshness score from the temperature history, using the regression equations of freshness score 

and accumulated temperature obtained here. This allows to know easily the freshness level of the 

fish processed in the activities of each stage. For example, if one tries to sell large volumes of 

sardinellas to a freezing company, and if the freshness score required by the latter is more than 

2.5, you can set the target value of preservation temperature and handling time using the 

regression equation of Massoundji [Y = - 0.0063 X + 3 (Y: Freshness Degree X: Accumulated 

temperature), and keeping the accumulated temperature with approximately 80˚C below between 

fish catch and delivery. 

The measurement of the fish handling temperature, using the regression equation of the 

accumulated temperature and freshness score, allows the freshness score estimation, which can 

be applied as a effective indexes for the situations before and after improvement. 

 

3 - 2 - 3  Pelagic Fishery 

3 - 2 - 3 - 1 .  Catch Stage 

（1）  Development of the Preservation in Ice Practices on Fishing Boats 

Sardinellas are mainly caught with floating gillnet. Fishers depart to the sea trip departure at 

5 pm and continue the fishing until the return to the port at dawn the following day. The trip to 

fishing grounds takes 1 to 3 hours and fishing itself lasts approximately 8 hours. Once nets are 

set, fishermen wait for considerable fish is deemed to be caught to haul the nets; but since they 

leave nets in the water sometimes as long as 8 hours, the freshness of fish netted have been already 

deteriorated when fish are taken into the boat. 
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  Once in the boat, fish are not kept in ice, and are left at ambient temperature until dawn. The 

fishes are deteriorating their freshness substantially between their hauling up in the boat and 

landing on the beach. 

We have observed the quality deterioration degree from the time at the taking of catches into 

the canoe and landing and selling for pelagic fishing. Holding fish without ice and in ice were 

compared to see their effect on the fish quality preservation., 

Comparing the quality of catches in the landing stage and sales prices of sample fishes kept in 

ice and those kept without ice, has revealed that the quality degree during the landing was on 

average 0.8 higher for samples kept in ice, and their price was on average 120% that of fish kept 

without ice, which corresponds to a price difference of 50% per a freshness score of 1.0. 

 

（2） Reduction in the timescale of the net setting in the sea 

After setting the drift gillnets for sardinellas into the sea they will be drifting for 1 hour at 

least, or it could be longer than 8 hours. Setting and hauling of the net should be done manually, 

so the physical load of the crews is substantial, and they are trying to limit the number of these 

tasks as much as possible, when few catches are expected. But when the net with catch remains 

in the sea for long time, as the sea water not being cool, the initial fish caught just after the net 

setting deterialates considerably. 

A simulation was made with the regression equation of accumulated temperature and freshness 

score to verify the extent of quality deterioration in the timescale of the net in the sea. The results 

of this simulation were shown in a workshop organized for the fishermen of pelagic fishing. We 

stressed the importance of reducing the duration of the net leaving in the sea for preserving the 

fish quality, and guidances and instructions are made to them. 

 

（3） Financial Analysis 

The results of the pilot projects and knowledge acquired so far show that the required ice 

quantity is about 20% of the catch volume, including ice melting before use for preservation.  

About 532 kg of ice are required for the preservation of 70 boxes (approx. 2.660 kg) of 

Sardinellas in ice. The pilot projects have shown that fish kept in ice could be sold at 110% to 

120% of the price of fish kept without ice, and the histogram based on the data from this study 

made it possible to calculate the average profit per fishing with preservation in ice.  

In this histogram, the minimum volumes of each catch were employed. 
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Frequency (%) 25% 29% 11% 14% 7% 4% 7% 4% 

Unit Price per Box 12,000 14,125 12,000 12,000 7,000 7,000 7,000 7,000 

Figure 3-6: Histogram of Catches per Fishing Trip 

(Source: PECHVAL) 

 
Table 3-3: Estimate of the Profit Resulting from Preservation in Ice 

Catch (Box) 0 10 20 30 40 50 60 70 

Frequency (%) 25% 29% 11% 14% 7% 4% 7% 4%

 
W

ith
o

u
t 

Ice 

Unit Price 
12,000 14,125 12,000 12,000 7,000 7,000 7,000 7,000

Sales amount 
0 141,250 240,000 360,000 280,000 350,000 420,000 490,000

In
 Ice

Unit Price 14,400 16,950 14,400 14,400 8,400 8,400 8,400 8,400

Sales amount 0 169,500 288,000 432,000 336,000 420,000 504,000 588,000

Difference (with/without 

ice) 
0 28,250 48,000 72,000 56,000 70,000 84,000 98,000

Deducting Ice price*1 -28,000 250 20,000 44,000 28,000 42,000 56,000 70,000 Total 

Multiplied by the 

frequency*2 
-7,000 73 2,200 6,160 1,960 1,680 3,920 2,800 11,793

*1: Value obtained by deducting the ice price difference (2000 FCFA/bag x 14 bags = 28,000FCFA) 
*2: Value obtained by multiplying the ice price balance by the frequency (%) Each total of frequency multiplication 

becomes the income increase per an average fishing trip due to preservation in ice. 
(Source: PECHVAL) 

 

The calculation results indicate a profit of 11,793 CFAF per fishing trip when ice is used. The 

findings of the study of fishing trip account books carried out separately have revealed that the 

average income of a fishing boat’s owner is approximately 31,500 CFAF. This income should 

increase by approximately 37% with the use of ice. 

We have organized several working groups consisting mainly of participants of the workshop 

and motivated fishermen of pelagic fishing. Based on the verification of test data, we are trying 

to persuade these fishermen to reduce the timescale of the net’s setting in the sea and introduce 

ice for the preservation of catches on their fishing boats. However, the volumes of catches are 

highly variable, and there were cases where almost no fish was caught when ice was taken during 

the sea trip or catches were limited, and the ice costs could not be recovered. We believe the long-

term continuation of extension works and accumulation of data are necessary to convince 

fishermen in doubt. 
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（4） Technical guidance and training of fishermen 

A workshop on the reduction of the timescale of the net set in the sea and introduction of ice 

for the preservation of catches on their fishing boats was organized among fishermen of pelagic 

fishing, based on the results of the verification tests and financial analysis, and we have heard 

their opinion on them.  

Fishermen are not much motivated to improve the quality preservation practices due to no 

complaints or dissatisfaction expressed by processors and vendors regarding the current fish 

freshness on sale. We believe conscious-raising and changing mindsets of fishermen as well as 

strengthening the awareness of processors and vendors are quite important.  

 

3 - 2 - 3 - 2 .  Processing Stage 

（1）  Verification of the relationship between the freshness score of fish and finished 

product quality 

  It is estimated that 80% of pelagic fish catch are processed into smoked products. The pelagic 

fish purchased by the smokers are transported to the smoking workshops and set in kilns after 

washed. There is a roof over kilns and fish are not exposed to the scorching sun, but washing is 

also often carried out in a location in full sunlight, where the wastewater disposal is easy. 

Transportation, washing and preparation of kilns take a lot of time. Usually 1 to 3 hours elapse 

between the purchase of fish and the starting the fire which means the end of the freshness 

deterioration, the quality deterioration of fresh fish during this period is substantial. 

  The quality of smoked products using sardinellas kept without ice and sardinellas kept in ice 

in the fishing boats was compared. The ordinary processing was entrusted to smokers. The fish 

samples kept in ice from their catch until just before their processing, and the ordinary samples, 

kept in the conventional manner without ice were smoked in different kilns. The finished products 

were classified by smokers themselves in 3 categories: high-end product, medium quality product 

and reject product. The following table presents the sorting standards. 

 

Table 3-4: Sorting Standards of Smoked Products 

High-End Product Lustrous product without cracks or slots 

Medium quality product Small cracks on the belly. No shine 

Reject Product  Large cracks on the belly, damaged 

 

  The cracks on the belly easily cause the appearance of mould or worms in the abdominal cavity. 

They are not appreciated by consumers. The sales price of smoked products is 500 CFAF the heap 

(5 to 7 fish). The medium quality fish are generally mixed with high-end products in a heap (1 

fish for a heap of 5 fish, 2 for a heap of 7 fish). So, the possibility of having unsold products 

becomes higher when the percentage of medium-quality products is substatial, even if the high-

end products are included in the same heap.  

The reject products are generally not sold to consumers. They are used with unsold smoked 
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products as feed for pigs and sold approximately at 5 CFAF a piece to pig breeders. 

  Table 3-6 presents the results of the product sorting based on the abovementioned standards. 

 
Table 3-5: Comparison of the quality of smoked products based on the preservation practice of fresh 
fish  

 Without Ice In Ice 

Freshness Degree 2.3 2.9 

 Nber % Nber % 

Nber of Fresh Fish 800 100% 534 100%

High-End Product 666 83.3% 528 98.9%

Medium quality product 74 9.3% 4 0.7%

Reject Product 60 7.5% 2 0.4%
 (Source: PECHVAL) 

 

 For fish kept in ice, there was almost no medium quality products and reject products (less than 

1%), for fish kept without ice, there were fewer high-end products (less than than 15%), and the 

percentage of reject products was particularly substantial. This test has truly shown the economic 

superiority of the use of fresher materials. 

 

（2）  Improvement of the quality preservation practice of fish 

For the use of high quality materials, it is of course necessary to choose very fresh fish when 

buying them, but attention must also be paid to the fish freshness preservation during their 

purchase and the starting of their processing. Reduction of the preservation timescale and keeping 

low temperature during the transportation are necessary to keep the freshness of fish. 

As regards the current smoking activities, the average time required between the purchase of 

materials and beginning of the processing was measured at approximately 2h37min. The transport 

depends on the distance between the landing beach and processing workshop. However, all 

workshops are located in the Songolo district, but despite their close proximity to the landing 

beach, transport requires more than 2 hours, which leaves a big room for improvement. It is 

necessary to study the working practices in order to change them, for example completing the kiln 

fire preparations before buying materials, and to provide guidance and instructions with a view 

to improving these practices. 

 

（3）   Financial analysis of the smoked products on the difference of freshness of 

materials 

A sales simulation of smoked products based on the difference of freshness of materials was 

carried out on the basis of the verification tests. For the unit price of fresh fish and finished 

products, we adopted the price at the test day (fish kept without ice: 7,000 CFAF/box, fish kept 

in ice: 9,000 CFAF/box, finished products: 500 CFAF for 7 fish).  It was also assumed that 1 

kiln could smoke 4 boxes at a time with 150 fish per box. The analysis was made under the 
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assumption that a medium quality product is sold in a heap of high-end products (7 fish), and 

medium quality products where this inclusion was impossible were disposed.   

 

Table 3-6: Comparison of Smoked Products per Preservation practices of Materials 

   Preservation 
without ice

Preservation in 
ice 

A Nber of Fresh Fish Used as Materials (per box) 150 150

B F
o

r C
o

n
su

m
p

tion
 

Unit Sale Price (for a fish) 71 CFAF 71 CFAF

C Nber of High-End Products 125 148

D Nber of Medium-Quality Products 14 1

E Sales Prices of High-End/Medium Quality Products 

((C + D）  x B) 

9,869 CFAF 10,579 CFAF

F 

F
or 

A
n

im
als

Unit Price of Reject Products 5 CFAF 5 CFAF

G Nber of Reject Smoked Fish  11 1

H Prices of Reject Products (F x G) 55 CFAF 5 CFAF

I Sales Incomes (E + H) 9,924 CFAF 10,584 CFAF

 (Source: PECHVAL) 

The sales incomes per box of products resulting from fishes kept in ice were more than 7% 

higher than those of products resulting from fishes kept without ice. But the opposite is also 

possible depending on the context in which the unit price difference between the materials stored 

kept without ice and those kept in ice occurs. Products resulting from materials kept in ice are 

sold more easily because the percentage of high-end products is high and there is a difference in 

the quality of products especially during the period where the weather conditions are bad like the 

rainy season which is torrid. As a result, a big gap appears undoubtedly in the sales incomes. 

 

3 - 2 - 4  Demersal Fishery 

3 - 2 - 4 - 1 .  Catch Stage 

（1） Reduction in the duration of fishing trips and reduction in the timescale of the net 

keeping in the sea 

Ice has been used at the demersal fish catch stage, but since the cooling capacity of the fish 

hold is not sufficient, the ice melts quickly. The temperature measurements in the hold have 

revealed that ice taken on board at the beginning of the fishing trip melts away within 3 days or 

so. The data concerning the duration of fishing trips and fish temperature measurement 

immediately after their landing also confirm this point: when the fishing trip duration exceeds 3 

days, the fish’s body temperature also tends to increase and the difference with ambient 

temperature diminishes. 
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Figure 3-7: Fishing Trip Duration and Fish’s Body Temperature 

(Source: PECHVAL) 
 

The data on the fish’s body temperature and number of trip days (364 samples) was collected 

between November 2014 and March 2015. The optimum temperature for fish holding in the boats 

is deemed at below 10˚C, but this temperature is exceeded when a sea trip lasts more than 4 days. 

And if ice melts in the fish hold, the temperature variation in the hold would be moderate and it 

becomes stable at the high temperature. 

 

（2） Financial Analysis of the Reduction in the Sea Trip Duration 

We recommended fishermen of demersal fish to reduce the duration of their fishing trips, but 

they made objections reason with: if the trip duration is short, number of trips would increase and 

fuel costs boost, or the volume of catches decreases. 

Then, the correlation between the number of demersal fishing trip days, the fuel price and 

volume of catches was verified based on the data from the study of account books. The results 

indicate a very low correlation. 

At the current stage, it can be said that even a long duration trip does not lead to fuel saving 

and increase in catches. On the contrary, the effect of the fish unit price augmentation due to the 

appreciation of the fresher catch with the shorter fishing trip days is clear. We believe the 

reduction in the fishing trip days shall be encouraged profoundly. 

 

（3） Technical guidance ant training of fishermen /dissemination of techniques 

We have convinced the fishermen of demersal fishing that a long fishing trip does not 

necessarily lead to fuel saving and increase in catches. We also have persuaded them, based on 

the results of the financial analysis, that on an annual basis, the daily profit would rather augment 

with the freshness loss of catches is minimized by shortening the sea trip days. We have advised 

them to reduce the trip duration to the maximum 3 days long. 

We suggest surveys must be carried out periodically on the changes in the days of fishermen’s 

trip to compare the current situations on the profittabilty with the following one. 
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3 - 2 - 4 - 2 .  Fish Wholesale Stage 

（1）  Analysis of the correlation between the freshness score and unit sales price 

The statistical analysis 24 of data relating to the freshness score and price when vendors or 

consumers buy fish on the Base Agip beach, where fish wholesalers trade demersal fish, has 

clearly revealed a 36.75% variation of the fish price per freshness score (1.0). (Significance level 

1%)25  By combining this result with the regression equation of accumulated temperature and 

freshness score { Y = -0,0065x +3 (Y: freshness score, X: accumulated temperature (˚C))}, it is 

possible to understand the downward trend of the unit price according to the elapsed time. The 

sales price shrinks by 5.5% per hour during the rainy season (December - March), where the 

average diurnal temperature is 30˚C and 4.3% during the dry season (June - September) where the 

average temperature is 25˚C. However, if the preservation temperature can be maintained at 5˚C 

by using enough ice, the sales price drop rate per hour can be constrained to 1%. 

 

 
Figure 3-8: Change in the relative price according to the handling time by ambient temperature 

(Source: PECHVAL) 

 

（2） Improved Fish Display Practice  

Currently, the fresh fish is put on the beach in direct sunlight at ambient temperature, by the 

fish wholesellor. We have introduced them to sell fish kept in ice on the display conter under the 

sun shade. 

 

（3） Financial Analysis 

The profits resulting from the sale of fish kept without ice and fish kept in ice were respectively 

calculated based on the results of the study of fish wholesaler’ account books. The result of these 

                                                        
24 Mr. Yagi, Associate Professor at the Department Agriculture and Life Science, Faculty of Agriculture of the Tokyo 
University, was requested to carry out the statistical analysis. 
25) The equation used is as follows. 

・・・ (1) 
 Here, Y is the concerned fish price, S is the freshness score, T is the time elapsed between the beginning of the sale and 
conclusion of the transaction, and D is a dummy variable relating to the buyer. And µ is the error item. 
 In this equation, the values ɑ0, ɑ1, ɑ2 and ɑ3 were estimated by the least square method. Eviews7 was the software used. 
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calculations shows that in the case of sale of fish kept in ice, ice costs add as an expenditure, but 

the fish wholesale’s incomes increase by 7.5% compared to the amount of the current sales.  

 

（4） Technical guidance and instructions to fish wholesalees /dissemination of techniques 

Technical guidance and instructions were given to fish wholesalers for the use of a parasol, a 

sales stall and/or use of ice to avoid the temperature rising of selling fish. 

 

3 - 2 - 4 - 3 .  Processing Stage (Salt-drying) 

（5）  Improvement of the preservation practices of fresh fish 

Two methods can be used to avoid the quality deterioration of fresh fish until the salt-drying 

process begins: one is dismembering and salting the fresh fish on the beach immediately after 

purchase, and the other is putting the fish in ice for transport. Since taxi is the only available 

transport, and it is difficult to put the fish in ice for transport by taxi, we have recommended the 

dismemberment and salting of the fish on the beach immediately after purchase. 

 

（6）  Reduction in the Processing Duration 

In the current processing by salt-drying, salting lasts 3 days and drying 3 to 4 days. The 

spending money used to purchase materials is only recovered after the sale of products, namely 

more than 1 week later. That is why the production cycle is limited to one time per week. Under 

PECHVAL, we have recommended salting fish in salt water which is permeable easily, and 

introduced drying bars for hanging fish which drains off and dry out easily. This method can 

reduce duration to 2 hours for salting and 3 days for drying. There is damage by fly, laying  eggs 

on the drying fish at the initial stage of the drying process, but the mass outbreak of flies could 

be avoided by coating the flesh fish with a thick salt layer before hanging them.   

In addition, there are quality deteriorations such as yellow colouring (fat burning) due to the 

deteriorated materials and fat content oxidation observed during the processing. However, the 

effect of prevention of quality loss with short processing days has been recognized. 

 

（7）  Financial analysis 

The price increase resulting from the prevention of fat oxidation was not recognized, but the 

reduction in the conventional processing days from 7 to 4 days made it possible, through a simple 

calculation, to multiply production by 1.7, which should generate a corresponding increase in 

incomes. 

 

（8）  Technical guidance and training to processors/dissemination of techniques 

The salt-drying pilot project was implemented by processors from the association of motivated 

processors using the salt-drying techniques. Each processor has a limited financial capacity which 

could be obstacle of the purchase and transport of fish. But if processor were grouped together, 
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they will be able to negotiate advantageously with fish wholesalers and taxi drivers. Through this 

joint fundingin the pilot project, the production of salt-dried products of the group was much 

bigger than individual productions put together. 

 

3 - 3  Improvement Plan of the Sales Practice in the Public Markets 

3 - 3 - 1   Components of the Pilot Project for the Improvement of the Sales Practice in the 
Public Markets 

Pointe-Noire has 15 main public markets gathering some 3,500 merchants of fish products. 

 

Table 3-7: List of sales points of fish products in the public markets of Pointe-Noire 

Market name Ocean 
fish 

（ fresh）  

Fresh 
water fish
（ fresh）

Ocean 
fish 

(smoked)

Fresh 
water fish
(smoked)

Salted- 
dried fish 

Total 

Grand Marche 554 78 229 421 347 1,629
Plateau Ville 35 - - - - 35
Tchimbamba 10 8 8 - - 26
Mpaka 30 2 - 18 9 59
Voungou - 34 - 18 12 64
Mvoumvou 25 - 20 - 6 51
Loussala 41 - 42 - 8 91
Bissongo 37 - 40 - 8 85
Nkouikou 65 32 55 - 10 162
Makoulou Ngoulou 90 2 60 3 40 195
Quaeter Culotte 26 - 25 - 12 63
Mbota 34 - 32 - 9 75
Tie-tie 93 12 38 - 20 163
Marche de la 
Liberte 

600 135 25 15 - 775

Marche de 
Faubourg 

- - - - - -

Total 1,640 303 574 475 481 3,473
(Source: PECHVAL) 

 

The retail sale stage in the value chain of fish products is the longest stage, compared to catch-

landing-distribution stages, and also the period during which the freshness loss and quality 

deterioration through the contact with the contaminant is the most fearful. In Pointe-Noire, fish 

are laid for long hours on stalls without ice nor any other refrigeration system, and this long stay 

at hot temperature causes a considerable freshness loss. Stalls being made of concrete or wood, 

drips and viscous liquids from the fish enter into them easily and their cleaning is difficult. On 

the other hand, water supply for cleaning and washing of stalls and fish is hardly acquired. 

Pollution by flies and microbes also make there tremendous unhygienic conditions. Garbage is 

piled up next to stalls, but cleaning is left to cleaners alone, the cleaning frequency is low and 

collection of piled up garbage is also not enough. Fish sale is carried out in an extremely 

unhygienic environment. 

In the pilot project for the improvement of the sales practice in the public markets of PECHVAL, 

the very limiting objective was set to improve the hygienic environment of the fish product sale; 
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because it is difficult, through one single pilot project, to cover the activities to improve the 

hygienic environment of the entire market. So, the following guidelines were given: 

(1) Carrying out a trial sales on model hygienic stalls, acceptable for both consumers and fish 

vendors, for fresh fish and disseminating these stalls by using them actually; 

(2) Raising the awareness of fish vendors in the public markets on the safe and hygienic 

handling of fish products, and increasing their awareness of hygiene; 

(3) Supporting the development of organizations of public markets’ vendors and building 

their self-management capacities in improving hygiene; 

(4) Studying the existing conditions of freshness and quality of fish on sale in order to assess 

the expected improvement of hygienic stall; 

(5) Studying availability and quality of the water in the markets, which is the crucial element 

for keping good hygienic conditions for a fresh fish market, and investigating how to 

improve the hygienic conditions in the market; 

 

3 - 3 - 2   Trial Manufacturing of Hygienic Stalls and Their Dissemination 

3 - 3 - 2 - 1 .   Improvement of Sales Conditions of Fresh Fish Sale in the Timbamba market 

A project for the improvement of the fish product sales practice had been implemented during 

the 2nd year in the Timbamba market, which is a relatively small-size public market, with concrete 

stalls that seemed to be changed into hygienicd stalls easily. 

The existing stalls being made of concrete, it was decided to rehabilitate them with locally 

available materials as much as possible, and the first improvement attempt consisted in removable 

displaying fish stall, which can keep ice, is set on the existing stall. After the first attempt, we 

had noted the following refinements. For the new removable stalls set on the existing concrete 

stalls prevent custmers to view the fish, a stroge space is needed for fear of thefts at night, and 

the labour setting up the stall is needed in the morning and in the evening, Based on lessons learnt 

from this first attempt, it was decided in the second attempt to use the existing stalls as much as 

possible with the minimum number of parts to be stored, and isothermal boxes were used to keep 

fresh fish under the stall for preventing the fish quality deterioration and having a more efficient 

sales practice. However, given the lack of space where isothermal boxes can be kept at night and 

the vendors are obsessed with all their fish to be put on the stalls, this attempt was not successful. 

Many small vendors, who were collaborating with the pilot project at its inception, did no 

longer want to continue the experience because of the toils of the hygienic and freshness 

preservation requirements. This is probably due to the fact that customers of the Timbamba market 

are almost fixed, so improvement in freshness and hygienic aspect are invisible effects that do 

not lead to an increase in sales and number of customers. For this reason, during the 3rd year, the 

target market of pilot project for the improvement of the sales practice in the public markets 

shifted to the central market of Pointe-Noire, which has the largest number of customers and 

heavy competition between vendors. 
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3 - 3 - 2 - 2 .  Sales Practice Improvement Activities in the Central Market 

The central market has more than 500 stalls for fresh fish sale. It is the biggest public market 

which gathers more than 5,000 stalls in total. But outside the central part of the market, almost 

all facilities and equipment are provisional. Water supply/drainage facilities are very poor and the 

hygieninc conditions are deteriorated. The Congolese Government is planning the central market 

reconstruction. The demolition of existing facilities and their replacement by a provisional market 

took place in November 2015. Considering that fresh fish sale improvement with the hygienic 

stalls and improvement of the hygienic environment in the vicinity of the stalls by vendors could 

be useful after the reconstruction of the central market, this market was chosen as the target area 

for the 3rd year of the pilot project. The new central market was to be completed within 2 years. 

But this reconstruction was still interrupted in December 2018. 

 

（1） Trial of the Stall Remodelling 

The existing stalls of the central market are made of wood and non-standardized. They are all 

of different sizes. Cardboard is put on these stalls and fish are placed on top of it; which is very 

unsafe and unhygienic. Cleaning is also quite limited and given the stall structure, the use of ice 

is impossible, and both freshness deterioration and contamination are to be feared in these 

circumstances. As a result, an attempt was made to improve the stalls and the verification of its 

effect was carried out. 

The existing stalls being all made of wood, the improved one has also a wooden structure; but 

the surface used to lay fish on was covered with tiles or an aluminium sheet. It can be used ice on 

it and a cleansing water drain hole were adopted. The aluminium sheet bonding allows for making 

it lighter, but tiling is considered more resistant. The measurement of the cleanliness degree before 

and after cleaning by wiping the stalls has revealed that dirt is more effectively eliminated on the 

stalls covered with an aluminium sheet. But since white tiles are more resistant, their cleanliness 

degree is relatively high, and the improvement of concrete stalls by tiling in the future is simpler, 

tiling will be adopted to improve the stalls.   

 4 vendorrs who were interested in the fresh fish sales practice improvement and actively 

requesting to use the improved stalls were selected and the model stalls were lent to them. 

 

（2）  Situation of Fish Sale in the Central Market and Changes of the Freshness Index 

Enumerators were sent to the central market twice a week to interview the 4 vendors using the 

model stalls. They always carried out a visual study and a one-hour interview in order to collect 

data on the vendor’s commercial activities. This study was conducted from January to July 2015 

with the following headings. 

• Data of a sales day: purchase quantity (per box), supplier, purchased fish species and 

purchase amount 

• Data per hour: number of customers, sales income, fish body temperature, ambient 

temperature, freshness index  



 

3-20 

 

Each vendor had approximately 50 customers per day, their number never reaches 100. The 

amount of sales is dropping from noon. 2 to 3 persons, including the vendor, engage in selling. 

The sale starts late for vendors buying their fresh fish from artisanal fishermen at Songolo beach, 

as many loyal customers prefer catches from artisanal fishing. Those vendors rewarded with a 

quicker sale and their selling time of about 6 hours on average is shorter than that of other vendors. 

The gross margin of vendors varies. It sometimes exceeds 100,000 CFAF, but sometimes the sales 

income is less than the supply amount and causes deficit situation. If all vendors are considered, 

the average daily gross margin stands at approximately 40,000 CFAF. 

 

Figure 3-9: Findings of the Study of the Sales of the PP’s Target Vendors in the Central Market 

(Source: PECHVAL) 

 

A study of the freshness of fishery products sold on model stalls was carried out at the same 

time as the sales data collection, once a week, between January and July 2015. The figure below 

presents the change of the freshness index per hour, sales incomes and number of customers. 
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Evolution of the freshness index per hour, sales revenues and number of customers 

 
Figure 3-10: Comparison of Freshness with the Sales Incomes (per Hour) of the PP’s Target Vendors in 

the Central Market 

*1 : The freshness index assessment was entrusted to a URRM enumerator. 
*2 : Freshness index criteria  

EXTRA:  Freshness index higher than to 2.7 

Freshness A: Freshness index between 2.0 and 2.7 Fish in good condition 

Freshness B: Freshness index between 1.0 and 2.0 Fish to be consumed as soon as possible 

Freshness C: Freshness index of 1.0 or below Uneatable fish 

*3 : Sale data was collected each week on Tuesday and Saturday and the freshness index revealed on Tuesday. 
(The central market is closed for cleaning on Monday and Friday.) 
*4 : The number of customers is the one per hour. 

 (Source: PECHVAL) 
 

0
5,000
10,000
15,000
20,000
25,000
30,000
35,000
40,000
45,000

0.0

2.0

4.0

6.0

8.0

10.0

12.0

6:
00

‐7
:0
0

7:
00

‐8
:0
0

8:
00

‐9
:0
0

9:
00

‐1
0
:0
0

10
:0
0‐
1
1:
00

11
:0
0‐
1
2:
00

12
:0
0‐
1
3:
00

13
:0
0‐
1
4:
00

14
:0
0‐
1
5:
00

15
:0
0‐
1
6:
00

16
:0
0‐
1
7:
00

17
:0
0‐
1
8:
00

F.
C
FA

Sc
o
re
 /
 C
u
st
o
m
e
r

P1 

P1 Score P1 Customer P1 Sale

0

10,000

20,000

30,000

40,000

50,000

0.0

2.0

4.0

6.0

8.0

10.0

12.0

6:
00

‐7
:0
0

7:
00

‐8
:0
0

8:
00

‐9
:0
0

9:
00

‐1
0
:0
0

10
:0
0‐
1
1:
00

11
:0
0‐
1
2:
00

12
:0
0‐
1
3:
00

13
:0
0‐
1
4:
00

14
:0
0‐
1
5:
00

15
:0
0‐
1
6:
00

16
:0
0‐
1
7:
00

17
:0
0‐
1
8:
00

F.
C
FA

Sc
o
re
 /
 C
u
st
o
m
e
r

P2

P2 Score P2 Customer P2 Sale

‐5,000

5,000

15,000

25,000

35,000

45,000

0.0

2.0

4.0

6.0

8.0

10.0

12.0

6:
00

‐7
:0
0

7:
00

‐8
:0
0

8:
00

‐9
:0
0

9:
00

‐1
0
:0
0

10
:0
0‐
1
1:
00

11
:0
0‐
1
2:
00

12
:0
0‐
1
3:
00

13
:0
0‐
1
4:
00

14
:0
0‐
1
5:
00

15
:0
0‐
1
6:
00

16
:0
0‐
1
7:
00

17
:0
0‐
1
8:
00

F.
C
FA

Sc
o
re
 /
C
u
st
o
m
e
r

P3

P3 Score P3 Customer P3 Sale

0

10,000

20,000

30,000

40,000

50,000

0.0

2.0

4.0

6.0

8.0

10.0

12.0

6:
00

‐7
:0
0

7:
00

‐8
:0
0

8:
00

‐9
:0
0

9:
00

‐1
0
:0
0

10
:0
0‐
1
1:
00

11
:0
0‐
1
2:
00

12
:0
0‐
1
3:
00

13
:0
0‐
1
4:
00

14
:0
0‐
1
5:
00

15
:0
0‐
1
6:
00

16
:0
0‐
1
7:
00

17
:0
0‐
1
8:
00

F.
C
FA

Sc
o
re
/C
u
st
o
m
e
r

P4

P4 Score P4 Customer P4 Sale

0
5,000
10,000
15,000
20,000
25,000
30,000
35,000
40,000

0
1
2
3
4
5
6
7

F.
C
FA

Sc
o
re
 /
C
u
st
o
m
e
r

Average (P1 ‐ P4)

Score Customer Sale



 

3-22 

Vendors P1 to P3 buy their fish from industrial fishing companies brought in the central market, 

but vendor P4 goes to the Songolo beach to buy their fish from artisanal fishermen. Fish from 

industrial fishing companies have a freshness index slightly higher than 2.0 at the purchase stage, 

but most of them are not fresh. 

Given the consumers’ purchase trends, the first peak occurs between 6:00 and 8:00 am just after 

the market opening and there is a second peak around noon. Since market closes at   5:00pm 

because of the lack of lighting, there is a third peak of customers going to the market on their way 

back home. The fish purchased around 6:00 am remain on the stalls without ice throughout the 

day, and the sales incomes decrease when their freshness index becomes lower than 2.0 around 

noon. Among vendors P1 and P2, the freshness index was often lower than 2.0 around 11:00-

12:00. It can be estimated from this evolution of sales that the freshness score influences to some 

extent customers’ desire to buy fish. 

In the evening, about 10 hours have already elapsed since the purchase of fish, the fish freshness 

has tremendously decreased and the freshness index drops to approximately 1.0. The security of 

food products has terribly deteriorated, but the central market is located at the terminal of buses 

and taxis and needs of consumers with intention of purchasing fish passing by the market on their 

way back home are high. But in this time slot, only unsold old fish are available. 

 

（3）  Installation of Model Stalls in the Provisional Central Market  

The move to the provisional market due to the reconstruction of the central market of Pointe-

Noire began on 25 November 2015. Separate provisional central markets were established. One 

is for clothes and various products and the second market for fresh food products is now located 

in a former football stadium and surrounded by a fence. The ground is not covered. So, this market 

turns into a mess during the rainy season. With the huge influx of customers interacting there, it 

cannot be said that this is a good environment for a market of fresh products. 

The stalls improved under the PECHVAL pilot project was appreciated by the Ministry of 

Fisheries and Aquaculture and 13 units were manufactured with funds provided by this Ministry. 

However, the manager of the provisional central market currently limit the granting of rights to 

use market places, because there are too many vendors asking for these rights. Furthermore, the 

fresh fish vendors wishing to keep the rights to use their current places in addition to the model 

stalls and the market manager have often opposite views and the installation of stalls is not carried 

out yet.  

 

（4）  Workshop on Hygienic Training for Fresh Fish Vendors of Public Markets 

A workshop on hygienic training was held 12 times for fresh fish vendors of 22 markets out of 

31 public markets in Pointe-Noire. There were 124 participants in total. Many of these vendors 

buy fish from the trucks of industrial fishing companies on the road at the central market, but they 

are uncontent with the fish freshness and quality of them. But apart from a small number of active 

vendors who buy from the artisanal fishing landing beach, many vendors have no other choice 
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than to buy these fish that are not fresh. Furthermore, fish that are not fresh are often displayed 

on the stalls from the beginning of the sale. In addition, public markets as well as the central 

market, do not have any water and sanitation system nor appropriate waste treatment system, nor 

hygienic stalls. They have much problems of hygienic environment for the fresh fish sale. The 

participants in the workshop expressed their opinions as follows:   

 There is neither water nor hygiene in the markets, no garbage disposal container or 

warehouses, that is why the supply of fish products of good quality to consumers is 

difficult; 

 The fish from the Chinese industrial fishing vessels are small in size, which raises concerns 

over depletion of fish resources. The government should introduce a system of resource 

management; 

 The variety of suppliers being limited, we have to keep on buying the products as they are 

and sell them in order to survive even if their freshness and size are unsatisfactory. It is 

difficult to reject them under the pretext of poor quality. 

  

During the survey carried out among the participants in workshops 46 out of 49 persons 

answered “yes” when they were asked if they learnt practical things during the workshop on 

hygienic training, which is a relatively high number. In particular, all participants replied that 

washing of equipment and fish are being practised by themselves, and more than 90% of them 

replied that hand washing and not putting fish on the ground are practised. But only 6% replied 

that they use ice. We can guess that it is difficult for vendors to use ice for sale in the current 

environment of the market where it is difficult to have ice and where its price is high compared 

to the sales incomes. The findings of the survey suggest that vendors make efforts to put into 

practice the fresh fish hygieninc sales practice, they learned during the workshop, in their 

deteriorated hygieninc environment. In addition, the handling of fish products in the public 

markets could be significantly improved if, hygieninc facilities were provided. 

 

3 - 3 - 3  Hygiene Control of Public Markets 

3 - 3 - 3 - 1 .  Water Availability in Public Markets 

Safe water is needed to cleanse fresh fish in the markets. But some public markets do not have 

the public water supply, or it has been cut off for a long time. It is frequent that water is not 

available when it is needed. 

During the 2nd year, we asked URRM to carry out the supplied water quality analysis in 6 public 

markets of Pointe-Noire. All the 11 water samples contained heat-resistant colon bacillus and 6 

were also polluted by fecal streptococci. The supplied water contamination in the public markets 

which provide food for the people of Pointe-Noire is a serious deficiency, which must be solved 

radically, considering the function of markets which is to provide consumers with safe food. 
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3 - 3 - 3 - 2 .  Hygieninc Inspections of Fresh Fish Stalls  

（1） Hygiene of Fresh Fish Sales Stalls in the Public Markets 

We had measured, by ATP Bioluminescence Technology26 (RLU: Relative Light Unit), the dirt 

degree on the stalls of fresh fish vendors in 18 public markets, except the following 4 markets: 

the central market of Pointe-Noire, and markets of Thiethie, Liberté and Timbamba, and 

simultaneously verified the RLU quantity variation by simple cleaning with a duster and water. 

Stalls are usually made of wood. They are all made of wood in 13 of the 18 markets, and made 

of concrete in the others. In general, each stall is covered with vinyl, cardboard, newspaper or 

(Linen, synthetic) fabric before fish products for sale are put on it. Since there is almost no 

running water in all markets, vendors bring water in plastic bottles or containers to simply carry 

out the washing.  

The findings of this study can be summarized as follows: 

 37 fresh fish stalls were surveyed: 28 in wood, 8 in concrete and 1 directly on the 

floor;  

 The material covering the surface of the 37 wooden stalls, is vinyl for 22 stalls, 

cardboard for 7 stalls, fabric for 7 stalls and newspaper for 1 stall. Vinyl is used for 

more than half (60%) of them to receive fish products.  

 The highest RLU value (the higher it is, the higher the contamination degree) was 

775,547. It was measured on a wooden stall covered with vinyl. 

・  There is no comparable data previously collected by a similar study of the open-air 

markets; but according to the reference value of the cleanliness degree management of 

food products in Japan27, the RLU standard value is 500-1000 on a resin surface. The 

values measured in the public markets of Pointe-Noire are 1,500 times higher, which 

indicates an extremely high contaminaed degree; 

・  For the simple cleaning test, the measurement was made before and after cleaning with 

a duster and water carried out every day by vendors. For vinyl, a RLU value drop by 

nearly 70% was observed after the washing, which shows a certain effect. Furthermore, 

since fabric aspires water, the assimilated contaminants are difficult to be washed out. 

On the contrary we also had, under this study, a case where the RLU value of after 

washing was higher than before. In this case, the contaminants were probably released 

by washing water and the contamination density increased. 

・  Using bleach for cleaning further enhances the washing effect. 

 

（2） Hygienic Condition of the Central Market’s Model Fish Stalls 

A simple cleaning test was carried out on the model stalls installed in the central market. The 

RLU value of stalls covered with aluminium dropped by 95.4% after cleaning, which is a good 

result; but for the stalls covered with tiling, it dropped by 77%. Among metals, easier to clean 

                                                        
26 Use of the cleanliness degree control kit "Lumitester" of the Kikkoman Biochemifa Corporation 
27 See the manual of the Kikkoman branded "Lumitester" 
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than tiling or concrete, stainless steel, which becomes not easily dirty, is generally used, but 

because of its high cost in Congo, stainless steel is replaced by aluminium sheets. However, since 

tiling is more resistant, and dirt can be eliminated to some extent, we recommend to use tiling 

rather than aluminium sheet to cover existing concrete stalls when improving. 

 

3 - 3 - 4  Activities for the Establishment of Fresh Fish Vendors’ Associations  

In the public markets of Pointe-Noire, the municipality is in charge of the development of 

facilities, rehabilitations, the waste management as well as the collection of fees from vendors. 

However, the improvement of the public safe water distribution network fell behind schedule in 

many public markets, and many water supply/drainage facilities are disrupted. In addition, the 

development of the markets’ facilities has been set back and no support is provided by the 

administration except for the garbage collection. The management of a hygienic environment in 

the vicinity of the vending stalls is left to the market vendors, but the tiny vendors are individuals 

with a limited financial capacity who are not sensitized to hygienic aspects. They discard garbage 

and wastewater next to their stalls, and amelioration of the deteriorated vending environment is 

impossible. Under the pilot project, we supported the development of vendors’ organizations, 

fostered their commitment in the development of the hygienic environment of the fish vending 

zone, and development of the basic conditions for the betterment of the environment of all markets. 

The objective of these actions is to improve the hygienic conditions of fish sales simultaneously 

to the improvement of stalls and hygienic practices of vendors. 

During the 2nd year, we created an association of vendors of fresh fish, smoked products and 

salt-dried products in the Timbamba market, appointed the members of the Management 

Committee and Evaluation Committee, and established basic statutes. Collaboration and 

coordination with the governmental entities being indispensable for the services of public 

infrastructures such as the development of water supply/drainage facilities, garbage collection 

and cleaning of the whole market in order to improve the its hygienic conditions; we made efforts 

to establish an agreement system with the financial and accounting Directorate of Finnce and 

Directorate of Environment of Pointe-Noire City. The Lumbamba municipality showed interest in 

the healthy operation and improvement of the hygienic conditions of the Timbamba market; but 

the organization was stagnating because vendors of the Timbamba market are gradually losing 

interest in the pilot project. 

In the 3rd year, an association consisting of fresh fish vendors of the central market using model 

stalls was created. In Congo, associations of all sectors, and not only those of the primary sector 

such as agriculture and fishing, are under the authority of the Ministry of Agriculture. Activities 

for the creation of associations started in collaboration with the departmental Directorate of the 

Ministry of Agriculture in Pointe-Noire. The provisional registration of the association with the 

aforementioned Directorate was accepted in August 2015, and the registration phase with the 

Ministry of Agriculture in Brazzaville started. 

The members of the association of the central market’s vendors can get the following 
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advantages: 

• Exemption of taxes on imported goods and commissions for the equipment and 

materials required for the association’s activities; 

• Authorisation of access to the commercial port to purchase fresh fish, and possibility 

to purchase fish from industrial fishing vessels; 

• Easy access to loans from banks, MUCODEC (Congolese Savings and Credit Unions) 

and COPEC; 

• Several fiscal privileges from the Ministry of Commerce; 

 

This association of fresh fish vendors is also recognized by the central market Management 

Committee (private organization in charge of the coordination between the Mayor-manager of the 

Lumbamba municipality and central market vendors, as well as cleaning of the market), and the 

number of its members tends to increase gradually. 

 

3 - 4   Pilot Project for the Improvement of Fish Processing Practices 

3 - 4 - 1   Components of the Pilot Project for the Improvement of Fish Processing 
Practices 

The most typical processed fish products in Congo are the smoked products from 2 species of 

sardinella (Makoula, Masoundji) of the herring family. Smoking kilns aremade of metal barrels. 

This practice was introduced by the Beninese community for more than 40 years ago. Smoking is 

still carried out almost according to the same practice. In the smoking process, fresh fish are 

placed between a metal grid and wood sticks on 6 superimposed levels in the smoke kiln. Smoking 

is performed during 3 to 4 hours on the logs fire. Then, fish are left to cool down for a few hours, 

and then transferred into another smoking kiln, returned and smoked again. The problems of this 

process can be summarized as follows. 

 The smoke causes headaches, eye and respiratory ailments. Burns and injuries are also 

possible because of the iron bars around the smoking kiln; 

 Fish being superimposed on several levels, fire control is difficult. If it is too low, fish 

is underdone, and if it is too strong, fish burn and lose their commercial value; 

 If fish were stale, quality of processed fish will be poor and their sales price will be low; 

 The smoking process requires long time, needs a lot of work to turn fish over which 

hamper the productivity of processing; 

 There is a lot of work in the process that can cause health problems like lumbago and 

other ailments. 

 

Improved kilns were introduced in the past by foreign donors to address these problems, but 

their use is not popular because of the difference in use with the existing kiln, cost, etc. Many 

women engaging the smoking say they do not want their daughters to continue this work of fist 

processing under difficult working conditions. They complain and claim that they are not content, 
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and yet they have been using the same kilns and installations without any improvement for several 

decades. The nature of the problem is that processors show no willingness or intention to improve 

smoking kilns and smoking facilities in order to increase the product quality and improve the 

processing practices. There are many matters to be improved in the sector of fish processing and 

it is absolutely essential that processors themselves wish to improve their working conditions and 

try to accomplish it. 

 

In the pilot project for the improvement of fishe processing practices, women processors tried 

to improve themselves the existing kiln and processing practices. Many test smoking kilns were 

built with the necessary improvements. Training was provided with a focus on how women 

processors themselves will improve their working environment, increase quality and productivity 

by using these smoking kilns. The objectives of this training were as follows:  

 

 Improving the existing kilns in order to improve the quality of smoked products and 

increase their productivity; 

 Handling of fish used as materials hygienic, preserving their freshness and avoiding 

contamination to improve the quality of products; 

 Inspection of water for fish washing available on the spot by analyzng the quality of 

water used in the smoking workshops and studying whether the water can be treated 

with viable water treatment for fish washing; 

 Improving the working practice to avoid work-related physical damage such as damage 

due to the smoke, back pain, etc.;   

 Motivating women processors to become aware of improvement (KAIZEN) through 

their active commitment in the working environment and quality improvement; 

 Sharing information by exchanges with the persons carrying out the same activity in the 

training course and developing the organization of women processors; 

 

3 - 4 - 2   Processing Workshop and Tebiyama Kiln (a Type of Kiln with a Steamer Basket 
Shape Called "Seiro") 

3 - 4 - 2 - 1 .  Workshop of the 2nd Year 

The verification was carried out in the workshops of the improvement of existing kilns made 

up of second-hand steel drums, iron frames, bolts and nuts and the way of ameriaration of the 

working environment and quality of products. 

Under the pilot project, two types of test kilns, gas kiln and Tebiyama (Seiro) kiln, were 

fabricated experimentally after the manner of the existing kiln. In addition, a traditional kiln 

generally used in Congo was installed. A workshop was established to carry out a comparative 

study as part of which 3 kilns were simultaneously operated and charcoal that does not produce 

smoke was attemted for the traditional kiln experimentally. 

For the test gas kiln, eucalyptus firewood used as fuel and smoking material was replaced by 



 

3-28 

butane gas. A lid, which does not exist for the conventional smoking, was placed on top of the 

kiln to enhance the heat effect. Fish were laid on the Seiro in a wooden frame and placed in the 

kiln. 

For the Tebiyama (Seiro) method only one lighting aperture is provided at the front and 3 levels 

of wooden framework Seiro with 2 rows of fish (1,000 mm x 800 mm) are placed in the upper 

part of the kiln. Fish are aligned in the Seiro and a lid placed on top. As twigs are not used, more 

fish can be arranged, which strengthens the effectiveness. Moreover, by returning the Seiro, it 

becomes unnecessary to return fish one by one manually, which reduces the working time and 

required labour. Firewood was used as a conventional fuel.  

The workshop was held within the URRM premises, once a month from December 2013 to July 

2014 mainly for women processors and the number of participants in the workshop of the 2e year 

was 47. 

In principle, the pilot project planned to improve the existing processing practice. The working 

conditions such as the preparation of processing, smoking temperature, smoking duration, etc. 

were in principle the same as those of the conventional practice. The project also aimed to increase 

the work efficiency during processing. Therefore, the production time (smoking time) allocated 

to all types of kilns was set at 4 hours; that is to say, the ordinary operation time in Congo. We 

compared the advantages and disadvantages related to the return rate (drying degree) of the weight 

of products against the weight of fish used as materials and fuel costs. There were no significant 

differences between the conventional type, the Tebiyama type, the gas type and charcoal one. For 

gas, the cylinder cost must be paid first; for the firewood, it is heavy, requires transport costs and 

efforts must be made to cut it into small pieces. A bag of 30 kg of charcoal can be easily bought 

everywhere, but a support grid is needed. So, each option has its advantages and disadvantages. 

Opinions resulting from the product assessment indicated that the Tebiyama kiln gives products 

with a beautiful natural brown finish. With gas, there are no burns and the flavour of the original 

fish remains strong. 

 

3 - 4 - 2 - 2 .  Pilot Project of the 3rd Year 

The gas kiln and Tebiyama kiln developed during the pilot project of the 2nd year, which have 

their respective advantages. However, the initial investment needed for gas is high, and its 

introduction is considered difficult because of the financial hardship of women processors. The 

Tebiyama kiln was considered good, given its performance and easy use. Furthermore, its 

extension and practical use were integrated in the pilot project of the 3rd year. 

In the district of smoking workshops, we used part of the workshop of a leading woman 

processor to install a Tebiyama-type kiln in the real environment of a processing workshop with 

a view to carrying out practical smoking trainings. 

There are 2 groups of women smokers: a majority group made up of Beninese women working 

in Songolo and a minority group of Congolese women working in Base Agip; their working places 

are separated. For the extension and practical training carried out under this pilot project, we 
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installed a Tebiyama kiln in each of the two districts, held workshops and conducted practical 

trainings once a month. In addition, when a workshop is not held, the Tebiyama kiln’s owner uses 

it as part of her daily activities in order to compare the production of this kiln with that of the 

existing traditional kiln. 

The features of this Tebiyama kiln are as follows: the combustion-smoking part where the 

aperture is located, as on the traditional kiln in Congo, is manufactured from steel drums, Seiro 

are stacked in the upper part, a lid is placed on top, so that heat and smoke can flow efficiently 

between fish in the Seiro. Since the structure of this method is not very different from that of the 

conventional kiln, except fish are aligned in the Seiro with a lid, it is easy to use for women 

processors, because operations such as lighting logs are almost the same as those in the 

conventional practice. 

In the pilot project of the 3rd year, workshops were organized 7 times, with a total number of 

62 participants, including 41 Congolese women and 21 Beninese women. During the practical 

training, we explained the handling of equipment before smoking as well as hygienic fish 

treatment, fish washing for example in order to make participants clearly understand that carrying 

out these operations would result in higher quality. 

Women processor who experimented the Tebiyama kiln gave us their impressions as follows: 

• Products of good and uniform quality can be obtained; 

• Production work is easier because there is little work to be done; 

• The firewood consumption is lower than that of the conventional kiln; 

• Fish are not damaged and processing losses are reduced; 

• The products are sold well and are sold out in a short period of time. 

 

As some participants in the workshop expressed dissatisfaction regarding the insufficient 

production (quantity of fish processed) of the Tebiyama kiln, we increased the number Seiro per 

kiln from 6 to 12 and verified that the quality of products was the same when the same quantity 

of firewood was used. 

We made a follow-up in the form of an interview survey among the participants in the workshop 

to know if they were putting into practice the results of the practical training. Significant 

differences were noted in the answers given by the Congolese and Beninese women. The workshop 

consisted of a theoretical course on hygienic education and a practical training course on 

processing. Almost all of them answered they were putting into practice what they learned in 

theoretical course, but only the Congolese women said they "put into practice" what they learned 

from the practical training course. Regarding the use of the improved kiln, the participants in the 

workshop from the Group of Congolese women could freely make their production with the 

Tebiyama kiln installed in the practical training workshop. By contrast, the work places of 

Beninese women were, in principle, individual ones segregated by fences and the use the kiln 

jointly with others was refused. So, the Tebiyama kiln installed in the practical training workshop 

was only utilized by the owner of the site of the workshop, except on the days of the workshop. 
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The operation of the test kiln by neighbouring processors was very restrictive. As a result, even 

though the total number of participants in the workshop was high, Beninese women said they did 

not have any practical experience with the improved kiln except on the days of the workshop. 

 

Table 3-8: Follow-up of the Practical Processing Training 

a. Impressions Concerning the Practice 

Percentage Reduction of Burns Reduction of Health Problems Due to the 

Smoke 

Yes (%) 100 17

No (%) 0 83

b.2. Improvement of the processing efficiency 

Percentage Work less hard Workforce 

Reduction 

More time for 

household work 

No change 

(%) 100 33 67 0

c. 3. Quality of Products 

Percentage Increase in 

Orders 

Price Increase Reduction of 

Loss 

Better 

appearance 

No change 

(%) 100 33 67 17 17

 (Source: PECHVAL) 

 

As also indicated by the interview survey, there was few affirmative answers concerning the 

reduction of health problems due to the smoke. However, many other answers were positive. That 

was the case of those relating, for instance to the reduction of back pain, etc. thanks to work load 

reduction, income increase through the improvement of the quality of products; which are 

promising elements. In addition, burns during the work decreased because the improved kiln does 

not have a structure with protruding frames. 

Invited to the agricultural exhibition organized by the Ministry of Agriculture to promote local 

consumption of agricultural products and processed products of Congo, we demonstrated the 

production and sale of smoked products by using a Tebiyama kiln and a gas kiln, and proposed 

the tasting of smoked products from 21 July to 2 August 2014 in the yard of the Chamber of 

Commerce and Industry of Pointe-Noire. The survey carried out after tasting showed that products 

made with both kilns were appreciated. The flavour and mouthfeel of gas kiln products, in 

particular, were highly appreciated. On the whole, the gas kiln products were therefore much more 

appreciated than those of the Tebiyama kiln.   
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Figure 3-11: Results of the Survey After Tasting the Products 

(Source: PECHVAL) 

 

These results are probably influenced by the fact that the social status of people visiting the 

exhibition of products organized in the centre of Pointe-Noire is relatively high. These are people 

who want to try, and accept the new products and things; but the reactions of ordinary people are 

probably a bit different. It turns out necessary to improve the products and practices by collecting 

the opinions of ordinary consumers and vendors of smoked products. 

 

3 - 4 - 3  Hygiene training workshop for processors 

3 - 4 - 3 - 1 .  Hygiene training workshop for the 2nd year 

We have organised a workshop emphasizing on general hygiene training targeting the people 

working in fish processing (particularly women fish-smokers), in order to make them understand 

the characteristics of fish products and strengthen their knowledge in hygiene for fish handling. 

As learning material, we created Powerpoint files explaining in a user-friendly way the importance 

of the freshness of the fish serving as processing materials and basic hygiene notions, such as 

hand-washing during operations and a manual has been prepared to give more detailed information. 

Workshop were held in the classroom by using those tools. 

The content of courses was mainly as follows: 

• Choosing a clean location for processing ; 

• Washing all equipment to be used for processing before their utilization ; 

• Using very fresh fish ; 

• Keep the table and the processing workshop clean ; 

• Using potable water ; 

• Wearing clean working attire ; 

• Before starting to work, remove accessories such as watch, rings, etc. likely to 

contaminate the fish by contact ; 
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• Do not join processing work when sick (particularly in case of diarrhoea or when 

wounded) ; 

• Do not mix very fresh fish and the fish that lost its freshness. 

Moreover, to judge the freshness of the fish, we explained the basic criteria of freshness sensory 

judgement, according to following items: eyes, skin, scales, fish shape, fish flesh, gills, guts, 

smell, etc. 

The hygiene training workshop on processing was organised in the URRM at the eve of the 

workshop on processing training, from December 2013 to July 2014, and gathered all in all 66 

women participants (2nd year).   

 

3 - 4 - 3 - 2 .  Hygiene training workshop for the 3rd year 

During the 3rd year workshop on processing, we organised a hygiene training workshop on fish 

handling for women participants, taking advantage of the free time during smoking. We conducted 

a verbal survey next to 24 women participants to the workshop. Essentially, all women answered 

that they applied what they had learnt at the hygiene training lecture, but also that they didn’t use 

ice because ice procurement is physically very difficult and expensive, that temporary fish 

preservation does not last long and that there is no ice storage place. 

 

Table 3-9: A. Follow-up of the hygiene training lecture 

Percentage Use of Ice Hand washing Fish washing Not putting the 
fish directly on 

the ground

Washing the 
equipment 

Yes (%) 0 95 100 100 100
No (%) 100 5 0 0 0

 (Source: PECHVAL) 

3 - 4 - 4   Availability of water for washing of the fish in processing 

3 - 4 - 4 - 1 .  Quality control of the water for processing 

It is necessary to have potable water for washing during the post-catch operation and fish 

processing. However, the development of the public distribution network for potable water lags 

behinds in Pointe-Noire, water supply cuts are frequent and water volume is insufficient, thus 

hotels, restaurants and also private individuals generally buy water from tank trucks. Potable 

water access in Songolo district - where women smoking processors concentrated - is atypical and 

most processing workshops have a well in their premises for collecting the water for washing 

during processing. During PECHVAL project 2nd year, we entrusted the Microbial Resources 

Research Unit (MRRU) with the water analysis of the 11 shallow wells and 6 deep wells of Songol. 

The MRRU, had been engaged in water analysis jointly with French IRD all in all 597 wells (of 

which 219 planned for potable water) in Pointe-Noire and neighbouring villages, and had actually 

almost found no water contamination by toxins (arsenic, mercury, lead, cadmium, etc.) in Pointe-

Noire and its neighbouring areas. Given that the risk of contamination by such dangerous toxins 

is low, the MRRU made its recommendations stating that the detection of colibacillus (2 types : 

colibacillus resistant to heat and fecal streptococci) must be adopted in Congo as water quality 
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index for temporary use- considering the absence of inspection & control system and lack of 

appropriate equipment. 

Analyses for the detection of heat resistant colibacillus and fecal streptococci showed that water 

samples were contaminated by heat resistant colibacillus and that contamination by fecal 

streptococci was checked on samples from 4 shallow wells and 3 deep wells. All these waters are 

inappropriate for consumption and washing fish which will be contaminated with. Thus, those 

waters were judged inappropriate as washing water for processing. 

 

3 - 4 - 4 - 2 .  Availability tests of safe potable water with treatment of the well water 

During the 3rd year, we tried to sterilize the water from 4 contaminated wells, to exmine whether 

it was possible to obtain potable water. Sterilization was made by addition of bleach, but in 3 

wells, contamination was so heavy that water quality didn't improve at all after sterilization. In 

another well the reduction of the number of bacteria was observed, but it couldn't eliminate them, 

which means the water is still inappropriate for consumption. 

Fish processing in Pointe-Noire is thus exposed to contamination risk from the start and in 

order to supply processed fish as safe food products to consumers, the fish shall not be washed 

out with well water in the neighbourhood of the processing workshops, but it is critical to make 

potable water supplied to processing workshops to do so. 

 

3 - 4 - 4 - 3 .  Treatment of well water of the smoking workshops 

There is no public potable water distribution network in Songolo district where has a high 

density of processing workshops and many fish processors depend on the water from the well in 

their workshop. But since the well water is contaminated, safe potable water supply is a vital and 

urgent issue to solve. In order to examine if potable water could be realized by adding 

commercially available bleach in the well to eliminate contamination, we had experiment under 

the pilot project on the 3rd year, water treatment tests on five wells, of which four in Songolo and 

the other in Base Agip. 

The analysis of water sampling and water treatment had been entrusted to the MRRU. 

• Analytical method used : «Membrane filtration», test by digitization of the bacteria 

present in the sample   

• Treatment method used: Cleaning and sanitation of wells, January 2005, by the Red 

Cross. Concretely, active chlorine 2.6 (70 ml of bleach) is dissolved in 1 m3 of water. 

• Criteron : No heat resistant colibacillus or fecal streptococci is detected in 100 ml of 

water (WHO 1984, CEE 1980 standard) 

 

Test results were as follows: 
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Table 3-10: Results of water analysis 

Microbes tested Nber of viable bacteria in the sample (ufc/100 ml) 
Before treatment (TO)

 Well N° 1 Well N° 2 Well N° 3 Well N° 4 Well N° 5
(well water volume) 0.19 m3 1.24 m3 2.1 m3 0.88 m3 0.1 m3

Heat resistant colibacillus  > 80 > 80 32 47 > 80
Fecal streptococci 0 > 80 39 25 > 80

After the 1st treatment (chlorine : 8.4 
ml) 

(chlorine : 
180 ml)

(chlorine : 
200 ml)

(chlorine : 
500 ml) 

(chlorine : 50 
ml)

Heat resistant colibacillus  > 80 > 80 15 0 0
Fecal streptococci 0 > 80 21 0 0

After the 2nd treatment (chlorine : 
210 ml)

(chlorine : 
360 ml)

(chlorine : 
500 ml)

No treatment No treatment

Heat resistant colibacillus  > 80 > 80 6 58 0
Fecal streptococci 0 > 80 > 80 39 0

 (Source: URRM) 

 

Contamination of the wells n˚ 1 and n˚ 2 is very fatal; water quality couldn't be improved even 

after second treatments. Chlorine treatment effect was observed in the well n˚3, though the 

increase of fecal streptococcus observed after the 2nd treatment could be induced by handling error 

during sampling. 

In the well n˚4, based on the experiences of the water analysis to date, 500 ml of chlorine were 

added in the 1st treatment. The result was that heat resistant colibacillus and fecal streptococci 

were not detected after 12 hours, and after 48 hours both reappeared.  The reason is not clear, but 

the MRRU assesses that the injection of more than 500 ml bleach in a well with a volume of about 

1 ton water may reacts with substances and catalyse to produce toxins such as 

trihalomethane (THM), etc. and thus MRRU withhold repeating treatments of bleaching. 

For the treatment test n˚5, the sampling well was changed from Songolo to the well in the joint 

working space of Congolese women in Base Agip. In this area, the existing well is located in low 

grounds and contamination risk is very high by the penetration of waste waters and the dumping 

of solid wastes from neighbouring households, since the ground and the water levels are nearly at 

the same level. Thus, it was decided to dig a new well and women processors and dwellers in the 

neighbourhood were taught how to choose an adequate well point and the method to dig a well.  

The chosen point was inside the working space of women processors’ group, located in a higher 

than the existing well ground level, a vertical hole was dug with a PVC pipe and a metallic barrel, 

and measures were taken to reinforce the structure and reduce maximum contamination between 

the ground level and water surface. As for the well coping, an upper part of about 1 m of a metallic 

barrel was buried, and the around of the well was concrete covered. 

When water quaity analysis was made - after adding of 50 ml of bleach, no microbe such as 

heat resistant colibacillus or fecal streptococcus was detected. It had been possible to maintain 

good quality water in this well by periodically bleaching (once every 3 days), but 2015 was a year 

of low sardinella catch, and processing workshops had been hardly operating due to the shortage 

of fish, and the utilization of the well was limited. For this reason - according to the well owner 

- no bleaching had not been made and when water quaity analysis was made in December the 
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same year, contamination to heat resistant colibacillus or fecal streptococci was detected. 

According to the MRRU that gave instructions for digging this well and for the improvement 

of water quality, they have experience that under the project for the improvement of the quality 

of polluted water for similar wells conducted previously, there had been hardly made bleaching 

after completion of the project, and thus the situation was back to the previous situation. This is 

undoubtedly due to the low consideration of the long term threat, caused by the negative impact 

of contamination by colibacillus invisible to the naked eye. Teaching at school and awareness-

raising of inhabitants on the safe water are necessary, but the fact that it has not been sufficiently 

conducted is an issue, and it is necessary that public and private sectors commit jointly in a 

campaign on « the gravity of safe water ». 

The results of doable tests for well water consumption - conducted to date - indicate that the 

improvement of water safety by chlorine treatment is not easy, and since the level of well water 

is generally low, it is difficult to obtain adequate volume of water for processing. 

For a project for processing improvement in future, it will be necessary to plan activities using 

deepwell water or public network water supply for processing and post-harvest handling of fish, 

for example, building a common deepwell in a processing area such as Base Agip, or supply from 

public water network (SNDE) and set up fish washing placess with a sanitation system. Thus, if 

potable water supply is possible and that this water can be used for daily life, it will lead to an 

improvement of the hygienic conditions of the whole community, introducing a joint management 

practice - including the maintenance of deepwells - that might contribute to promote the 

organisation of women processors. 

 

3 - 4 - 5  Development of women smokers’ association 

One of the reasons why the productivity of artisanal women processors of Pointe-Noire remains 

low is due to their vulnerable financial bases and the unavailability of required financial means. 

Thus, they have to purchase fish as materials with their meagle means, and they cannot enter a  

of productions as far as their products are sold and they have reclaimed their capital. During the 

peak fishing season, even though the price of the fish drops sharply, it is difficult to buy it in bulk. 

Furthermore, it is still more difficult to invest in the kiln to satisfy the big demand for fish 

processing. The acquisition of more efficient kiln or the increase of number of kilns to enable 

processing affordable price fish during the peak season is extremely difficult for private 

individuals who don't have necessary financial means in Congo, where private individuals funding 

is not developed. Due to that, it is necessary to increase their financial capacity by organizing and 

strengthening the creditline. In case of PECHVAL, a women processors group in Base Agip wished 

to access to credit (small financial institution) to manufacture Tebiyama kilns and obtain funds 

for procument of fish, we have established a working group of 15 people interested in the 

organization of associations, and supported their organization to that effect. We had supported to 

register temporarily the said association to the Departmental Directorate of Pointe-Noire and then 

the association’s application for registration to the Ministry of Agriculture had been officially 
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made. But in 2015, fish catch had been very poor in August - which is ordinarily a top peak season 

- and subsequently, sardinella fish catch had rarely recovered until December; thus it had been 

difficult to procure fish, processing activities had been stagnated and the amount of necessary 

registration fee could not be collected, thus registration had not been completed. 

If the association were officially recognized, it would have following privileges: 

• Exemption of taxes levied on imported goods and commissions for equipment and 

materials necessary to the association’s activities; 

• Authorization for the supply and transportation of wood for smoking is granted; 

• Authorization for access to the commercial port for fresh fish purchase, and purchase 

from the industrial fishing vessels is possible; 

• Simplification of formalities for the export of smoked products to Gabon (Direct sale is 

also possible); 

• Loan facility from banks, MUCODEC (Congolese savings and credit funds) and COPEC. 

 

Another merit for the association is that, when the fish are difficult to acquire - especially for a 

individual processor during poor catches - bulk purchase or price negotiation as a group becomes 

possible by the Association and purchase with refrigerated warehouses of industrial fishing 

companies in the port will also be feasible. The access to the credit line for purchasing fish from 

a partner bank is another advantage, but retarding of association activities is - among other reasons 

- due to the incompetence of members of the processior’s association to comply with the various 

documents and formalities, the inadequate management and operation capacities, and the strong 

scepticism vis-a-vis new attempts, due to the low education level of association members. 

 

3 - 5  Pilot project for landing beach management 

3 - 5 - 1  Pilot project for landing beach maintenance and management 

Returning from fishing trip, even if the fish is kept fresh and of good quality - should the 

reduction of fishing trip duration or improvement of fishing boats capacities be achieved- when 

the beach is contaminated by waste, dirt and bacteria, the fish landed will also be contaminated, 

which will thus accelerate its decay.  

A family living near the site discharges roughly 1 bucket (approx. 10 litres) of wastes per day, 

which have been generally cast off on the sandy beach. On the beach, some shipowners support 

cleaning activities of an NGO to clear solid wastes around their boats, but since there is no garbage 

bins, solid wastes are buried on the beach which would be exposed by wave. At the initial stage 

of this project, we had observed household wastes, fish remains, the tar from sub-marine oil layer, 

etc. scattered on the Songolo beach. 

Leaving solid wastes in the landing beach and landing fish on litter of the beach contaminates 

the fish landed, depletes the value made by fishermen and even jeopardizes fishermen’s reputation. 

Under the pilot project, the objectives of landing beach maintenance and management is: 

 Inhabitants and stakeholders of fisheries will work together for cleaning the beach; 
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 Cleaning of the landing beach will avoid the contamination of the fish landed; 

 During cleaning activities, sensitization on cleanliness will take place to strengthen 

awareness-raising on the cleaning of the environment by fishermen’s village dwellers ; 

 Carrying out cleaning activities organized - to which inhabitants and stakeholder of fisheries 

are involved and work together - will strengthen the organizational capacities of fishermen’s 

associations; 

 Motivate inhabitants and stakeholders of fisheries to act by themselves for the improvement 

of the living and working environment; 

 Creation of an activity system for the development of sustainable living environment by 

strengthening solid waste collection capacities in collaborating with the administrative 

organization supervising the fishermen’s village. 

 

3 - 5 - 2  Awareness-raising on cleanness and achievement of cleaning activities 

In the survey of fishermen in Songolo at the initiation of the project (October 2012), regarding 

the beach environment 56.0% of them answered "very dirty," "dirty" or "we cannot say it is clean". 

Similarly, during the public hearings held at the starting of the project, some participants said that 

no solution could be found, insisting on the hygienic conditions problem: "We clean, but since 

there is no garbage bins, we bury the solid wastes in the soil", "Buried solid waste pile up, which 

worsens the hygienic conditions problem". "High waves and torrential rains dig up the wastes and 

contaminate again the beach". 

In this context, during the 1st and 2nd years of the project, beach cleaning was done by the AICP, 

under the project supervision. For actual cleaning activities, instructions were given on the good 

cleaning method and the wastes buried on the beach for many years were dig up and collected. 

After cleaning, awareness-raising was conducted to strengthen the awareness on waste 

management and making people realize the meaning of cleaning activities. 

The frequency of cleaning operations and the number of participants for the 1st and 2nd years 

were all in all 10 times, with more than 683 participants. But there were 37 participants to the 1st 

beach cleaning conducted on 7 April 2013, and only 10 participants to 2nd beach cleaning on 6 

October. Fishermen are interested into the hygienic conditions surrounding their home, but were 

reluctant to clean the beach. 

Given this situation, the project tried to do the zoning of the cleaning scope in February 2014, 

starting by cleaning the area where fishermen’s houses were located, then the scope of the area 

was increased gradually, in parallel with the progress of awareness-raising on the importance of 

beach cleaning and finally covered the whole beach. The zoning of cleaning divieded into 2 zones 

(A and B); zone A was subdivided into 3 sections and zone B into 4 sections, which makes all in 

all 7 sections. 2 people responsible for cleaning were appointed for each zone and each section, 

and then a cleaning committee was established. To materialize the autonomous management of 

the beach by fishermen, the cleaning committee was put under the AICP, for the AICP to lead the 

cleaning, and thus the AICP daily coordinated cleaning in the beach and called for participation 
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to cleaning. Some committee members became more active than in the beginning and the 

committee establishment contributed to continuous cleaning and to increasing the number of 

participants. 

Table 3-11: Number of participants to beach cleaning 

Dates 
(1st and 2nd years) 

Nber of 
participants 

Dates 
(3rd year) 

Nber of participants 

07 April 2013 37 23 October 2014 The whole village (more 
than 150 people)   06 October 2013 10

10 November 2013 101 14 December 2014 32 

15 December 2013 21 25 January 2015 
(A)

24 

12 January 2014 75 31 January 2015 
(B)

73 

09 February 2014 58 28 February 2015 
(B)

51 

22 February 2014 40 04 April 2015 (A) 36 

13 April 2014 198 11 April 2015 (B) 45 

18 May 2014 More than 45 25 April 2015 22 

08 June 2014 98 26 July 2015 96 

* A: cleaning of zone A, B: Cleaning of zone B 
 (Source: PECHVAL) 

 

During the 2nd year, we sensitized on the importance of the hygienic conditions, and did 

cleaning under the project supervision, and during the 3rd year, cleaning made under AICP 

supervision became more regular, reaching 8 times, with more than 383 participants. A survey 

next to fishermen working in Songolo beach continued and several people interviewed expressed 

now that « the beach has become clean (very clean, clean, clean enough) » thanks to those regular 

cleaning activities. The percentage of positive answers was of 43.9% in the beginning of the 

project, but it increased to 73.4% in June 2014 then 90% in June 2015. 

Cleaning activities by PECHVAL and the AICP were appreciated by the Chamber of Commerce 

and Industry of Pointe-Noire, a garbage container was donated by the Chamber in May 2014, 

which contributes to the development of garbage collection activities. 

 

 

Figure 3-12: Beach environment (Survey) 
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3 - 5 - 3  Links with administrative bodies 

Since cleaning the landing beach is fishermen’s responsibility - under their activities of 

development of the landing beach environment - and the setting of garbage containers and garbage 

collection for the development of inhabitants’ living environment supported by the local 

government, PECHVAL and AICP called upon the mayor of Mongo Mpoukou administrative 

district, of Pointe-Noire city; which the project site belongs to and asked for its collaboration for 

the installation of garbage containers and for garbage collection. In response to this demand, the 

mayor of Mongo Mpoukou administrative district visited the site to observe, discussed with 

PECHVAL, proposed a programme including following components for promoting further the link 

between the municipality of the administrative district and the AICP for cleaning activities of 

Songolo- Raffinerie beach, and declared that Mongo Mpoukou municipality would take full 

responsibility of the programme. 

 

1. Periodical cleaning of the beach under the supervision of the mayor of Mongo Mpoukou  ; 

2. Calculation and collection of subscriptions due by each household for purchasing of cleaning 

tools; 

3. Clarification of responsibilities on the cleaning of each zone ; 

4. Autonomous management of the cleaning tools by each section ; 

5. Holding periodical meetings, for exchanging viewpoints on the cleaning status and problems. 

 

In May 2015, the municipality of Mongo Mpoukou administrative district installed garbage 

containers and started garbage collection, cleaning activities started under the supervision of the 

municipality of Mongo Mpoukou arrondissement in August 2015. Under this framework, the 

mayor of Mongo Mpoukou organised a public meeting with beach inhabitants, and presented a 

draft of management rules of the beach and established the rules and the regulation.. 

 

Table 3-12: Management rules of the beach proposal by the Mayor of Mongo Mpoukou 

(1) Management rules of the beach 

- Prohibition to throw wastes out on the beach. Offenders will be fined.  
- Prohibition to bury fish remains and to put them in garbage bins. Offenders will be fined. 
- Prohibition to buy firewood produced from trees illegally logged. Offenders will be fined. 
(2) Role of the municipality 

- Installation of 5 to 6 garbage bins along the beach 
- Donation to the AICP of cleaning tools, such as rakes and forks, hand carts and scoops  
- Patrols with gendarmes on the beach to improve public security
(3) Collaboration between the municipality and the AICP 

- Daily cleaning of the beach is under inhabitants’ responsibility and the municipality delegates 
a person for cleaning twice (2) a week. 

- Demand of cooperation for beach management (supply of garbage bins, etc.) to private oil 
companies (CORAF and TOTAL) in the vicinity of the beach 

- Increasing the number of persons in charge of cleaning and strengthening the cleaning 
committee 
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In February 2016, cleaning tools were supplied to the AICP by the municipality of Mongo 

Mpoukou administrative district, and the mayor of Mongo Mpoukou invites periodically a meeting 

of the cleaning committee composed of representatives of fishermen’s village inhabitants for 

cleaning and sensitization activities.   

 

3 - 5 - 4   Development of the beach ownership consciousness of fishermen and 
strengthening of the awareness on cleaning 

In the results of surveys conducted 30 fishermen in June 2014 and June 2015, 5 of them 

answered « I join the cleaning 

every time. » in 2014 and 18 in 

2015. 

Moreover, 27 respondents 

think that « The ACIP must do 

(themselves) the cleaning by 

itself. », and for those who 

don't take part to cleaning, 29 

respondents think « They are 

lack of responsibility ». Little 

by little, ownership 

consciousness of the beach is 

developing among fishermen 

and awareness on cleaning is 

strengthened. 

 

On 23rd October 2015, a 

cleaning activity upon request 

of the cleaning committee and 

shipowners, had been done without aegis of the PECHVAL. That day was declared rest day for 

fishing activities and the whole beach was cleaned with the participation of fishermen’s village 

inhabitants. The garbage collected was sent to the public dumping site on 2 trucks rented with the 

money collected from inhabitants and fishermen. The fact that fishermen could organize a large 

scale cleaning without asking PECHVAL support, and that they didn't bury garbage but 

transported them to the dumping site with trucks rented with their own money is an important 

result. 

Since November 2015, beach cleaning is done periodically and continuously lead by the 

cleaning committee. 

 

 

 

Figure 3-13: Improvement of awareness on cleaning activities 
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3 - 5 - 5  Change of consiousness on the cleaning of environment  

  Among the results of the survey conducted in June 2014 and in June 2015 of the fishermen, 6 

of them answered « If some garbage falls on the beach, I pick it up. » in 2014, and the number 

increased to 27 in 2015. Cleaning the beach and awareness-raising have been conducted 

continuously since April 2013, created a beach ownership consciousne to fishermen and increased 

their awareness on the cleaning of environment. 

 

 

Furthermore, fishermen having answered throwing garbage around their house or along the 

beach said that it was due to the lack of garbage bins, and « were there garbage bin near their 

homes, they would dispose the garbage in it ». 

 

3 - 5 - 6  A plan for utilizing fish remains discarded to process into feed for pig 

For reducing the garbage on Songolo beach, a nutrition analysis and economic study were 

conducted on the small fish abandoned by the beach during landing, fish guts and remains cutted 

off when processing and the fish unsold and/or to be discarded off shore when the market is 

saturated during the abundant fish catch season, to study the feasibility of making livestock feed 

from them. 

Small fish abandoned on Songolo beach during the landing and fish guts and remains cutted off 

when processing products were collected and transported to a feed processing place, and 

processing by boiling them in hot water -> pressing -> drying into feed for pig (feed from fish 

remains). Moreover, water after boiling fish is not disposed but mixed with cereal-based feed 

(wheat germ) and dried, to utilize also as feed for for pig (Feed from cereal mixed with fish boiled 

water). 

Following table presents the results of the nutritive analysis of manufactured feed. 
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Table 3-13: Results of the nutrition analysis 

Sample name 
Water content Proteins Fat Ash content

(%) (%) (%) (%) 
Feed from fish remains 21.8 41.1 6.1 22.9 
Feed from cereal mixed with fish 
boiled water 

7.3 19.9 10.8 4.8 

General criteria for fish-meal  under 10% over 12.5% under 10% under 20%
(Source: PECHVAL) 

 

Fish remains and fish-boiled water are good for feed with high protein content. Water content 

of fish remains is found the value of over the criteria, but an improvement is possible by extending 

the drying period. 

Pigs prefer to eat feed made from fish remains and fish-boiled water, and the feed manufacturers 

for livestock are also interested in, and these products could be sold only if price and quantity 

conditions are met. 

Fish remains were processed in trial and the overhead costs of processing were calculated. The 

result shows that a gross profit margin of about 30% can be expected - transportation fees of 

materials up to the processing workshop and for shipping included. But the quantity of fish 

remains generated in Songolo beach is about 300 kg per day, which is not sufficient quantity for 

making a profit and we have considered that it is difficult to make a business as a going concern. 

 

3 - 6   Plans for construction of the artisanal fisheries center and for procurement of 
equipment for it 

3 - 6 - 1   Objective of the construction of the artisanal fisheries center and procurement 
of equipment 

  The objectives of this pilot project are to investigate the effect of improvement of fish products 

in the distribution stage of the artisanal fisheries in Pointe-Noire, and to make a proposal to the 

Congolese government a future development plan of a artisanal fisheries center and its equipment. 

To this end, we have established this plan within the confine of minimal necessary pilot facilities 

and the related equipment, to examine a contribution to the improvement of quality of fish 

products, and an increase in the income of those actors in the fisheries sector, namely fishermen, 

processors, distributors and vendors. The study includes also the identification of consumers’ 

reactions to price increase in relation with the improvement of the quality of fish, and 

confirmation of the management capabilities of an agency in charge of operation of the pilot 

facilities. 

 

3 - 6 - 2   Elements of Plans for construction of the artisanal fisheries center and for 
procurement of equipment for it 

  Facilities and equipment to set up under this pilot project are limited to those have prioities, 

which is strongly necessary, essential and vital in the improvement of the value chain and the 

promotion of activities creating added-value. Furthermore, components of facilities will be 

developed in the layout plan even if achievable by other means, integration in the plan is desirable, 

and which could contribute to the augmentation of sales. 
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Table 3-14: Plan of components of the facilities’ 

 

3 - 6 - 3  Selection of the site 

  After the series of discussion with PECHVAL 

team, the Congolese government decided the 

construction site of the artisanal fisherr center. The 

site is a flat sandy land of 2,500 m2; located at the 

North of President’s plots and situated on the 

Raffinerie beach facing the port - a State property 

belonging to Quartier Mbota-Raffinerie Océan, 

Arrondissement No.5 Mongo Mpoukou, with neither 

inhabitant nor economic activity on it. 

  The acquisition of this land as the project site was 

confirmed by a cadastral map provided by the 

Cadastre General Directorate and in the MOU for 

lands allocation for the project made by the Pointe-

Noire Port Authority to the Ministry of Fisheries and 

Aquaculture. 
Figure 3-14: Location of the artisanal fisheries centre 

 

A study on coastal erosion was conducted in October 2012 to analyse erosion risks on the 

construction site and the neighbouring beaches. Hereafter a summary of the study results: 

• The sand beach in front of the project site is composed of sand with extremely fine grains, 

its configuration changes subtly under the effect of waves, and sand washed ashore is 

Components for major 
activities in the Value chain 

Fish handling area 
Washing space 
Ice making plant, and sales point for ice 
Workroom for Salt-drying, storage room for products 
Cilling storage 
Toilets 
Waste depot

Components of support 
activities for the Value chain 

Administrative buildings 
Meeting area 
Retail market

Pertinented facilities 

Toilets, waste depot, security guard, store 
Tools shed, electrical room, machines room, equipment for water supply and 
drainage, water reservoir, elevated water tank, septic tank, permeate 
treatment basin 
Parking, exteriorr facilities (asphalted areas, slopes, fences and gates, 
protection against erosion) 
Deep well (submerged pump, pipelines, meters) 
Emergency generator, transformer for connection to the grid 

Related equipment 

(equipment for fish distribution) : fresh fish tubs (cleaning, cooling with ice), 
isothermal boxes for fresh fish, weighing scales, carts,  
(Carts or basket) fish boxes, mesh baskets 
(Retail equipment) : sinks, kitchen tables, knives/boards, weighing scales 
(smalls), stalls for sales 
(Equipment for management) : office equipment, desks, chairs, shelves, safe, 
meeting tables 
(Equipment for cleaning) : high-pressure cleaners, foldable ladder, waste 
containers, cleaning material, etc.
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also difficult to stay on the spot. The reduction of littoral drift due to the commercial 

port development had an enormous impact on the beach, and the beach had been suffered 

from serious coastal erosion between 1958 and 2011;  

• The risk of coastal erosion of the site is deemed « low » actually, but the recession rate 

of the coastal line is closely related to the commercial port development, and the risk of 

change of configuration due to the commercial port development remains high. Therefore, 

a careful monitoring system and dynamic anti-erosion measures in the port development 

are required for the future; 

• As for waves along the coast, it is calm in the south part of the port, but the height of 

waves increases towards the north as far off the shelter zone of breakwaters of the port. 

The results of the simulation - based on the digital analysis - suggest that the beach 

located in front of the site is on the borderline of the wave conditions for manoeuvring 

pirogues by the local fishermen; 

• As the sand grains being fine, the beach gradient is also very moderate (1/15 – 1/30 

about), which is a configuration to facilitate high waves climbing up the beach, and there 

is a risk for waves to wash ashore. We forecast that waves might wash up to the limit 

line of the facilities several times a year. To reduce this risk, the floor level of buildings 

shall be decided above the height of E.L. +2,6 m to prevent wash ashoreling of the waves, 

even in case of abnormal waves (probability once for one hundred years), and the floor 

level for the installation of equipment shall be 70 cm higher than that level. Moreover, 

gabion baskets made of very resistant resin net filled with gravel shall be placed 

subsurface in front of the building adjacent to the shore line, for preventing any 

unexpected partial erosion. 

 

  It has been identified that the soil of the site is composed of a layer of humus above the level 

of -1.50 m, including partially wastes and dirts, and layers of slight coarse sands with varied 

colours. The results of the dynamic penetration test identify that the soil layer from 0.0 m to -

0.60 or to -1.00 m depth is well tight, that the layer from -1.0 m to -1.60 or to -2.20 m depth is 

averagely tight, and that the layer from -2.20 m to -3.00 or to -6.40 m depth (the limit penetration 

depth) is very tight. Hence, the foundations of the concrete structure for one-storey buildings shall 

be direct foundations such as the independent foundation and the mat foundation. 

 

3 - 6 - 4  Layout plan 

The project site is a convex shape land with access road in the North, and opening up to the 

beach in the West. 

For the layout of facilities planned under the project, the zoning per function will be adopted 

such as sorting, washing and precooling, ice making, preservation, fish selling, sales of products 

and administration, and considering people’s movement, catches and vehicles, we make sure to 

bring about easy movement with short and clear traffic lines in their actibities.  
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Facilities shall be built with a step back of about 13 m from the border of the land on the shore 

side, as a measure against coastal erosion risk. 
 

 
Figure 3-15: Zoning plan 

 

3 - 6 - 5  Environment Impact Assessment (EIA) 

3 - 6 - 5 - 1 .  Procedures for environment impact assessment 

For the construction of artisanal fisheries facilities in Pointe-Noire, the Law n˚ 2009-451 of 

Congo stipulates to conduct an Environment Impact Assessment (EIA). The study procedure is as 

follows: the Ministry of Fisheries and Aquaculture - that is the Project implementing agency for 

Congolese government - submits an application requesting the execution of EIA, draft terms of 

reference and outlines of the Project to the Ministry of Tourism and Environment, and after its 

approval, an environmental consultant registered to the Congolese government is selected and 

conducts the study and submits the EIA report to the Ministry of Tourism and Environment, 

through the Ministry of Fisheries and Aquaculture to get its approval. The PECHVAL team 

supported the Ministry of Fisheries and Aquaculture for preparation of draft terms of reference 

and of outlines of the Project. 
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3 - 6 - 5 - 2 .  Implementation of the environment impact assessment 

An environmental certificate has been issued for the present pilot project, Construction of 

Artisanal fisheries Center, as the planned buildings are small-size buildings and is ranked in 

category B - EIA results showing that the implementation of the project will hardly make  

negative effect, which can be avoided by appropriate countermeasures. 

 

3 - 6 - 6  Outline of the planned facilities 

3 - 6 - 6 - 1 .  Floor areas and structures of buildings 
 

Table 3-15: Structure of each building and floor area of rooms/premises 

Name of the premise / room Floor area Structure / Characteristic 
(i) Sorting building 612.00

One story building made of reinforced concrete 
Independent foundations and reinforced-concrete 
slab foundation, base-slab foundation 
Timber truss 

Sorting and cooling area 333.00
Electric and machine room 21.00

Ice making plant area 
/Cilling storage 34.65

Meeting area 42.00
Storage for products 28.00

Storage for materials 28.00
Ice sales room 3.78

Retail market 27.00
Administrative buildings/premises 46.75

Kitchenette 7.00
Entrance/corridor 37.25

Warehouse for office equipment 3.57
(ii) Public toilet 43.20 One story building made of reinforced concrete 

Continuous footing, base-slab foundation 
Timber truss 

Men/women toilet 40.24
Dressing room 2.96

(iii) Waste Depot/Gas station 19.50 Construction of walk-in made of reinforced concrete
Conventional flat foundation, direct foundation 
Timber truss 

Security guard /Fuel station 10.50
Waste depot, Warehouse 9.00

(iv) Space for fuel tanks 28.86
Construction with blocks / reinforced concrete slab 
foundation

 

3 - 6 - 6 - 2 .  Outdoor structure and others 
 

Table 3-16: Characteristics of outdoor structure and others 

Items Characteristics Quantity
Ice making plant Flake ice, Capacity : 2.5t / day 1 
Freezer for ice 20 feet refrigerating container (equipped with 

cooler) 
1 

Refrigerated shed With insulation boards -5oC (fitted with cooler) 1 
Flooring in the premises Simple flooring with concrete 646 m2 
Anti-erosion system (the 
shore side) 

Geotextile 3 mm thick, gabion in plastic 2.0 x 0.5 m Total length of 56 m

Drainage channels around 
the premises 

Made of concrete, partly covered with concrete 
covers 

Total length of 153 
m 

Exterior walls Concrete blocks   H = 2000 - 2200 Total length of 
140m, with 3 steel 
doors 

Deep well Depth about 80 m, water pipes in PVC dia. 125, 
submerged pump 2.8 kW (>5 m3/h), chlorine 
instillation device 

1 lot 

Others Sorting area / treatment basin by infiltration 
Public toilets / digester pit / cesspool 
Emergency generator (50KVA) 
Outdoor lighting 

3 lots 
1 lot 
1 set 
1 set 
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3 - 6 - 6 - 4 .  Equipment plan 

 

Table 3-17: Characteristics of equipment 

Equipment name Characteristics Quantity

Fish containers  
500 litres in FRP (Fibber-glass reinforced plastic) with 
wheels

10

Isothermal fish containers 100 litres made of high-density polyethylene 10
Weighing scale  mechanical, capacity 100 kg, stainless steel plate 2
Weighing scale with dial capacity 20 kg in stainless steel 4
Meshed fish box  (60x40x20cm) capacity 20 kg in plastic 40
Kitchen table  in stainless steel 180x120xH90cm 4
Sink  in stainless steel 120x60xH90cm 2
Fish stall  in stainless steel L=120cm 3
Freezer  capacity 400 litres -20ºC 1
Electronic cash register PC connexion, bar code reading, thermal printing 1
Fish baskets  (60x40x20cm) capacity 20 kg in plastic 120
Carts made of steel pipes, capacity 300 kg 3
High-pressure cleaner 15Mpa, 550 litres/h, 2.5kW 1
Safe  weight: 50kg, W50cmxD45cmxH35cm 2
Office  150x70xH70cm wooden 6
Drawer/Table  30x70xH70cm wooden 4
Cabinet  120x40xH180cm wooden 6
Wheelchair (one armchair type, with castors) 12
Deck chair  170x35xH40cm wooden 3
Meeting table  fold-out 160x60xH70cm 8
Stacking chair in plastic 50
Lap top computer (Windows 10, MS Office, DVD, LAN, WIFI) 2
Interruptible supplies (UPS) for lap-top computer 2
Multifunction copy machine format A3, monochrome, LAN 1
Ceiling mounted projection 
screen 

1 x 2m 1

Whiteboard 90 cm x width 180 cm rolling 1
Folding ladder in aluminium (H max.=5m) 1

Shovel 
(ice and cleaning) 
available in the local market 

10

Scrub brushes available in the local market 20
Brooms available in the local market 20

Buckets  
(in plastic) 20 litres 
available in the local market

10

Rubber hose 
length 20m 
available in the local market

4

Rakes 
in steel (cleaning the beach)  
available in the local market

10

 

  Locally available equipment among equipment to be procured, a bid was to be intengrated into 

that of construction works, and for equipment locally not available, it had been decided to procure 

from Japan and a bid was organised separately for the equipment. 

 

3 - 6 - 6 - 5 .  Bid for the construction work 

The local bid for the construction works of facilities was organised according to a formula and 

procedures as those of general public works in Congo.      

Since it is required for the local construction companies of capacities to complete the works 

within the defined period with appropriate quality management, an open type conditional bid, 

where the examination of the qualification and bids can be made at the same timing, was adopted 
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to examine the capacities, such as size, experiences, capital, etc., of possible service providers at 

the bid opening. 

Details of the bid and service provider selection are as follows: 

(1) Bid public announcement : 28 April 2014 

(2) Number of companies received bid documenst : 16 

(3) Date of submission of bids : 04 July 2014 

(4) Number of companies bitted their proposals: 8 

(5) Bids evaluation : from 5 to 07 July 2014 

(6) Date of submission of the bids evaluation report : 08 July 2014 

 

In line with the instructions to bidders and formalities of the major public works in Congo, in 

the bid opening room, the representative of JICA Kinshasa office, the representative of the 

Ministry of Fisheries and Aquaculture, the Consultant and the local engineering firm were in 

attendance and checked the presence/absence of documents required in Bid documents, then the 

evaluation committee checked the contents of the documents.   

Further to the evaluation, 2 companies MIAMBANZILA Sarl and CHINA XINMA 

ENGINEERING had been judged qualified, and MIAMBANZILA Sarl having made the cheaper 

proposal, the captioned company was recommended to JICA as the Contractor, and JICA office in 

DRC signed the contract with the MIAMBANZILA Sarl on the 1st August 2014. 

 

 On 16 August 2014, the groundbreaking ceremony for the artisanal fisheries center took place 

in attendance of the representatives of the Embassy of Japan, JICA office in DRC and the Ministry 

of Fisheries and Aquaculture. Construction works had started, but the progress had been slow and 

there had been a big delay on the schedule, despite the frequent directions of the Consultant and 

of the local engineering firm, the completion being still unpredictable, whereas the date of 30 

April 2015 – the time limit date of the completion and delivery – had been fast approaching, JICA 

decided not to extend the construction period and terminated its contract with the 

MIAMBANZILA Sarl. 

 

 For the selection of the company takig over the construction works - since it would be about 

the execution of a bid under special circumstances for taking over works - restricted bid procedure 

was adopted to chose a company having technical capacities to continue the works and execute 

them within a limited execution period.   

(1) Date of bid announcement : 08 June 2016 

(2) Number of companies nominated : 3 

(3) Submission of proposals : 11 August 2016 

(4) Number of companies submitted their bids: 3 

(5) Bids evaluation : 12-13August 2016 

(6) Submission of the bids evaluation report : 19 August 2016 
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In line with the instructions to bidders and formalities used for the public works in Congo, in 

the bid opening room, the representative of JICA Kinshasa office, the representative of the 

Ministry of Fisheries and Aquaculture, the Consultant and the local engineering firm were in 

attendance and checked the presence/absence of documents required in Bid documents, then the 

evaluation committee checked the content of the documents. 

Further to the evaluation, OCEANA was judged to be awarded, made the lowest proposal under 

the ceiling amount, the company was recommended to JICA as the Contractor, and JICA office in 

DRC signed the contract with the company on the 23rd August 2016. 

The contract signed between JICA office in DRC and the company OCEANA stipulates the 

completion date by the 31st May 2017; but even though tax to be exempted as to the R/D (Records 

of Discussion on the project between the Government of Congo and JICA) - as the tax exemption 

certificate from the Ministry of Finance of Congo had not been issued up to the date when the ice 

making plant was ordered - the execution period was extended by 4 months, up to the 7th October, 

because the delay had been deemed to be of the case of Force majeure, as the delay due to stalling 

of the tax exemption procedure.  

Since the ice making plant to be imported, it took as a whole 1.5 months to procure it: 1 week 

for packaging and arrangement of the shipment, 3 weeks for marine transportation, 1 week for 

custom clearance and 1 week for installation and inspection. The various provisions, assembly 

and preparation of transportation included, should have been completed by mid August 2017, but 

an outstanding balance invoice required for starting the manufacturer’s shipping procedure was 

received on 22nd August by the Contractor, who made a bank transfer to the manufacturer on 13th 

September. However, the money transfer from Congo to overseas being subject to IMF stringent 

regulation, the fund transfer that should have taken 2-5 days, was made only on the 5th October. 

The manufacturer confirmed the reception of the money in his bank account on the 9th October, 

a vessel was chartered the next day on 10th October, and thus the supply of the ice making plant 

had been significantly delayed. 

As external causes of the delay of ice-making plant supply, the lack of foreign currencies due 

to the worsening of the economic situation in Congo, and the extension of the general procedure 

for money transfer from Congo to overseas, further to the limitation of overseas transfers from 

all banks in the country stipulated by the Congolese government - thus - the money transfer 

procedure from Congo to overseas took about 3 weeks. In reference to Force majeure conditions, 

an amended contract was signed to extend the execution period and the reduction/exemption of 

the delay penalty, works were completed on the 2nd February 2018 and the facility handed over 

to the Ministry of Agriculture, Livestock and Fisheries of Congo by JICA. 

The inaugural ceremony for the Artisanal fisheries Support Centre of Pointe Noire (CAPAP) 

took place at the centre on 4th June 2018 in attendance of the Minister of Agriculture, Livestock 

and Fisheries, , the Prefect of Pointe-Noire department, the Prefect of Kouilou department, the 

Mayor of Pointe-Noire, the Mayor of Mongo Mpoukou administrative district, the Director 
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General of Fisheries and Aquaculture, The Director of Pointe Noire Port Authority, etc. and for 

the Japanese side : Mr. Karube, the Ambassador of Japan in DRC, Mr. Shibata, the Regident 

Representative of JICA office in DRC, as well as members of the Embassy and JICA office and 

persons in relation with PECHVAL project. EU Ambassador, French Development Agency 

representative (FDA) and FAO representative also attended the ceremony. 

 

3 - 6 - 7  Bid for equipment to be procured from Japan  

Among the equipment of the Artisanal fisheries Support Centre, those not available in Congo 

is to be procured from Japan and an open general bid was organised in accordance with the 

procurement guidelines of JICA. 

 

3 - 6 - 7 - 1 .  Equipment  

Table 3-18: Equipment procured from Japan 

1 Fish containers Capacity about 500 litres 10 units 

2 Isothermal fish containers Capacity about 120 litres 10 units 

3 Mechanical weighing scale 

(plate scale type) 

Weighing capacity over 100 kg 2 units 

4 Weighing scale with dial Weighing capacity over 20 kg 4 units 

5 Mesh fish boxes Capacity about 35 litres 40 units 

6 Stainless steel kitchen table 180cm x 90cm x 80~90cm 4 units 

7 Sink 1 reservoir, stainless steel sink for 

heavy kitchen work 

2 units 

 

3 - 6 - 7 - 2 .  Supply conditions 

(1) Modalities: Delivered at the destination, transportation up to the destination 

(2) Exporter: Contractor 

(3) Boarding port: Ports in Japan 

(4) Destination port: Pointe-Noire Port, Republic of Congo 

(5) Delivery date: this 31 May 2017 

 

3 - 6 - 7 - 3 .  Bid proceedings 

  The bid announcement was made on 15 November 2016, and companies Sanyo Syoji Co., Ltd. 

and Nitto Seimo Co., Ltd. applied for the bid. Both companies have received the class A 

qualifications for competitive bidding of the procument of the products and materials under the 

unified and common qualifications criteria for ministries and public agencies in Japan. 

(1) Date and place of bidding  

①  Date and time: on Frida, 16 December 2016, at 2h00 p.m. 

②  Venue: Meeting room, Fisheries Engineering Co., Ltd., 
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8F, Shinjuku Hokuto Bldg., 16-8 Shinjuku 2-chome, Shinjuku-ku, Tokyo,   

Japon 

 

(2) Result of the bid 

The bid opening took place after verification that there is no problem with the bid documents 

submitted by the two companies. 

 

Table 3-19: Result of the bid for equipment procurement 

Order Name Bid amount 

1st Nitto Seimo Co., Ltd. 6,480,000 yens 

2nd Sanyo Syoji Co., Ltd. 6,800,000 yens 

Estimated amount by the Consultant 6,581,400 yens 

 

Further to the evaluation, the company Nitto Seimo Co., Ltd. having made the lowest bid 

cheaper than the estimated amount was asarded as the successful bidder and a contract for 

equipment procurement was signed with the latter on 7th January 2017. The equipment arrived in 

April 2017 and were custom cleared and inspected, but since construction works of the facility 

were not yet completed, they had been temporarily stored in the construction company’s 

warehouses, then transported to the CAPAP after completion of the facility. 

 

3 - 6 - 8  Management and operation of artisanal fisheries facilities 

3 - 6 - 8 - 1 .   Objectives of the pilot project for the operation of artisanal fisheries facilities 

In the area of maritime artisanal fisheries, in Congo, more than 10 fishing associations 

established by type of activity are working stationed in Songolo beach, which is the project site. 

In Congo, even for the same type of activities, organisations were different for Congolese and 

foreigners, and their activities were centred on assistance for livelihoods and financial assistance 

for the various ceremonies of major life events, but there was no organic collaboration between 

organisations and their results were little effective and very limited. It is in this context that the 

Association for Self-promotion of Fishery Community Initiatives (AICP), a federation gathering 

associations of all nationalities carrying out various activities was established on 18 April 2005 

with the support of FAO, and has been recognized by the Congolese government. 

Artisanal fisheries facilities developed under PECHVAL pilot projects, serve as place of 

activity aiming to check that the improvement of fish products quality can contribute to increasing 

the income of fishermen, processors, distributors and vendors, and it is essential that they 

participate by themselves to the operation of these facilities. For that reason, it had been decided 

to target the tripartite operation of facilities by the AICP, one federation gathering associations of 

all nationalities carrying out various activities, the Ministry of Fisheries and Aquaculture (MFA), 

the Pointe-Noire Municipality. 
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AICP has been established as federation, but its organisation and by-laws are not defined and 

since its organisational capacities and performances are more vulnerable, it is necessary to draft 

its statutes so that it can operation properly artisanal fisheries facilities, accordingly to the drafted 

statutes. The assistance for the drafting of statutes, for organising meetings and for strengthening 

the organisation, for example training of the executive staff, took place. 

AICP, MFA and Pointe-Noire Municipality will create a management body aiming to the 

autonomous operation and management of artisanal fisheries facilities, and the project provided 

its support for this creation. 

Artisanal fisheries facilities developed under PECHVAL project are those unprecedented in 

Congo, and candidates such as the executive staff in charge of their operation - without previous 

experience – made a fact finding visit to similar facilities in Senegal, were trained on necessary 

tasks to develop necessary operation capacities. 

Simultaneously, PECHVA supported the drafting of temporary statutes and rules on accounting 

and operation of facilities, and actors defined those operation rules. 

The effective and sustainable utilisation of artisanal fisheries facilities and equipment under 

this project would be materialized by the autonomous operation of the facilities by the 

management body and the compliance to regulations by users, such as fishermen, processors, 

distributors and vendors when they carry out their activities, which would contribute to the 

improvement of the value chain of artisanal fisheries products in Pointe-Noire. 

 

3 - 6 - 8 - 2 .   Assistance for strengthening the organisation of stakefolders 

AICP activities had significantly declined after the death of its president in March 2013, who 

was a key person for all activities from its establishment in 2005. Under the lead of volunteers 

desirable to reactivate the association, a temporary restructuring committee was created in July 

2013, the recruitment of members and the preparation of the general assembly took place in 

October 2013, new executives were selected, and activities restarted. PECHVAL provided its 

assistance for the drafting of AICP statutes and by-laws, provided training to the executive staff 

on the management of the association and financial management, etc. for building the 

organisational capacity of the new committee of AICP executives, but it appeared that some of 

the executive selected didn't participate to the association meetings, and didn't understand the 

content of activities, which pushed up the dissatisfaction of members. Thus, some members 

declared that « The AICP didn’t make any progress. », and at the general assembly on November 

2014, the executives selected at the previous assembly were dismissed, a new AICP special 

assembly was hold on 27 February 2015 to choose a new committee of executives, new AICP 

statutes and by-laws were approved and new executives appointed. 
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3 - 6 - 8 - 3 .   Establishment of the Company for the enhancement of fishery resources 
management of Songolo (SOVAGHAS) as management body of the Artisanal 
fisheries centre 

(1) Legal status 

Under the Congolese law, the categories of a private establishment are classified in Association, 

Civil society and Commercial Firm. In case of Commercial Firm, tax burden is heavier compared 

to the scope of activities for the new organization, and in case of an Association, formalities for 

the creation of the organization and its approval are time consuming. In case of Civil society, the 

establishment is possible during the PECHVAL project period, and operation under financial 

burden is compliant to the scope of activities possible after the establishment. So as the operation 

and management organization for the Artisanal Fiseries Center, the Civil Society, SOVAGHAS 

( Société de valorisation de la gestion des produits halieutiques de Songolo ) was to be established.  

 

(2) Organization 

The capital of SOVAGHAS was decided at 1,000,000 F.CFA; AICP as the main user of the 

artisanal fish center will subscribe for 500,000 F.CFA, the MFA, as the competent authority, will 

subscribe for 400,000 F.CFA and Pointe-Noire Municipality, the local government to which belong 

the artisanal fish center will subscribe for the remaining 100,000 F.CFA. The Executive board is 

composed of representatives of contributors, the AICP, the MFA and Pointe-Noire Municipality. 

The following figure shows the organisation chart of SOVAGHAS. The Director of the centre and 

other stuff were to be recruited upon the completion of facilities. 

 

Figure 3-16：SOVAGHAS Organization chart 

 

Exterior and Interior

Accountant

Management Committee
MPA                                                       AICP

‐ DG of MPA                                              ‐ President of AICP(Representative)  
(Representative of Committee)   ‐ Vice presidents（2）
‐ DD of Pointe‐Noire                                ‐ Treasurer
‐ DD of Kouilou                                         ‐ Secretary General

‐ Boat owners（2）

Observer        Council of Pointe‐Noire
‐ JICA                                                          ‐ Representative of council
‐ PAPN

General affairs

Cleaning staffs x 3

Ice service staffs x2

Cashier

Public toilet service staffs x2

Manager of Center
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(3) Statutes and internal rule 

PECHVAL had supported the drafting of the statutes and the internal rules of SOVAGHAS, and 

contributors’ representatives, the AICP, the MFA and Pointe-Noire Municipality, had agreed on 

them and endorsed. Signed statutes and by-laws were submitted to Pointe-Noire Commercial court, 

and the establishment of SOVAGHAS was authorized on 29 December 2015. Registration 

formalities of the company were made for the completion of facilities. 

 

3 - 6 - 8 - 4 .  Training abroad for the operation and management of the Center 

In Congo, there was no artisanal fisheries facilities, organizing of fishermen’s association 

remains sluggish, and no experience on autonomous operation of facilities by means of an 

independent management body. 

To make the SOVAGHAS Management board members and representatives of stakeholders 

acquire the knowledge and experiences on the role of the management organisation and tangible 

operation activities, a training in the Republic of Senegal (hereinafter referred to as « Senegal ») 

was organised. Under this framework, they had visited Lompoul Fishery Centre, Kayar Artisanal 

fisheries Centre, Kaolack and Dakar Fish markets, that are fishery facilities financed by Japan 

and were provided lectures such as (1) Role and importance of the management organisation, (2) 

Responsibilities and functions to provide for, and (3) Necessary knowledge to fulfil the 

responsibility and for the supervision of activities, provided by the responsible personnel of the 

operation and management of each establishment. 

Among training topics received in each facility, more than half participants answered that 

lectures « Operation of facilities and responsibilities of the executives » are the most interesting 

for them, and in Kayar where activities for fishermen’s organisation and autonomous management 

of resources are active, they were strongly interested in specific activities of the centre such as 

« Coexistence of nomadic and sedentary fishermen », « Women organization », etc. 

In the survey after the training on the effectiveness of the training provided, 14 out of the 15 

participants answered « Very effective », 2 answered « Very satisfied » and 13 « Satisfied » for 

the acquisition of necessary knowledge for the operation. We can say that the satisfaction level 

and the level of achievement of results for the whole training content was high among the 

participants, and the training was effective for strengthening the knowledge and understanding on 

the management body and activities for the operation of facilities. 

The knowledge acquired by the trainees during this training was shared with other stakeholders 

through the Joint Coordination Committee (JCC). SOVAGHAS organization chart, the internal 

rules for utilisation of facilities and the staff employment plan were revised, considering the 

positive points and improvement acquired from the examples of operation and management of 

Senegal. Trainees who joined the training had wished to use the results of their internship and 

expressed positively their viewpoint by saying « it is necessary to adopt positive points from 

Senegalese establishments to our artisanal fisheries centre and not repeat the same mistakes as 

for negative points. » « That will serve as reference in case of problem in the management of the 
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new artisanal fisheries centre. » « Achieve a strict operation and management system and 

harmonious collaboration without nationality-based discrimination ». 

 

3 - 6 - 8 - 5 .   Change the status of the operation and management organization for the 
Artisanal Fiseries Center to the administrative corporation (CAPAP: Centre 
d’Appui à la Pêche Artisanale)   

Before completion of Fisheries Center, a request for covering initial operation cost of the Center 

was made to the Ministry of Agriculture, Livestock and Fisheries, and negotiations on that issue 

took place with the Minister of Agriculture, Livestock and Fisheries, and the Director of the 

General Directorate of Fisheries and Aquaculture, but since the coverage of operation cost of a 

civil society by public funds was difficult, SOVAGHAS, the Civil society was decided to change 

into administrative corporation, Artisanal fisheries Support Centre, upon request of the Congolese 

party. The two points above were mainly referred to for this change. 

(1) In case of civil society, the government can hardly grant a subsidy in case of balance sheet 

deficit, which is possible in case of a administrative corporation. 

(2) In case of civil society, it is difficult to dispatch officials of the Ministry of Agriculture, 

Livestock and Fisheries (responsible for statistics or responsible for quality control, etc.), 

which is possible in case of administrative corporation. 

 

Table 3-20: Comparison of the type of organization 

 Civil society (former 
SOVAGHAS 
organization) 

Administrative 
corporation (new 

organisation CAPAP) 
Preferential measures on the taxes Yes Yes 
Tax exemption on corporation tax and 
VAT 

Yes Yes 

Procedure period for the establishment of 
the organization 

About 2 months More than 6 months 

Financial assistance from other 
organizations 

Impossible Possible 

Profit-making activities Impossible Impossible 
Secondment of officials from the 
Ministry of Agriculture, Livestock and 
Fisheries 

Impossible Possible 

 

The approval and endorsement of the decree by the Office of the President of the Republic is 

necessary for the establishment of a administrative corporation, a procedure that takes about 6 

months. The statutes and the internal rules necessary for establishment of the CAPAP were 

submitted to the Ministry of Agriculture, Livestock and Fisheries at the end of March 2018. After 

verification by the legal officer at the Ministry of Agriculture, Livestock and Fisheries and 

endorsement by the Ministry of Agriculture, Livestock and Fisheries, the Ministry of Finance and 

Budget and the Ministry of Sustainable Development, formalities for government approval will 

end up with the decision of the President’s Office. 
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Figure 3-17: CAPAP Organization chart 

 

3 - 6 - 8 - 6 .   Training to fresh fish handling and freshness keeping in CAPAP facilities 

After CAPAP opening, PECHVAL used the facilities for training on fresh fish handling and 

freshness keeping from 23rd June to 5th July 2018. 

At the opening of the centre - due to wholesalers’ suspicion, dissatisfaction and despise towards 

the administration in general - the centre had bad reputation and was barely frequented, but thanks 

to public relation and awareness-raising efforts of Fisheries Directorate and the Centre staff, 

wholesalers little by little came to meet at the centre, fish started being landed in front of the 

center and consumers’ visit at the centre have gradually become more frequent. 

PECHVAL instructed a team of 4 agents of CAPAP, after PECHVAL explained them the content 

of the pilot project for keeping the freshness (Improvement of fish quality), and lectured on the 

theoy for keeping the freshness, to sensitize directly consumers, wholesalers, fish cutters and 

fishermen who come to CAPAP to the importance of sanitary management and freshness 

management (wash well the fish, maintain the fish at low temperature), to organise regularly 

meetings with wholesalers and fish cutters, and to exchange their viewpoints. The supervision of 

fish cutters includes collecting fish remains in a box, discarding in one garbage bin and gathering 

with a broom the scales scattered so that they don't flow in the drainage channel. And in case of 

fish preservation in cold storage, wash the fish rapidly and put it in ice to avoid quality 

deterioration during the storage and contamination of other fish. The team had meetings also every 

day after the end of the work to draft a weekly report of activities to the Departmental Directorate. 

Since, wholesalers were not actually motivated for washing the fish and the preservation in ice, 

a demonstration sale took place under PECHVAL, in order to show wholesalers the correct fish 

handling, enabling to supply high quality fish to customers, and make consumers became aware. 
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3 - 6 - 8 - 7 .  Training of CAPAP agents 

The training on accounting and management of CAPAP agents had entrusted to a local 

consultant took place from 17 September to 31 October 2018.  

The training was about the treatment of the cash flow and the accounting management with 

accounting software, supervision of accountants and training to routine activities of the director, 

accountant, cashier, ice-making plant agents, secretary of the Centre according to their 

professional code of conduct. But since the official endorsement of CAPAP by presidential decree 

was not made until the training was provided, and that the official recruitment of agents was 

impossible, making a public announcement for the recruitment of agents by using a local 

consultant was abandoned, the positions of agents were revised, further to the change of status as 

Civil society: SOVAGHAS into administrative corporation: CAPAP, and training was provided on 

that basis. 

Moreover, for candidates of the member of the steering committee, workshop on organisation 

management related to CAPAP operation, internal audit, etc. was conducted. 
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CHAPTER 4. MANAGEMENT OF COASTAL ARTISANAL FISHERIES BY THE 

CONGOLESE GOVERNMENT 

 

4 - 1  Assessment of the current coastal artisanal fisheries management 

Under PECHVAL Project, 6 pilot projects, i.e. « Pilot ploject for fish quality improvement», 

« Pilot ploject for the improvement of selling practices in the public markets », « Pilot ploject for 

the improvement of fishery products processing practices», « Pilot ploject for maintenance and 

management of landing beaches », « Pilot ploject for the construction of artisanal fisheries 

facilities and equipment supply » and «Pilot project for management and operations of artisanal 

fisheries facilities » were selected and executed, and a master plan for the improvement of fishery 

products value chain in artisanal fisheries be established with observation through these pilot 

projects and the analysis of the value chain. But therecognition acquired via pilot projects, by 

their nature, will enable having a specific viewpoint and solving problems at microscopic scale, 

but general information on Congolese fisheries and its challenges are insufficient. 

Fisheries is divided into several fields from reproduction of fish resources to consumption, 

through fishing, processing and distribution, and is also composed of various steps and elements 

interrelated in a complex manner, such as the natural environment, fishing types, the technical 

level, socio-economic characteristics, etc. of the country and the concerned area. Thus, fishery 

management methods and their combinations are also diverse. With the « FishMAT software : 

Fishery Management Assessment Tool), a tool for the fishery management assessment in 

developing countries »28, a tool developed to seize simply and objectively the current situation of 

fishery management (what is done) and challenges (what is not achieved) fishery management in 

developing countries, we will examine carefully fishery administration problems in Congo from 

a macroscopic viewpoint by using indexes of measures made by the government for artisanal 

fisheries management, hoping that it will contribute to the establishment of a master plan for the 

improvement of fish products value chain in artisanal fisheries indicating the way forward. 

 

4 - 2   Overview of FishMAT, fishery management assessment tool for developing 
country 

FishMAT divides into 8 categories essential measures for fishery management, and after having 

weighted each factor of fishery management in each category, checks the existence of activities 

in the country, and gives as index the current situation of fishery management measures per 

category in the country. The following table gives an overview of each category of resources 

management activities. 

  

                                                        
28 Baseline report on fishery resources management abroad of 2014, Marinoforum 21, Japan, March 2015 
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Table 4-1:Main categories of resource management activities by objective and their content 

Category per objective Description 
I. Basic information to identify the current 

situation 
Basic information for the establishment of fishery 
resources management plan such as the number of 
fishermen for coastal fishing, volumes of catches, 
current situation of fish distribution 

II. Maintenance/Rehabilitation of the 
ecosystem 

Increase of the productivity of fisheries, activities 
for increase in aquatic resources 

III. Resource management (Input-Control) Qualitative and quantitative regulation of fishing 
operations

IV. Resource management (Output-Control) Qualitative and quantitative regulation of catches
V. Improvement of business structure Change of fishing types, alternative income sources
VI. Improvement of processing and distribution 

for fish products
Improvement of the price and value added, reduction 
of post-harvest losses

VII. Reinforcement of human resource and 
organizations 

Training of human resources, organisation 
strengthening

VIII. Reinforcement of Capabilities for 
assessment and analysis 

Development of technology and resources, 
understanding of the ecosystem and forecasting of it

 

  In order to assess the capacity of the implementation of strategic plans of fishery and 

management capacities of the government, there are another criteria by ranking the various 

management items according to MCSA code (M : Monitoring, C : Control, S : Surveillance, A : 

Management activities), in which the various results of activities will be assessed and evaluated 

item by item. Followings are the definitions of the MCSA. 

 
M : Monitoring Continuous activities necessary for identifying the volume of fishing 

effort and the volume of resources
C : Control Control of activities on the utilisation of fish resources 
S : Surveillance Surveillance necessary to the maintenance of the regulation and 

management of fishing activities
A : Management activities Activities of stakeholders working in the fishery sector and concerned 

organisations necessary to maintaining good order in fishing activities.

 

With FishMAT, we have analysed fishery management in Congo and assessed fragile areas by 

combining the 8 categories and MCSA rankings aforesaid and we aim to identify the higher 

priority areas for cooperation in fishery management. 

 

4 - 3  Items and weighing of FishMAT, as well as MCSA code 

  FishMAT items with their weighing and MCSA code are indicated below. 

 
Table 4-2: Items on the Basic information to understand current situation 

No Factor Weighing Code 
MCSA 

1 Information on the number of fishing vessel and local fishers 2 M
2 Information on the number of days of fishing operation  1 M 
3 Information on the catch amount of principal species 2 M
4 Information on the distribution amount of principal species 1 M
5 Price data on landing and retail site for principal species 1 M
6 Information on the facilities of landing site such as number 

of ice-making machines and storage 
1 M 

7 Information on the domestic consumption of principal 1 M 
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No Factor Weighing Code 
MCSA 

species  
8 Information of the number of middle-persons in active 1 M
9 Information of fisheries cooperatives in active 2 M

10 Information of resource management activities in local 
fishers  

3 M 

 
 

Table 4-3: Items on the Maintain/Rehabilitation of the Ecosystem 

 No Factor Weighing Code 
MCSA 

On 
Land 

1 Regulations on inflow/outflow sediment including 
sands/soil mining 

2 C 

 2 Regulations on sewage and industrial effluent water 1 C 

 3 Regulations on deforestation including mangrove 1 C
 4 Regulation on waste disposal and control 1 C
 5 Surveillance system on the practice of the above 

items 
2 S 

On 
water 

6 Activities for rehabilitation of environment (Coral 
reef, mangrove, tidal flat and seaweed bed) 

2 A 

 7 Surveillance system for preventing IUU fishing  2 S 

 8 Seed production & release and installation of 
nursery ground for stock enhancement  

2 A 

 9 Conservation activities for rare and endangered 
species  

1 S 

 10 Public awareness on the practice of the above items 1 A 

 
 

Table 4-4: Items on the Resource management (Input-Control) 

No Factor Weighing Code 
MCSA 

1 Fishers / vessel registration system for each fishing type  2 C
2 License / permission system for each fishery 1 C
3 Surveillance system on the practice of the above items  2 S 
4 Zoning of fishing ground by fishing method 2 C
5 Surveillance system on the practice of the above item 2 S
6 Regulation on fishing vessel capabilities such as HP, 

Tonnage, length  
1 C 

7 Restrictions on the fishing method including destructive 
fishing  

2 C 

8 Surveillance system for destructive fishing  2 S 
9 Restrictions on the fishing gear or equipment of fishing 

vessel  
1 C 

10 Restrictions on the fishing period (months in year) 1 C
11 Restrictions on the operational time of fishing （time in a 

day) 
1 C 

12 Restrictions on allowable operational days （days a year)  1 C 
13 Surveillance system on the practice of the above items 1 S
14 Regulation on fishing ground such as no-fishing zones, 

marine preserves, MPAs. 
3 C 

15 Surveillance system on the practice of the above item. 3 S
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Table 4-5: Items on the Resource management (Output-Control) 

No Factor Weighing Code 
MCSA 

1 Systematic mechanisms to understand fish-catch information 
such as catch amount, size of caught fish. 

2 M 

2 Regulation on catch size of principal fishery species or 
restrictions on catch by maturation stage or sex of crustceans 

2 C 

3 Surveillance system on the practice of the above item 2 S
4 Restrictions on by-catch in industrial fishing 1 C
5 Surveillance system on the practice of the above item  1 S 
6 Restrictions on upper-limit of catch amount per each fisher 2 C
7 Surveillance system on the practice of the above item 2 S
8 Restrictions on upper-limit of catch amount per region or in 

the nation  
1 C 

9 Surveillance system on the practice of the above items 1 S
10 Regulation or support system on local fishers or fishery 

cooperative for fish catch recordings  
2 M 

11 Public awareness or fishers' training program regarding 
above items  

1 A 

12 Periodical communications between fishers and government 
regarding above items 

1 A 

 

Table 4-6: Items on the Improvement of business structure 

No Factor Weighing Code 
MCSA 

1 Activities or guidelines for cost saving of fishing operation  1 A 
2 Activities or guidelines for fish preservation 2 A
3 Activities or guidelines for value-adding to fish products 1 A
4 Activities or guidelines for alternative income sources  3 A 
5 Activities for diversion or change of fishing type 1 A
6 Activities for cooperative shipping or marketing by local 

fishers groups or fishery cooperatives
2 A 

7 Finance support system such as tax reduction or financial 
compensation for local fishers or fishery cooperatives which 
assist any resource management scheme  

1 A 

8 Micro-finance scheme for local fishers 2 A
9 Activities for the business development service (BDS) for 

fishery cooperatives and related small and medium-sized 
enterprises (SMEs)  

1 A 

10 Public awareness activities by administrative institutions 
regarding above items  

1 A 

 

Table 4-7: Items on the Improvement of processing and distribution for fish products 

 No Factor Weighing Code 
MCSA 

Onboard 1 Activities for improvement of fish preservation 
techniques  

2 A 

 2 Technical guidance by administrative institutions 1 A
 3 Fishing vessels equipped with cold storage facilities 

for fish preservation 
1 A 

 4 On-board sanitary standard 1 C
 5 Surveillance system on the practice of the above 

item  
1 S 
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 No Factor Weighing Code 
MCSA 

After 
landing 

6 Sanitary and quality standard for fishery products  1 C 

 7 Surveillance system on the practice of the above 
item  

1 S 

 8 Activities for improvement of processing 
techniques  

1 A 

 9 Activities for improvement of fishery products 
distribution  

2 A 

 10 Activities for improvement of fish landing sites 1 A
 11 Activities for improvement of fish markets 2 A
 12 Public awareness activities by administrative 

institutions regarding above items 
1 A 

 

Table 4-8: Items of the Reinforcement of human resource and organizations 

No Factor Weighing Code 
MCSA 

1 Officers for dissemination and protection in each local area 2 M
2 NGOs supporting fishery management activity  2 A 
3 Periodical communications between central and local fishery 

authorities  
1 M 

4 Periodical communications between fishery authority and 
related other authorities such as ministry of environment and 
coast guard 

1 M 

5 Periodical communications between fishery authority and 
fisheries cooperatives  

2 M 

6 Periodical communications between private organizations such 
as fisheries cooperatives and NGOs  

2 M 

7 Education system for the local officers 1 A
8 Education system for the staff of research institutes 1 A
9 Education system for the local fishers 2 A

10 Education system for the middlepersons and processing persons 1 A 

 

Table 4-9: Items of the Reinforcement of Capabilities for assessment and analysis 

No Factor Weighing Code 
MCSA 

1 Research institutes for fishery science 2 M
2 Stock assessment to principal species by local researchers or 

institutes  
2 M 

3 Studies for ecological and biological characteristics such as 
spawning ground, period on principal species by local 
researchers or institutes  

2 M 

4 Studies for oceanography such as current variation, salinity 
change and ocean temperature anomaly by local researchers or 
institutes. 

1 M 

5 Studies for biological chemistry on coastal, estuarine and 
swampy waters by local researchers or institutes 

1 M 

6 Studies for socioeconomics on fishery by local researchers or 
institutes  

2 M 

7 Studies for processing techniques by local researchers or 
institutes  

1 M 

8 Studies for fishing equipment and techniques, by local 
researchers or institutes  

1 A 
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No Factor Weighing Code 
MCSA 

9 Periodical communications between the administrative 
organizations and researchers regarding above items  

1 A 

10 Dissemination activities for the research results regarding 
above items  

1 A 

 

4 - 4  Assessment of the current situation of Congolese fisheries 

For the assessment of the current situation of Congolese fishery management, after having 

analysed fishery management status before the implementation of PECHVAL project, we have 

examined which areas are changed with PECHVAL project activities, so that we could confirm 

the impact of the PECHVAL projects and reflect on the improvement plan of Congolese fishery 

management. 

 

4 - 4 - 1  Items on the Basic information to understand current situation  

As for the factor « data on the number of fishing boats and fishermen », which are renewed 

every year, as there is the related registration system and quotas of catches shall be defined on 

that basis. Data collectors assigned to the Songolo and Base Agip beach - that is the prime landing 

beache – should collect the data on fish species and volumes of catches (the number of fish boxes) 

at each landing of boats on their return from fishing trip. Data collection on artisanal fishing 

catches, has started only in 2010. There would be certainly missing data, mainly for landings early 

morning and late night, but the estimation method of these data is being established in 

collaboration with FAO. However, the information on consumer fish prices, consumptions of fish 

products, as well as the information on distribution out of markets is not collected at all. For the 

« data on resource management actions undertaken by fishermen », the Beninese fishermen group 

makes an self-imposed restraints on fishing during pelagic fishing peak season - but which - in 

fact doesn't target resources management, but rather aims to taking measures against fish price 

slump, due to the excess supply on markets. 

 

4 - 4 - 2  Items on the Maintain/Rehabilitation of the Ecosystem  

Environment preservation, for example run-off of sediments, sewage from households and 

industries, and waste treatment, etc. is ruled by the law, but its surveillance is still poor. In the 

fishery area, the surveillance of industrial fishing vessels is made by surveillance boats or by 

satellite using the VMS system (Vessel Monitoring System)29 to prevent IUU fishery (illegal, 

unreported and unregulated fishing), but there is only one single surveillance boat due to the lack 

of budget, thus surveillance activities are inadequate. Furthermore, activities for the restoration 

of resources haven’t started. Rules and the law do exist, but surveillance and control means are 

lacking. 

                                                        
29 It has been decided on occasion of the Fishery Forum organised on 5th June 2018 by the Minister of Agriculture, Livestock 
and Fisheries to make compulsory VMS equipment (Vessel Monitoring System) not only on industrial vessels but also on 
artisanal boats, but details are not yet available.  
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4 - 4 - 3  Items on the Resource management (Input-Control)  

The law and decrees on fishery rules fishing on the sea within 6 miles off the coast for artisanal 

fishing and from 6 to 200 miles for industrial fishing. The mesh size of net is also regulated by 

decree. The registration system of fishing boats had been started with industrial fisheries vessels, 

but registration is now also imposed to artisanal fisheries boats by type of fishing (3 types: pelagic 

fishing, demersal fishing and shark fishing). A quota system per fishing boat is imposed for 

artisanal fishermen. There is no regulation or special limitation defining the period, duration of 

fishing trip, and fishing hours. The surveillance of illegal fishing in fishing grounds where is 

forbidden to industrial fisheries vessels is made by one single surveillance boat, which is 

inadequate, there are constantly conflicts between industrial fishing boats and artisanal fishermen 

on - among others – mal-operations conducted by industrial fishing boats in the fishing grounds 

allocated to artisanal fishermen within 6 miles off the coast, entail damages on fishing gears, etc. 

 

4 - 4 - 4  Items on the Resource management (Output-Control) 

The data on catches are collected per boat, but not those on the size of catches (length of the 

fish, unit weight). There is a ceiling of catches per quota for individual fishermen, and not by 

origin of country or region, and since volumes of quotas for artisanal fishing are set much higher 

than volumes of actual catches, the quota seems to be most destined to the collection of 

registration and licence fees rather than the preservation of resources. The neighbouring area of 

Gabon border being reserved to the Natural Marine Park, this zone is totally forbidden to fishing. 

However, there is neither limitation of catches, nor surveillance system. Awareness-raising 

activities for fishermen are rarely conducted. 

 

4 - 4 - 5  Items on the Improvement of business structure  

Nothing is done yet in the 10 items of this category. There is no activity on the reduction of 

fishing cost, support to fishermen’s association activities, the micro-financing system, keeping 

freshness and valorization or diversification of processing products, etc. and guidelines are not 

established. The improvement of administration management capacities is required. 

 

4 - 4 - 6  Items on the Improvement of processing and distribution for fish products  

In this category, activities on boats and after landing are presented separately. Fishing boats 

(canoes) targeting demersal fish use second hand domestic refrigerators as cold storage for their 

fishing trips of 3-4 days. Hygiene standards on boats are defined by the decree for industrial 

vessels, but nothing is determined for artisanal fishing, which complies with industrial fishing 

standards. Fish handlings onboard the industrial vessels are deplorable, and fish quality is already 

significantly deteriorated before the landing. Also, in this category, even though there are rules 

or standards, the problem is that those frameworks go unheeded. 

Furthermore, hygiene and quality standards are not defined for fish handling on shore, and there 
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is no tangible activity for the improvement of landing places, fish processing, distribution, etc. 

There is no special market for fish. Stalls for fish products are installed in allocated areas in 

public markets. Hygienic conditions degradation in markets is an issue and public central markets 

of Brazzaville and Pointe-Noire are ubder construction. 

 

4 - 4 - 7  Items of the Reinforcement of human resource and organizations  

It is important for sustainable fishery management to have a system to develop human resources 

and to strengthen organisational factors. For transferring to fishers of techniques and knowledge 

acquired from technical assistance with international donors and developing assistance 

organisations, it is necessary to have extension specialists having hand-on knowledge on fishing, 

but currently there is neither extension specialist, nor system to train them. The Ministry of 

Fisheries has its headquarters in Brazzaville, and contacts with the departmental directorate in 

Pointe-Noire which control maritime fishery are relatively well secured. The cooperation with 

police is also ensured for the control of illegal fishing, but there is nearly no liaison with fishers 

and NGOs. The absence of extension specialist at the Ministry of Fisheries and regional 

directorates is one of the important causes of their modest communication with fishers. Moreover, 

in Congo, there is no educational/training establishment for fishery and the education-training 

system for fishery is not developed. Training for fishing and fish processing has not been done in 

Congo. Currently, group trainings in Japan organised by JICA and third country trainings are the 

main training possibilities for the officials of the Ministry of Fisheries.  

 

4 - 4 - 8   Items of the Reinforcement of Capabilities for assessment and analysis  

  In Congo, there is no organization to conduct study or assessment of fishery resources, and 

there has not been done such study and assessment. While the insufficiency of fish supply is 

feared, fish supply depends considerably on imports, and the low self-sufficiency rate comes up 

for the strategic plan, actions towards increase in fish production should be undertaken, but the 

assessment of resource volumes based on the scientific informastion, studies necessary to 

determine the sustainable maximum yield (SMY) and basic fish data collection (age, size, sex) 

are not conducted. No cooperation is granted in this area by various donors or international 

organisations. One sole result was noticed in this category that is «the socio-economic research 

by Congolese researchers and research institutes», but it’s not a specific research in fishery. There 

is neither fishery higher education institution nor research institute. 

 

4 - 5  Results of FishMAT analysis 

 The table below presents the results of FishMAT analysis on fisheries management by the 

Congolese government prior to the implementation of PECHVAL project. 
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Table 4-10: Results of FishMAT analysis for Congolese fishery management 

Fishery Management 
Category 

Rating by 
category 

Rating by 
category in 
percentage

Monitoring Control Surveillance
Management 

activities 

Basic information to 
understand current 
situation 

8/15 53% 8/15    

Maintain/Rehabilitation 
of the Ecosystem  

13 / 15 87%  5/5 5/5 3/5 

Resource management 
(Input-Control) 

21 / 25 84%  12/15 9/10  

Resource management 
(Output-Control) 

8/18 44% 2/4 3/6 3/6 0 / 2 

Improvement of business 
structure  

0/ 15 0%    0 / 15 

Improvement of 
processing and 
distribution for fish 
products  

3/15 20%  1/2 1/2 1/11 

Reinforcement of human 
resource and 
organizations  

4/15 27% 2/8   2/7 

Reinforcement of 
Capabilities for 
assessment and analysis  

2/14 14% 2/12   0 / 2 

Total Rating 56 / 132 42% 14 / 39 21 / 28 18 / 23 6 / 42
Percentage by MCSA code 36% 75% 78% 14%

 

  Among the 8 fishery management categories, 5 categories, namely « Resource management 

(Output-Control) », « Improvement of business structure», « Improvement of processing and 

distribution for fish products », « Reinforcement of human resource and organizations» and 

« Reinforcement of Capabilities for assessment and analysis » have a percentage inferior to 50%, 

which shows that there are several fields in which fishery management activities operated by the 

Congolese government shall be reinforced and more support should be provided to Congolese 

government activities. In particular, the mark given to « Improvement of business structure » is 

null, which indicates that there is no activity in this area. Moreover, the rate for « Reinforcement 

of Capabilities for assessment and analysis » is 14%, a very low level, with namely the mark for 

A (management activities) of 0. As for « Improvement of processing and distribution for fish 

products », its level is also low with a rate of 20%, and in this area, we gain only one point out 

of 11 for A (management activities). As for « Reinforcement of human resource and 

organizations», the rate is also low, of 27%, which shows the delay in Monitoring activities (M) 

and Management activities (A). The rate of « Resource management (Output-Control) » is of 44% 

in total, but the mark for Management activities (A) in this area is null by lack of awareness-

raising activities of fishermen on the various controls and regulation of catches, actions 

undertaken by the administration of fishermen associations, etc. 

  On the other hand, in the MCSA code, the Monitoring level (M) and Management activities (A) 

are both low enough, 36% and 14% respectively, which indicates apathetic activities for securing 
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sustainability of fishing. In particular, we see that no effort is made in the area of Reinforcement 

of human resource and organizations, neither in the analysis capacity building and evaluation of 

the current situation. As a whole, there are many challenging issues to solve in the fishery 

management area in the future. 

 

4 - 5 - 1  Impact of PECHVAL pilot projects 

  Further to FishMAT analysis - reflecting PECHVAL pilot projects activities - besides 

management activities of the Congolese government, the mark for the 2 categories  

« Improvement of processing and distribution for fish products» mainly which level was low in 

the analysis of fishery management activities by the Congolese government, was largely enhanced, 

which shows that PECHVAL project contributed on time in appropriate areas. For other categories 

also, the activity level raised from 42 to 54% contributed by PECHVAL activities. 

 
Table 4-11: Results of FishMAT considering PECHVAL pilot projects 

Fishery Management 
Category 

Rating by 
category 

Rating by 
category in 
percentage

Monitoring Control Surveillanc
e 

Managemen
t activities

Basic information to 
understand current 
situation 

8/15 53% 8/15    

Maintain/Rehabilitation 
of the Ecosystem  

13 / 15 87%  5/5 5/5 3/5 

Resource management 
(Input-Control) 

21 / 25 84%  12/15 9/10  

Resource management 
(Output-Control) 

8/18 44% 2/4 3/6 3/6 0 / 2 

Improvement of business 
structure  

5/15 33%    5/15 

Improvement of 
processing and 
distribution for fish 
products  

10/15 67%  1/2 1/2 8/11 

Reinforcement of human 
resource and 
organizations  

4/15 27% 2/8   2/7 

Reinforcement of 
Capabilities for 
assessment and analysis  

2/14 14% 2/12   0 / 2 

Total Rating 71 / 132 54% 14 / 39 21 / 28 18 / 23 18 / 42
Percentage note by MCSA code 36% 75% 78% 43%
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Figure 4-1: Results of FishMAT analysis (Congolese government and PECHVAL project) 

 

With the help of PECHVAL project, the mark according to MCSA code increased from 14 to 

43% mainly for A (Management activities), which level was low under Congo government 

management activities, strengthening is still necessary. As for Monitoring (M), which was also 

low, PECHVAL project didn’t provide its support and in the future support for this activities shall 

be reinforced. 

 

 
Figure 4-2: Results of FishMAT analysis according to MCSA code (Congolese government and 

PECHVAL project) 

 

4 - 5 - 2  Comparison of FishMAT analysis results with other countries 

Little time has passed since FishMAT development, examples of analysis are still very few, but 

we made a comparison of results of artisanal maritime fishery of the Republic of Congo with 

those of Tanzania (continental fishery) and Senegal (artisanal maritime fishery) chosen among the 

results of FishMAT studies conducted until now by MarinoForum 21, Japan. 
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Figure 4-3: Comparison of FishMAT analysis results of various countries 

 

Among the above 3 countries, Senegal presents a relatively well balanced graph. As for Congo, 

levels are very low in the 3 categories ; « Basic information to understand current situation», 

« Reinforcement of human resource and organizations» and « Reinforcement of Capabilities for 

assessment and analysis », and its graph is deformed. Besides, for « the Analysis of resource 

situation and socio-economic situation, and evaluation capacity building » and « Resource 

management (Output-Control) », Congo’s level is the lowest of the 3 countries. Furthermore, 

about « Reinforcement of human resource and organizations » and « Improvement of processing 

and distribution for fish products », had we not considered PECHVAL pilot projects activities, 

Congo’s level would have been the lowest of the 3 countries. Strengthening the fishery 

management system and the Congolese government activities in these specific areas is an 

emergency, and a strong support shall be provided to that effect. 

 

 
Figure 4-4: Comparison of FishMAT analysis results according to MCSA code between the various 
countries 
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Based on FishMAT analysis results according to MCSA code, Congo’s level is very low 

compared to the two other countries as for the Monitoring (M), and evaluation of Congolese 

management activities (A) would also be inferior to two other countries without assistance of 

PECHVAL pilot projects under « Reinforcement of human resource and organizations » and 

« Improvement of processing and distribution for fish products» ; that shows the current situation 

of insufficiency of basic information on fishery and the absence of researches and scientific 

studies in the fishery sector, including the oceanography, of Congolese researchers. Congo has 

only 170 km of coastline, and maritime fishery bases are concentrated in Pointe-Noire, so much 

so that the delay in Management activities (A) is important in this country, despite a relatively 

high evaluation for MSCA code elements: Control (C) and Surveillance (S). Moreover, these 

regulations and surveillance concern only industrial fishery, and to increase the effectiveness of 

regulations and surveillance, strengthening Management activities (A) is requisite. As for 

artisanal fisheries, all relating activities just started, including collection of statistical data, and 

the strengthening of all the four elements of MSCA code, namely Monitoring (M) Control (C), 

Surveillance (S) and Management activities (A), is vital. 
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CHAPTER 5. THE PLAN FOR IMPROVEMENT OF THE ARTISANAL FISH 

PRODUCTS VALUE CHAIN IN POINTE-NOIRE 

 

5 - 1  Strategy of the Improvement plan 

5 - 1 - 1  Elements of the value chain improvement plan 

The PECHVAL project aims to draft a master plan and action plans for the improvement of fishery 

products value chain in artisanal fisheries in Pointe-Noire, to contribute to the food security, economic 

growth and poverty reduction. It is in the same vein as the Sustainable Fishery Development Plan 2011-

2020 of the Congolese Government and the Fisheries and Aquaculture Guidance by the President of the 

Republic of Congo. 

 

Points below are generally listed up as hindrances to value chain development in developing countries. 

1. Expensive transit costs due to poor infrastructures and high transportation costs; 

2. Information divides between vendors and buyers due to poor information diffusion; 

3. Limited stock of human resources ;  

4. Lack of investment ; 

5. Fragile regulatory body ;  

6. High cost of inputs and raw materials etc. 

 

 The improvement plan of the fishery value chain concerns the following 7 areas.30 

1. Sustainable management plan of fishery resources, legislation of laws and regulations, etc. ; 

2. Increase, improvement, regularization and stabilisation of the production ; 

3. Improvement of the quality and security of products ; 

4. Establishment of an harmonisation mechanism among the stakeholeders of the value chain ; 

5. Reduction of the time required for the delivery of products to consumers ; 

6. Minimization of transit costs ; 

7. Building the capacity of stakeholders of the value chain to help them catching up and acquiring market 

development and related techniques. 

 

  To reduce poverty among stakeholders of artisanal fisheries, the following 6 points, which are key 

factors 31 for the value chain improvement plan, must be integrated to the detailed improvement plan. 

  

1．  Labour intensification  

One of the characteristics of artisanal fisheries is labour intensification and it is desirable 

that a plan taking advantage of the labor intensification rather than capitals intensive is 

elaborated. Intensification of production-processing which is currently achieved 

                                                        
30 Value Chain Approaches in Fisheries Planning, Aaron Parke, CRFM, Sep 2014 
31  Nicholas Ross et al. The Value Chain Approach to rural agriculture development. Understanding the principal 
determinants of pro-poor outcomes, Hertie School of Governance, 2013 
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individually will lead to the improvement of production effectiveness, to building 

financing capacity and the optimization of investments and management techniques. 

 

2．  Specificity 

Differentiate artisanal fisheries products, and industrial fishery products and imported 

frozen fish, will enable increasing the value and competitiveness of final products, and 

will lead to strengthening profitability and stable operation. 

 

3． Robustness (come over frailty) 

It is strongly desirable to elaborate a draft plan enabling to come over the frailty of 

artisanal fisheries and turn it into strength. To tackle negative elements that arise from 

time to time, it is necessary for fishers and stakeholders of artisanal fisheries to have 

capacities enabling to come over and remedy it. In so doing, human capacities and financial 

capacities are necessary, as well as the support of the government and fisher’s associations. 

 

4． Perishability  

Fish products deteriorate easily (loss of freshness and quality) compared to other 

agricultural products, which results in decline of the price and a negative impact on fishers’ 

negotiation power (placed upstream of the value chain). The loss of freshness and quality 

of fish depends largely on fish themselves and the action of enzymes of bacteria, which is 

in close correlation with the temperature and preservation time, and since it is possible to 

reduce significantly the degree of value loss by decreasing or reducing one of the two, it 

is thus essential to reduce the perishability to increase the negotiation power: 

1）Reduce the speed of freshness loss by keeping cold; 

2）Reduce the preservation time and accelerate the distribution speed; 

3）Reduce the perishability, by changing the quality of the product through processing.  

 

5． Income smoothing 

The landing volumes vary significantly according to days and seasons, and the catch 

volumes and unit price change noticeably during the peak season and low season as well 

as the income from sales. This fluctuation of the volume of catches is a characteristic of 

fishery, but it is necessary to make the variation of the volume of catches does not result 

directly into a variation of income, by finding another way of making money (ie. changing   

target species, changing the supplier of fish, etc.) at the poor catches and by thus smoothing 

the income, for stabilising the operation. 

 

6． Governance of linkage (strengthen the collaboration between actors of the value chain) 

The vertical governance of links among actors of the value chain (consumers, market 

vendors, fishers, etc.) will enable accessing to a stable and vigorous market that will 
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encourage production decision-making. Horizontal links between artisanal fishers and 

those between market vendors will enable reducing the cost transferred to buyers and 

strengthen their purchase power, or even strengthen market control by producers. 

 

5 - 1 - 2  Internal/external environments of the artisanal fisheries in Pointe-Noire 

The strengths and weaknesses of artisanal fisheries in Pointe-Noire are shown as follows: 

 

Table 5-1: Strengths and weaknesses of internal environment of the artisanal fisheries in Pointe-Noire 

 Strengths Weaknesses 
Human environment Fishers are geographically 

concentrated in and around Pointe-
Noire. 

・  Harmonious dialogues between Congolese 
community and foreign communities are 
scarce 

・  Even though the stability and security of 
fishing canoes is insufficient, preparations 
and the rescue system in case of accident at 
sea are not put in place. 

・  Absence of resources management system 
・  Absence of surveillance system for 

environment protection 

Financial 
environment 

 ・  Capitals are limited and the investment 
capability are null. Notably, financial bases 
of processors and vendors are fragile. 

 

Hardware 
environment 

・  Smoking workshops and 
landing beaches are close. 

・  Smoking workshops are 
geographically concentrated. 

 Not only fishery infrastructures, but also social 
infrastructures such as power and public water 
supply, are failing, and there is no clean water to 
wash the fish. 

 The transportation infrastructure is underdeveloped, 
transportation is ineffective and expensive. 

 Salt-drying workshops are remote from landing 
beaches. 

 Fuel and ice sales points are remote. 
 Trash and garbage are scattered on the landing 

beach and the hygienic condition in processing 
workshops is dreadful. 

 

Technical 
environment 

  The capacity of fishing canoes is insufficient. 
 Fishers have defective knowledge on keeping fish 

fresh, and there are no measures against post-
harvest losses. 

 Fishing techniques are outdated. 
 Processing techniques are inferior and the 

production efficiency is low. 
・  Maintenance capacities of outboard engines 

are weak. 
・  Information on resources is lacking, 

statistics are fragmentary 
・  Absence of extension system of the artisanal 

fishing techniques 
 

Cultural 
environment 

  Knowledge on keeping freshness and food 
contamination are lacking. 

 Knowledge on hygiene is deficient and markets and 
sales environment is unacceptable. 
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 Strengths Weaknesses 
Production ・  Restriction of fish trips by 

themselves in case of excessive 
catches of pelagic fish in peak 
season 

 Seasonal variations of volumes of catches are 
significant for pelagic fishing. 

 The supply of demersal fish is deficient. 
 Fishing time and days are long and loss of freshness 

during the fishing trip is considerable 
 Unstable supply of the fish for processing by 

artisanal fishers make many processors recourse to 
industrial fishing. 

 The working environment and processing 
workshops are hazardous due to smoke, waste, etc. 

Products and 
services 

 ・  Without means for keeping fish cool, 
freshness loss is accelerated during high 
temperature season. 

・  Transportation service for long and middle-
raged distance is marginal 

・  Expensive and inaccessible fishing gears 
 

Price  Fish is less expensive than meat. 
 The price of sardinella, caught in big 

volumes is cheap. 
 

・  The price change of demersal fishes is 
fearsome. 

・  During the peak pelagic fishing season, price 
of fish on the beach might be inferior to the 
catching cost. 

 

Outlets   The network of fresh fish sales is confined in 
Pointe-Noire. 

 While pelagic fish are caught in excessive volumes, 
fishing trips have to be self-restricted to avoid the 
further fall of market price 

 The deferment of repayment for processed fish 
sales in remote areas makes a processor lack of 
funds for the purchase of fish for continouous 
production. 

Sales promotion  The demand of demersal fish is 
high. 

・  The underdeveloped transportation 
infrastructure restricts fresh fish sales area. 

 

Organization ・  AICP is the umbrella 
organisation gathering 
stakeholders of artisanal 
maritime fisheries. 

・  Interconnections within the 
fishery community are solid. 

 

・  Activities of organisations by profession 
under the AICP are dissatisfied. 
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5 - 1 - 2 - 1 .  Artisanal fisheries external environment in Pointe-Noire 

  Opportunities and threats of artisanal fisheries external environment in Pointe-Noire are listed below. 

 

Table 5-2: Artisanal fisheries external environment in Pointe-Noire 

 Opportunities Threats 
Foreign country  ・  40% of fish products consumed in Congo are 

imported. 
・  Imported fish dominate fish markets in 

Congo. 
・  Foreign industrial fishing companies are 

numerous 
・  Number of foreign artisanal fishermen are 

larger than that of Congo. 
 
 

Regulation ・  Registration of fishing boats 
・  Quota system of catches 

 Hygienic management and the regulation of 
markets and food products sold are not effectively 
secured by public services. 

 Illegal fishing by industrial fishing vessels in the 
zones allocated to artisanal fisheries  

 The development of statistical data, the monitoring 
and control of fishery resources for sustainable 
management are insecured. 

 Restriction of fishing near the oil rigs.  

Techniques  ・  Lack of maintenance capacity for outboard 
engines 

Population  Population growth rate is as high as 
about 3%. 

 Demand of fish products increases in 
tandem with urbanization and 
population increase. 

 

 
 

Environment   Debris from the hinterland accumulated on the 
beach. 

 Coastal contamination caused by oil business 
 Deteriorated fish are sold and there is a risk of food 

poisoning by contaminated products. 

Economy  Contributes to the creation of 
regional jobs. 

 The GDP per inhabitant in Congo 
augments significantly. 

 

・  Financing of fishers and stakeholders in 
artisanal fisheries is vulnerable. 

Competition   Supply by artisanal fisheries is inferior to that of 
imports, continental fishery and industrial fishery. 

 Imported frozen fish dominate the market. 
・  Price loss due to the excessive supply of 

pelagic fish by industrial vessels during the 
peak season 

Substitute products  Consuming of fish products in 
households is 3 times higher than 
meat. 

 Fish products are much cheaper than 
meat. 

 
 

Vendors Fish price is stable compared to 
other food products. 

・  Competition with industrial fishery 
companies 

Buyers Marine fish is appreciated in Pointe-
Noire. 

 In Brazzaville people relish freshwater fish. 
 Transportation cost is expensive. 
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 As far as the value chain of artisanal fish products in Pointe-Noire is concerned, general principles can be 

applicable - but taking advantage of previous tables that present weaknesses, strengths, opportunities and 

threats of the value chain - we summarized in following tables the various actions undertaken by the 

Congolese side, namely: actions to analyse weaknesses and improve them, actions for coming over 

weaknesses by taking advantage of given opportunities, actions to come over threats with strengths. 
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5-2   Basic concepts for the Improvement plan of fish products value chain in 
artisanal fisheries in Pointe-Noire  

Uptrend of demand for fish products in tandem with population growth and insufficiency of fish 

production, fish supply that cannot meet this demand is a structural issue for fisheries in the Republic 

of Congo. Fish production in Congo increased of 44,000 to 64,000 tons in ten years (from 2000 to 

2010), but population growth estimated to 3.13% causes significant increase of the demand, fish 

consumption increasing from 67,000 t in 2000 to 106,000 t in 2010. The balance of 42,000 t (2010) 

are covered by imported fish. The annual fish consumption per person in Congo is estimated at 26.52 

kg (2009), which exceeds the average annual fish consumption in Africa of 9.1 kg, and the world 

average of 18.1 kg, mentioned in FAO report 2012, and corresponds to a very high level in Africa. But 

since the fish self-sufficiency level is low, the country depends largely on its imports. If an adapted 

fish supply system is not put in place, population growth in the future will put major risk of deficient 

supply. 

In Congo, fishery is subdivided into continental fishery, industrial fishery and artisanal marine 

fishery. The continental fishery is representing 48% of the national fish production, but fishing in river 

and lakes practised with none-motorised boats is of very limited volume and the production seems to 

be distributed in the traditional subsistence economy of limited neighbouring areas. The rest of the 

production is marine fishery production. The industrial fishery represents 33% and artisanal fisheries 

19%, and artisanal fisheries also plays an important role in fish supply for food. But in the value chain 

of Congo artisanal fisheries, not only negative elements relating to artisanal fisheries itself in all stages 

from catch to distribution, or processing: the inadequate capacity of canoes, the delay in the 

modernization of fishing techniques, the low productivity of processing, etc., but also many external 

negative elements such as the underdevelopment of infrastructure and the imbalance of social 

development as a whole, which makes many weaknesses in the segments of the value chain and as 

many concerns have become reality, there are numerous problems to be solved. 

 

Based on the Sustainable development strategy for fisheries and aquaculture (2011-2020), the 

Government of Congo drafted its Fishery sustainable development plan in the Republic of Congo, 

horizon 2011-2020 (hereinafter incorporated by the « Fishery sustainable development plan) with FAO 

support. This Fishery sustainable development plan is a ten-year plan having the same general objects, 

objectives and vision for poverty reduction, economic development and insurance of food security 

than those stipulated in the Sustainable development strategy for fisheries and aquaculture, aiming to 

making the fishery sector play a major role in the balanced development of Congo. Thus, the Fishery 

sustainable development plan, which deals with fishery production in Congo - namely continental 

fishery, industrial marine fishery and artisanal marine fishery - was established for the development 

of the whole fisheries sector in Congo. The fisheries and aquaculture policy paper by the President of 
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the Republic of Congo, dated July 2013, that incorporates the above-listed plans on the Congolese 

government policy is considered as the way forward for achieving the general objectives of the policy 

by fisheries and aquaculture development. 

In the Improvement plan of the fishery products value chain in artisanal fisheries – confined itself  

to the improvement of the value chain of marine artisanal fisheries - the contribution to economic 

development is planned through the insurance of fish products security as food, the augmentation of 

distribution and poverty reduction by increasing the income of stakeholders in artisanal fisheries. 

Among actions to be undertaken for the improvement of fish products value chain in artisanal 

fisheries that were identified by the internal and external environmental survey of artisanal fisheries 

in Pointe-Noire, most urgent issues « actions for analysing weaknesses and improving them » are the 

starting point for value chain improvement. In other words, maintaining the quality of the fish caught 

being a matter of principle to enhance the value of catches, it is essential to prevent the loss of freshness 

and prevent the contamination of catches. These points are nearly not taken into consideration for the 

handling of catches of artisanal fisheries in Pointe-Noire, but the value chain will not be improved 

without their improvement. « Actions for analysing weaknesses and improve them  » for the 

improvement of fish products value chain for artisanal fisheries are mainly subdivided into action for 

the « elimination of any kind of contamination of fishery products in artisanal fisheries all along the 

production and distribution process and prevention of freshness loss and quality decrease of fish 

products », action aiming to « the development of basic infrastructures in artisanal fisheries to increase 

volumes of fish products in artisanal fisheries distributed by the reduction of losses in catches, losses 

in processing, losses in distribution of artisanal fisheries», action aiming to « the establishment of 

support system for the organisation of associations of stakeholders in artisanal fisheries » , and 

extension/strengthening of the financial assistance to artisanal fisheries stakeholders and associations», 

and action aiming to « strengthening fishery administrative functions and systems, namely those 

related to measures taken by the Ministry of Agriculture, Livestock and Fisheries of Congo for the 

management of artisanal fisheries, which are falled behind to other African government commitments». 

 

The Master plan for the improvement of fish products value chain in artisanal fisheries in  Pointe-

Noire is composed of « basic concepts » indicating the basic lines for improvement, for « improvement 

measures » at each stage of the value chain for the achievement of the basic concept, a « roadmap » 

indicating the objectives to reach by the times axes and « action plans » for improvement measures to 

be taken at first and foremost. 

 

Basic concept 1：Eliminate any contamination of fish products in artisanal fisheries all along 

the production and distribution processes and prevention of freshness loss 

and deterioration of the quality of fish products 
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The quality of fish products depends largely on their freshness. Thus, it is essential to prevent the loss 

of freshness and contamination for improvement of the value chain but in Pointe-Noire, the handling 

of fishery products in artisanal fisheries from catching to processing and to distribution seems not to 

take into consideration these points; the improvement of these points being the most urgent, it will be 

the highest priority. 

Development objective: 

・ Supply safe and clean fish food products to Congolese populations  

  

Basic concept 2：Develop basic infrastructures in artisanal fisheries to increase distribution 

volumes of fish products of artisanal fisheries by the reduction of loss in 

catches, loss in processing, losses in distribution 

Preventing the loss of freshness of fish products and their contamination will enable extending the 

time for the distribution of fish products and increasing distributed volumes. Fish products, sources of 

animal proteins with high nutritional quality, are indispensable items for Congo population’s food 

supply. However, domestic fish production covers only about 60% of the national demand, and the 

remaining is secured by imports. Potential for the development of marine pelagic resources and inland 

fresh-water fish resources is considerable, but given the high average annual population growth of 

3.13%, even by promoting increment of fish production, it will be necessary from now on to secure 

optimal imports. It is indispensable to improve the distribution and processing, for domestic and 

imported fish products be consumed rationally without waste and since losses in catches, processing 

and distribution are particularly important for artisanal fisheries, it is necessary to eliminate these 

obstacles and increase volumes distributed and strive to provide for the security of fish products 

necessary to the population. The development of basic infrastructures for artisanal fisheries, and the 

augmentation of volumes of fish products distributed by the reduction of loss in catches, loss in 

processing, losses in distribution of artisanal fisheries will contribute to that effect. 

Development objective:  

・ Secure the stable national supply of fish products of artisanal fisheries 

    

Basic concept 3：Establish a support system for organisation of stakeholders in artisanal fisheries, 

and broaden financial supports to stakeholders in artisanal fisheries and 

their associations  

Financial bases of fishers, processors, traders, etc. supporting Congolese artisanal fisheries are very 

fragile, and even minimum investment and/or the employment of manpower to prevent loss of 

freshness and contamination of catches are difficult. Stakeholderrs working in the artisanal fisheries 

value chain are generally impeded obtaining a loan from financial institution by low social credibility. 

There is a traditional mutual assistance system among foreign fishermen, but the funds are confined. 
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Even though processors can obtain fresh fish (raw materials) in abundance during the peak season, 

they don't have enough funds to expand their processing facilities or buy fresh fish, and thus loose the 

opportunity to increase their production. Few shipowners amortize their expensive equipment such as 

canoes or outboard engines, and in case of loss of such equipment by an accident, many are obliged 

to abandon. In case of processors selling processed products to remote vendors, if the repayment of 

the sales amount were deferred, procurement of fresh fish for processing becomes impossible and they 

are sometimes compelled to give up. For building capacities of artisanal fisheries production and stable 

exploitation of fishers, it is essential to strengthen the financial bases of these artisanal fisheries 

stakeholders. In so doing, strengthening the financial assistance to stakeholders of the artisanal 

fisheries via the creation/expansion of micro-credit for the organisation of these actors and financing 

of their associations is indispensable. 

Development objective:  

・ Augment the fish volume of production and distribution in artisanal fisheries by reinforcing 

fish production capacities and maintaining stable operations 

   

Basic concept 4：Invigorate functions and systems in the administration for artisanal fisheries 

management of the Ministry of Agriculture, Livestock and Fisheries of 

Congo, which seems to be falled behind compared to other African 

governments commitments 

The support and involvement of the government are very important for all activities for improvement 

of fish products value chain in Congo artisanal fisheries. Among measures taken by the Ministry of 

Agriculture, Livestock and Fisheries of Congo for artisanal fisheries, the involvement of the Congolese 

government in following measures must be reinforced in order to promote effectively the improvement 

of the value chain of fish products in artisanal fisheries : the establishment of the legal system and 

control of violations for the « resource conservation » determining the quality and quantity of catches, 

the support to fishers’ associations, the support for « management structure improvement » including 

the micro-credit system, etc., technical training aiming to « the improvement of handling, processing 

and distribution », the improvement of market facilities and introduction of food products control, the 

« focus on human and organisational factors » necessary for the achievement of aforesaid measures, 

the development of fish statistics, and the « analysis of resources status, the socio-economic situations, 

and evaluation capacity building » necessary to sustainable management of resources based on the 

scientific survey of resources, etc. 

Development objective:  

・ Sustainable fishery resource management 
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5-3  Measures to be taken for the improvement of fish products value chain in 
artisanal fisheries in Pointe-Noire 

 

5-3-1  Basic Concept 1: Eliminate any contamination of fish products in artisanal fisheries 
all along the production and distribution processes and 
prevention of freshness loss and deterioration of the quality of 
fish products 

5 -3-1-1 .   Elimination of contamination of fish products in artisanal fisheries along the 
production and distribution processes  

    

（1） Improvement of the hygienic conditions of landing beaches and prevention of the 

contamination of fish products 

1）  Establishment of work sheds for primary treatment for fish, e.g. removal of 
gills, dismemberment of fish body on main landing beaches; 

2）  Cleaning of waste and garbage in landing beaches, and awareness-raising on 
cleaning activities to fishers and community members. 

 

（2） Emvironmental improvement of fisher’s communities 

1）  Installation of garbage bins in the area of fisher’s communities and the 
establishment of garbage collection system; 

2）  Construction of deep wells for safe potable water supply; 
3）  Installation of water drainage channels; 
4）  Improvement of community roads; 
5）  Establishment of a community broadcast system. 

 

（3） Improvement of a hygienic conditions in processing workshops 

1）  Construction of deep wells for safe water supply for washing fish in 
processing workshops; 

2）  Improvement of smoking kilns to prevent air pollution by smoke 
3）  Collection of fish remains thrown away on the beach and development of 

technology for their utilisation. 

 

（4） Development of hygienic conditions in fish markets 

1）  Installation of water supply networks in the existing markets for supply of 
safe and contamination free running water; 

2）  Improvement of water drainage facilities in the fish sales areas of the existing 
markets; 

3）  Construction of hygienic public toilets on the existing markets; 
4）  Separation of fish sales and meat sales areas indeperndently, which are 

bordering each other in the existing markets; 
5）  Strengthening of the garbage collection system in markets and installation of 

garbage dumps. 
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5-3-1-2 .  Improvement of the quality of fish food products 

（1） Prevention of the loss of freshness of fish at catching and landing 

1）  Ice supply to keep fish fresh from their catching to landing; 
2）  Propagation of isothermal boxes to keep fish cool and to prevent 

contamination during fishing trip; 
3）  Technical guidances and trainings for preventing quality degradation all along 

the distribution process of fresh fish from their landing to consumers; 
4）  Establishment of ice-making plants for artisanal fisheries on the prime landing 

beaches; 
5）  Technical guidances and trainings for improving fresh fish handling. 

 

（2） Improvement of the quality of processed products 

1）  Securing salt-drying spaces for salt-dried products on the prime landing 
beaches; 

2）  Strengthening the quality regulation and control of fish for artisanal 
processing shipped by industrial fishery; 

3）  Development and dissemination of improved smoking kilns; 
4）  Diffusion of improved salt-drying techniques; 
5）  Technical training of processors of smoking and salt-drying for improvement 

of the quality of processed products. 

 

（3） Improvement of food security at the sales stage 

1）  Guidance and awareness-raising for the enlightment of knowledge on the 
hygiene of stakeholders in artisanal fisheries; 

2）  Guidance and awareness raising for consumers on "safe handling of fish for 
food"; 

3）  Improvement of the hygiene of fish selling stalls in the existing markets; 
4）  Ice supply to stalls for fresh fish sales; 
5）  Construction of fish markets with hygienic conditions for supplying safe fresh 

and good quality products. 

 

5-3-2  Basic Concept 2: Develop basic infrastructures in artisanal fisheries to increase 
distribution volumes of fish products of artisanal fisheries by the 
reduction of loss in catches, loss in processing, loss in distribution 

5 -3-2-1 .   Augment fish products volumes distributing in Congo by the reduction of loss in 
catches, loss in processing, loss in the distribution in artisanal fisheries 

（1） Technical guidance and training for improvement of demersal fish fishing  

1）  Improvement of the freshness of demersal fish by reduction of fishing trip 
days after catching; 

2）  Improvement of the keeping in ice practice of demersal fish. 

 

（2） Technical guidance and training for improvement of pelagic fish fishing 

1）  Improvement of freshness of pelagic fish by shortening the net setting time in 
the sea; 

2）  Improvement of the freshness of pelagic fish by diffusion of kept catch in ice. 
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（3） Fostering fishing effectiveness with introduction of new fishing techniques 

1）  Technical guidance and training for advanced fishing techniques, such as 
fishing with the small round net (purse seines). 

 

（4） Stable production by improvement of boat capacities 

1）  Boost production capacity of fishing boats by development and making safer 
fishing boats into wide use, with better stability, bigger load capacity, better 
workability and cheaper than the existing canoes, suitable to fishing 
conditions in Songolo; 

2）  Building capacity for the maintenance of outboard engines (establishment of a 
periodical inspection system, training on outboard maintenance techniques); 

3）  Supply and outfit of emergency equipment necessary to improve the security 
onboard the artisanal fishing boats and secure the stable fish production; 

4）  Mandatory outfit of safety equipment on fishing boats and establishment of a 
periodical inspection system; 

5）  Establishment of a rescue system for the fishing boats in distress; 
6）  Establishment and installation of broadcasting system and equipment to 

provide weather forecast, information on marine conditions as well as 
messages to community members. 

 

（5） Improvement of fishing techniques 

1）  Establishment of extension specialist network enabling to strengthen the 
capability of instructions in the training on the sea for improvement of 
artisanal fisher’s fishing techniques; 

2）  Crteate short term practical training program for artisanal fishers. 

 

（6） Augmentation of fish distribution volumes in the country by raising processing 

production 

1）  Strengthening the production capacity for processing pelagic fish with the 
popularization of improved kilns; 

2）  Expansion of number of kilns to contribute to absorb seasonal fluctuations of 
the volume of pelagic fish caught; 

3）  Strengthening of processing capacity of workshops by joint operations of 
processors and/or by organization of processors. 

 

（7）  Reducing the fish transportation time to reach consumers, minimization of the 

transfer cost to augment volumes distributing outside Pointe-Noire and the inland 

regions 

1）  Rationalization of fresh fish transportation (materials) for salt-drying by 
primary treatment in landing beaches; 

2）  Development of roads toward landing beaches; 
3）  Development of the fresh fish transportation-distribution system to 

Brazzaville; 
4）  Improvement of national road networks and transport infrastructures. 
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5-3-2-2 .  Development of basic infrastructure for artisanal fisheries 

（1） Development of basic infrastructure for artisanal fisheries 

1） Construction of ice making plants on the prime landing beaches, such as 
Matombi, etc.; 

2）  Establishment of gas stations for fishing on prime landing beaches,such  
Matombi, etc. ; 

3）  Establishment of artisanal fisheries centres on the prime landing beaches, such 
as Matombi, etc. 

 

（2） Development of operation capacities of Artisanal fisheries support centres and 

equipment/facilities for artisanal fisheries 

1）  Monitoring of the operation status of artisanal fisheries support centres and 
equipment/facilities for artisanal fisheries; 

2）  Training on the cash flow of agents of artisanal fisheries support centres; 
3）  Training of agents of artisanal fisheries support centres to provide for the 

supervision of fishery products handling. 

 

5-3-3  Basic Concept 3: Establish a support system for organisation of stakeholders in 
artisanal fisheries, and broaden financial supports to 
stakeholders in artisanal fisheries and their associations  

 

5 -3-3-1 .   Establishment of support system to organize associations of artisanal fisheries 
stakeholders and financial support system for them 

（1） Establishment of support system to organize associations of artisanal fisheries 

stakeholders  

1）  Establishment of a support policy of the Ministry of Agriculture, Livestock 
and Fisheries of guidance to organize associations of fishery sector 
stakeholders; 

2）  Assignment of a responsible devoted to organize them within the Regional 
fisheries directorate. 

 

（2） Arrangement to organize associations and strengthening of them 

1）  Revitalization of existing associations of artisanal fisheries stakeholders and 
strengthening of their organization; 

2）  Support for organizing and establishment of associations of stakeholders 
involved in artisanal fisheries; 

3）  Establishment of mutual insurance system within associations. 

 



 

5-19 

5-3-3-2 .   Strengthening of financial support to stakeholders and associations related to 
artisanal fisheries 

（1）  Strengthening/expansion of the micro-credit system for stakeholders and 

associations in artisanal fisheries  

1）  Establishment of a credit system for the improvement of fishing capacity 
(Fishing boat, fishing gears, outboard engines, etc.) of artisanal fishers; 

2）  Establishment of a micro-credit system for building processing capacity 
(construction of smoking kilns) and for procurement of fish (materials) for 
processors and/or expansion of the applicapable scope of the existing credit 
system; 

3）  Expansion of the application scope of micro-credit for the development of fish 
selling stalls for vendors; 

4）  Expansion of the credit line of the micro-credit by using the mutual insurance 
system of the associations; 

5）  Support of development of credit activities, including savings and change 
activities of the associations. 

 

（2）  Tax reduction and provision of grants related to artisanal fisheries 

1）  Reduction of fuel tax for artisanal fisheries; 
2）  Reduction of the tax on the fishing equipment (nets, outboard engines, etc.), 

or granting of subsidies. 

 

5-3-4  Basic Concept 4: Invigorate functions and systems in the administration for artisanal 
fisheries management of the Ministry of Agriculture, Livestock 
and Fisheries of Congo, which seems to be falled behind 
compared to other African governments commitments 

5 -3-4-1 .   Strict enforcement of the law on fishery resources management and strengthening 
of control system  

（1） Strengthening of the illegal fishing control system 

1）  Strengthening of sanctions on industrial fishing boats fishing illegally in 
fishing grounds for artisanal fishing; 

2）  Attainment of the VMS (Vessel Monitoring System) mandatory for industrial 
ships, and the establishment of several surveillance posts in the coastal zone; 

3）  Arrangement of surveillance-rescue boats at surveillance posts; 
4）  Establishment of surveillance-rescue system 24 h seven days by surveillance-

rescue boats; 
5）  Strengthening of the surveillance and control of mesh sizes of fishing nets of 

artisanal fishing boats. 

 

（2） Strengthening penalties against law violations and transgressions 

1） Specify in the decree on penalties, fines and legal measures, etc. against 
fishing boats violating fishing rules, illegal fishing boats; 

2）  Establishment of an artisanal fishing development fund sourced with the fines, 
penalties, etc. 
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5-3-4-2 .   Establishment of technical training system of artisanal fisheries and human 
resources development 

（1） Technical training of artisanal fisheries 

1）  Assignment of fishery technical extension specialists providing the technical 
instructions and training on fishing techniques for fishers; 

2）  Internships in neighbouring countries for the training of fishery sector 
extension specialists; 

3）  Establishment of fishery training school for the improvement of fishing 
techniques of artisanal fishers; 

4）  Creation of training courses for fishery technical extension specialist within 
the fisheries training school; 

5）  Creation of training courses of mechanicc for outboard engines repairing of 
fishing boats within the fishery training school. 

 

5 -3-4-3 .   Development of human resources necessary for sustainable fish resources 
management and its database 

（1） Development of basic data for fish resources management 

1）  Refinement of the registration system of fishing boats and fishers, digitization 
of data and creation of the database; 

2）  Improvement of the fish statistics collection system, enabling the volumes 
caught by fish species at landing; 

3）  Digitiization of fishery statistics data and establishment of the management 
system of these data; 

4）  Organizing scientific fishery resources surveys. 

 

（2）  The establishment of resources management plan for sustainable fishery 

development 

1）  Securing the accuracy of fish statistics necessary for the drafting of resources 
management plan; 

2）  Strengthening research functions on fishery resources of URRM (Research 
Unit on Microbial Resources); 

3）  Establishment of co-management system of fish resources between the 
Ministry of Agriculture, Livestock and Fisheries and fisher’s associations; 

4）  Estimate of exploitable volumes of main fish species based on the fish 
resources in Congo EEZ, and proposal of appropriate and effective measures 
for resource management. 

 

（3） Development of human resources necessary for the resources management plan 

1）  Training of statisticians and building their capacities by internships in 
neighbouring countries; 

2）  Establishment of a specialized agency in charge of resources management 
plan within the Ministry of Agriculture, Livestock and Fisheries; 

3）  Establishment of School of Fisheries or a Fisheries Section in higher 
education institutions in Congo. 
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5-3-4-4 .  Establishment of inspection and control system of fish products 

（1） Strengthening of awareness-raising on food safety  

1）  Strengthening the awareness-raising on food security, keeping the freshness of 
fish products for fishers, traders and vendors; 

2）  Strengthening awareness-raising of food security for consumers. 

 

（2）  Establishment of inspection and control system and intensifying of the control to 

secure the safety of fish food products 

1）  Increase of the agency for fish products quality control under the Fishery 
regional directorate of Pointe-Noire of the Ministry of Agriculture, Livestock 
and Fisheries; 

2）  Intensifying of the quality control by re-training inspectors on fish products 
quality; 

3）  Enforcement of strict quality control by the Centre for the quality control of 
fish products on catches landed by industrial fishing vessels; 

4）  Legalization of an orinance on the compliance to instructions given by the 
Centre for the quality control of fish products based on inspection results; 

5）  Development of URRM functions of control and testing of food products with 
the procurement of quality control equipment; 

6）  Development of human resources in the control section for the quality of food 
products at the URRM. 

 

（3）  Securing of human resources to insure the safety of fish products as food  

1）  Re-training of inspectors so that they can give instructions for industrial 
fishing improvement; 

2）  Training and internship of the personnel responsible for the quality control of 
food products in markets; 

3）  Re-training of agents and officials of the Ministry of Agriculture, Livestock 
and Fisheries through the internship system of international organizations; 

4）  Strengthening of the staffing of technicians with basic scientific and technical 
knowledge. 

 

 

5-4  Roadmap towards improvement of the fish products value chain in artisanal 
fisheries in Pointe-Noire 

  Many and various stakeholders are involving in the fish products value chain in artisanal fisheries 

in Pointe-Noire, and each segment of that value chain is very fragile, its improvement should take 

some time. Also, all the stakeholders involved in artisanal fisheries should have common 

understanding of the guidance for the improvement of fish products value chain in artisanal fisheries, 

in order to enable solving each of problems under the arbitrated priority order. 

  For the improvement of fish products value chain in artisanal fisheries, it is essential to pave the 

way for each fundamental axis according to the time frame, and continue all actions while checking 

the progress. Considering the time required to achieve the development objective of each fundamental 
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axis as the maximum time, this time was divided into several sections and the establishment of 

milestones and definition of roadmap for its realization were carried out. 

 

  The year 2020 being chosen as baseline year, the first two consecutive years will be devoted to the 

establishment of foundations to send back to the beginning all flawed components of the value chain. 

Specifically, the reduction of garbage on landing beaches and distribution places, capturing the 

information on fish resources and the creation of a legal and organizational system will begin; 

simultaneously, practical technical trainings on the field of fishers and processors, which should take 

much time and energy, will start, as well as the training of the core human resources in charge.  

  In the following two years, the reduction of garbage on the landing beaches and main distribution 

places will be attained, the quality of fresh fish will be improved and the financial support as regard 

to stabilisation of fisher’s finance will begin. The development of basic data on human resources will 

also start, which will strengthen the functions of resources study. 

  Then 5 years later, fishing capacities will be improved thanks to tax exemption on fishing 

equipment, and production capacities will be improved thanks to the amelioration of fishing 

techniques and processing capacity by organisation and cooperation for utilisation of processing 

equipment. The awareness on safe fish products will then be strengthened among fishers, vendor and 

consumers. The controls of fish resources conservation will also be intensifyed, and the fish resources 

surveys will begin. 

  Moreover, 10 years later, the technical trainings on the various sites by fishery extension specialist 

should enable further development of production capacity. The living environment of fisher’s 

communities will also be improved, fresh fish sales will be made in a clean environment and the 

development of distribution points in the country will increase the volumes of fish products distributed 

domestically. With the acquisition of information on increasing resources, it will be possible to 

estimate the exploiable volumes of main fish species. 

  15 years after the target year (baseline year), the production will have increased thanks to the 

introduction of a new type of canoe, freshness will be kept, and none contaminated fish products in 

artisanal fisheries will be marketed on modern and hygienic fish markets, through artisanal fisheries 

support centres. Conflicts between artisanal fisheries and industrial fishery will also come to an end, 

the management of fishers and traders will be improved and stable production will continue. The 

government will have proposed measures for the sustainable resources management and will go for 

their achievement. 
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5-5  Action plans 

5-5-1  Improvement plans which will be implemented during the first two years (2020-) 

5 -5-1-1 .  Project for development of the hygienic conditions of landing beaches (Based on basic 
concept 1 & 2) 

(1) Project overview 

1) Construction of fish sorting sheds and spaces for primary treatment 

The fisher lands fish on the beach, negotiate there with traders or consumers, sell the fish, and gills 

and guts of the fish is removed on the beach. But on the landing beaches, the garbage are scattered, 

remnants of fish are abandoned and they stinks, which makes the landed fish on the landing beaches 

are susceptible to contamination. 

The development of hygienic fisheries facilities on two prime landing beaches of Pointe-Noire and 

Kouilou departments, namely, places for landing/sorting on concrete floor and roof, primary 

treatment spaces and deep wells for clean water supply to the working space, will enhance the 

hygienic conditions of the landing beach and prevent the contamination of fish. 

2) Environmental improvement of fisher’s communities and landing beaches 

Garbage bins will be installed in the communities and a garbage collection system will be organised, 

it is also planned to raise the awareness of fishers and their families to the promotion of the 

improvement of the hygienic conditions of the communities and landing beaches, by periodical 

cleaning activities on beach by fishers who use it as a landing beach. 

 

(2) Execution period 

2020 ～ 2 years 

 

(3) Facilities plan 

Name of the 

facility 

Characteristics Qty Remarks 

Deep well Depth: 80 m 2 locations  

Water tank 1m3 2 locations  

Sorting space Space of 50 m2 with roof and 
concrete slab 

2 locations  

Primary treatment 
space 

Space of 50 m2 with roof and 
concrete slab 

2 locations Made of concrete 

Guard post 9 m2, in concrete blocks 2 locations  

Warehouse 9 m2, in concrete blocks 2 locations  

Pump room 9 m2, in concrete blocks 2 locations  

Septic tank  2 locations  
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(4)  Equipment plan 

Equipment name Qty  Remarks 

Tools for cleaning beaches 2 sets  

Garbage bin 10 units  

Tools for cleaning facilities 2 sets  

Fish boxes 60 units 30 by facility 

Plastic buckets 20 units 10 by facility 

Washing basin 20 units 10 by facility 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years 

- Manager of landing facilities: 2 pers., 2 years 

- Foreign expert (in management of landing facilities): 1 pers., 7 days x 24 months = 5.6 man-

months 

- Congolese Consultant (hygiene and awareness-raising for communities): 4 pers., 5 days x 24 

months = 16 man-months 

 

5 -5-1-2 .  Project for strengthening the awareness on food security (Based on Basic concept 1) 

(1) Project overview 

Fish traders and vendors lack the sense of responsibility for supplying fish products to consumers as 

a food. They marginally try to clean their surroundings, respect of hand washing, protection against 

flies and other insects. for improvement of the hygienic conditions around their sales point. Not only 

hygienic facilities around them are catastrophic, but also personal efforts for cleaning by themselves 

are lacking. They do not understand that improving the hygienic conditions means improving their 

working environment. Physical arrangements are indispensable, but raising the awareness of fishers, 

traders and vendors for the hygienic conditions is vital. Awareness-raising of fishers, traders and 

vendors to keep fish fresh and to secure the food shall therefore be emphasized. Consumers’ 

awareness-raising to the safety of food will also be strengthened. 

 

(2) Execution period 

2020 ～ 5 years 

 

(3) Plan of facilities 

Nil 
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(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 5 years 

- Foreign expert (management of fish products quality): 1 Pers., 6 man-months 

- Congolese Consultant (extension): 30 man-months 

 

5 -5-1-3 .   Project for Improvement of processing of fish products (diffusion of improved 
smoking kilns and improvement of the hygienic conditions of smoking workshops) 
(Based on Basic concept 2) 

(1) Project overview 

1) Diffusion of improved smoking kilns 

Sardinella is the fish species the largest catch in artisanal fisheries. But there is widely fluctuated in 

volume seasonally, which causes a considerable fluctuation of fish price. In the peak season, the 

market is saturated and fish price drops sihnificantly, but the existing processing capacities are 

insufficient to process all the fish caught, which leads to losses by fish discard. The current smoking 

practise that smokes fish only one side by one side requires turn over of the fish during the process, 

restricts production capacity of the smoking kiln lower than that of expected in numbers of kilns, does 

not make good use of the smoke, and the neighbours complain about smoke pollution. In PECHVAL 

pilot projects, Seiro (wooden basket containers) were piled up on top of the second-hand drum serving 

as smoking kiln and a cover placed on top to make smoke and heat circulate effectively; a kiln with 

improved performance has been developed and verification tests were experimented. In this project, 

the dissemination of the kiln, which effectiveness was proved by the pilot project will target reduction 

of losses in processing, increase of the production capacity, improvement of the quality of products 

and reduction of smoking pollution. The dissemination activities will be targeting the reduction of 

the production cost and to support a greater number of processors introduce the improved smoking 

kiln. 

2) Development of the hygienic conditions in processing workshops 

The hygienic conditions of smoking workshops is unacceptable, and almost all of the workshops are 

inappropriate for manufacturing of foods. Notably there is no clean water for washing fish, instead 

the water from contaminated wells is used, which spoils the quality of processed products and is a 

cause of losses in processing. In addition, keeping the products in smoking kilns until shipment after 

smoking completed - causes also spoiling of the quality of products and hampers continuous operation 

of smoking kilns. To ensure the reduction of losses in processing and improve processing capacities 

by the improvement of the working environment, the model smoking facilities including deep wells, 
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storages for utensis, and storages for products will be established in the 3 districts of Mazula, Songolo 

and Phocea, and the trainings of the smoking practice will be made by group trainings. The 

organization of processors’ associations will be nurtured through group training, and the support to 

the existing micro-credit fund such as MUCODEX, etc. will enable the provision of funds for the 

expansion of improved smoking kilns, procurement of fresh fish and expanding the production 

capacity of smoked products. 

 

(2) Execution period 

2020 ～ 2 years 

 

(3) Plan of facilities 

Name of the facility Characteristics Qty Remarks 

Deep well Depth: 80 m 3 locations  

Water tank 5 m3 3 locations  

Storage for utensils 50 m2 3 locations  

Storage for products 75 m2 3 locations  

Shed for primary 
treatment 

150 m2, with roof and concrete 
slab 

3 locations  

Guard post 9 m2, in concrete blocks 3 locations  

 

(4) Plan of equipment 

Equipment name Qty Characteristics / Remarks 

Tebiyama smoking kiln 45 units Drum can 

Wooden basket container (seiro) 540 units 12 Units/smoking kiln 

Fish boxes 225 units Capacity of 30 kg, 5 units/smoking kiln 

Plastic bucket 180 units 4 Units/smoking kiln 

Washing basin 90 units 2 Units/smoking kiln 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years 

- Manager of processing facilities: 3 Pers., 2 Years 

- Foreign expert (technical guidance and traibibg for processing of fish products, dissemination): 

1 pers., 7 days x 24 months = 5.6 man-months 
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5-5-1-4 .   Project for intensifying of the quality control of fish food (training program for 
inspectors of food products in the markets) (Based on Basic concept 2) 

(1) Project overview 

The volume of industrial fishing catches is larger than that of artisanal fisheries. A lot of fish landed 

by industrial vessels are distributed in fresh and most of the fresh fish distributed in the markets in 

Pointe-Noire are from industrial fisheries. After industrial vessels land fish at Pointe-Noire, the 

quality inspectors of the Quality control centre of fish products of the Fisheries directorate of Pointe-

Noire provide the sensory analysis at landing for the quality of catches, however, the fresh fish 

distributed in the city are of poor quality, which makes their value lower in the following distribution 

process. It is essential that quality inspectors have detailed knowledge for judgement with the 

freshness score, he(she) is able to give instructions to fishers for correct fish handling and he(she) 

have the legal authority to prohibit distribution of poor quality products. It is necessary for quality 

inspectors to have enough knowledge and capacities to make an impartial judgement. The 

strengthening of the quality control system of fish food products is required, and the training and 

retraining of quality inspectors shall be undertaken. 

 

(2) Execution period 

2020 ～ 5 years 

 

(3) Plan of facilities 

Nil 

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 5 years 

- Foreign expert (inspection of quality of fish products): 1 Pers., 4 man-months 

 

5 -5-1-5 .  Project for development of hygienic conditions in public markets (Based on Basic 
concept 2) 

(1) Project overview 

There are 24 public markets in Pointe-Noire, in which 21 markets have fish products selling stalls, 

but the hygienic conditions is poor; most of them have no facility for running water, and even though 

it is available, it is contaminated by colibacillus. Water drainage are ignored and there is no toilet. In 

addition, in most markets a garbage dumping place is located close to the market building, and fresh 

fish are sold on the stalls on the mire in the rainy season. Public markets of Pointe-Noire are 
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categorized into three class according to their magnitude. The project plans the installation of water 

supply networks, improvement of water drainage facilities in the fish selling sections, construction 

of public toilets and installation of garbage dumps in the six public markets. 

 

(2) Execution period 

2020 ～ 4 years 

 

(3) Plan of facilities 

Name of the facility Characteristics Qty Remarks 

Installation of water supply 
netwoks 

 6 locations  

Improvement of the fish 
selling sections  

100 m2. Concrete floor 6 locations  

Garbage dump 50 m2. Concrete floor 6 locations  

Construction of toilets   6 locations  

Water drainage works   6 locations  

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years 

- Foreign expert (Management of Hygiene): 1 Pers., 6 man-months 

- Congolese Consultant (Design and supervision): 2 Pers., 24 man-months 

 

5 -5-1-6 .  Project for improvement of fish quality (improvement of fishing techniques, 
prevention of the freshness loss of fish catches) (Based on Basic concept 2) 

(1) Project overview 

1) Improvement of fishing technique of pelagic fish/promotion of keep fish catch in ice  

The pelagic fish caught in gill net kept long hours in the sea water at high temperature, which is the 

first cause of their loss of freshness. To avoid that, it is necessary to pull the net out on the boat at 

regular intervals, remove the fish, keep them in ice and re-start the fishing. Practical field guidance and 

training on effective fishing techniques shall be provided to fishers for keeping the freshness of catches, 

for example, to put fish caught immediately into the ice. 

2) Improvement of the fishing technique of demersal fish/improvement of the preservation practice on 

boats. 

In the case of demersal fish, to avoid deterioration of freshness of the fish caught with the net in the sea 

due to high water temperature, fishers shall haul the gill net at the appropriate time but as short as 
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possible after setting the net, and they shall put the catches into the sea water tank with ice. The ice 

shall be remained until the landing of the catches. Practical field guidance and training on effective 

fishing techniques shall be provided to fishers, and to make them widely applied by the fishers. 

  

(2) Execution period 

2020 ～ 4 years 

 

(3) Plan of facilities 

Nil 

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years 

- Foreign expert (fishing guidance) : 1 pers., 7 days x 24 months = 5.6 man-months 

- Congolese consultant (fishing training) : 2 pers., 7 days x 24 months = 11.2 man-months 

 

5 -5-1-7 .  Project for extension of fishing techniques (training of fisheries extension specisalists) 
(Based on Basic concept 2) 

(1) Project overview 

To improve artisanal fishing techniques, the most effective way is to carry out the hand-on trainings 

by working directly with the fishers. However there is no fisheries educational institution in Congo, 

and there is lack of specialists capable of providing guidance and training to fishers on fishing 

techniques in the Ministry of Agriculture, Livestock and Fisheries. It is necessary to establish an 

extension specialists system for artisanal fisheries within the Ministry of Agriculture, Livestock and 

Fisheries, and send trainees to neighbouring countries to train as the extension specialists. 

 

(2) Execution period 

2020 ～ 2 years 

 

(3) Plan of facilities 

Nil 

 

(4) Plan of equipment 

Nil 
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(5) Manpower plan 

・Project coordinator: 1 pers, DPA Agent, 2 years 

・Artisanal fishing extension specialists : 4 pers., 2 years 

 

5 -5-1-8 .  Project for guidance of operation and management of the artisanal fisheries center  

(1) Project overview 

To make operation and management of the CAPAP (artisanal fisheries centre at Songolo), 

inaugurated in June 2018, a model for artisanal fisheries centers to be established in future, an expert 

will provide the guidance on the operation and management of artisanal fisheries facilities, and will 

develop management capacities of officials assigned to the Center at intervals. 

 

(2) Execution period 

2020 ～ 2 years 

 

(3) Plan of facilities 

CAPAP 

 

(4) Plan of equipment 

CAPAP equipment 

 

(5) Manpower plan 

- Project coordinator: 1 pers., CAPAP Director, 2 years 

- Foreign expert (operation and management of artisanal fisheries facilities): 1 pers., 7 man-

months 

- Foreign expert (fish products value chain) : 1 pers., 7 man-months 

 

5 -5-1-9 .  Project for strengthening the organization of stakeholders in artisanal fisheries (Based 
on Basic concept 3) 

(1) Project overview 

The Ministry of Agriculture, Livestock and Fisheries will establish its policy to support the 

organization of stakeholders in artisanal fisheries and appointed full time staff(s) devoted to the 

organizing associations for stakeholders in artisanal fisheries will be assigned in the departmental 

fisheries directorates. In addition, the Ministry will also support associations to have a credit line for 

purchasing fishing boats, fishing equipment, processing gear, funds for procurement of fish, funds 

for procurement of fish products, etc., while using the existing micro-credit system. The expert will 
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work with the appointed staff to support for strengthening organizations and activities of artisanal 

fisheries associations. 

 

(2) Execution period 

2020 ～ 2 years 

 

(3) Plan of facilities 

 Nil 

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years 

- Full time staffs devoted for organizing artisanal fisheries associations : 2 pers., 2 years 

- Foreign expert (organizing of associations) : 1 pers., 6 man-months 

- Congolese consultant (organizingof associations) : 2 pers., 12 man-months 

 

5 -5-1-10 .  Project of training for surveillance and control of illegal fishings (Based on Basic 
concept 3) 

(1) Project overview 

Illegal fishings, which threatens the fish resources, security and fishing gear of artisanal fishermen, 

such as the destruction of artisanal fisher’s gear by fishing activities on fishing grounds prohibited to 

industrial vessels, excessive fishing by using nets which mesh size is smaller than the regulated size 

by industrial vessels, the violation of the regulations on the mesh size of artisanal fishing boats, etc. 

is spreading. As counter measures against these illegal fishings, it is planned in the future to arrange 

boats for surveillance and controll at Pointe-Noire, with the VMS for effective and severe control. 

Agents for surveillance and control will be sent to a neighbouring country as an internship to improve 

their surveillance and control capacities for future deployment. 

 

(2) Execution period 

2020 ～ 2 years 

 

(3) Plan of facilities 

Nil 
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(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years 

 

5 -5-1-11 .  Project for development of fishery database 

(1) Project overview 

The fishery database necessary for sustainable fishery resources management will be developed in 

collaboration with the FAO and/or another fishery sub-regional organization. 

 

(2) Execution period 

2020 ～ 2 years 

 

(3) Plan of facilities 

Nil 

 

(4) Plan of equipment 

Equipment name Qty Remarks 

Data processing computer 5 units  

Printer 1 unit  

Software 1 set  

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years 

- Foreign expert ( fishery database): 1 pers., 24 man-months 

 

5 -5-1-12 .  Project for training of agents for fishery statistics (Based on Basic concept 4) 

(1) Project overview 

Fishery statistical agents who collect fishery statistics in the field will be sent in internship to a 

neighbouring country for their training. 

 

(2) Execution period 

2020 ～ 4 years 

 

(3) Plan of facilities 
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Nil 

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 4 years 

 

5-5-2  Improvement plans which implementation is scheduled for the following 2 years (2022-) 

5-5-2-1 .   Project for improvement of the environment of fisher’s communities (Based on Basic 
concept 1) 

(1) Project overview 

The fishers’communities, main production places for artisanal fisheries of Congo, will have access to 

clean potable water thanks to deep wells built the previous year under the "Project for development 

of the hygienic conditions of landing beaches", and to water facilities installed in the neighbourhood 

of communitiues. Water drainage channels will be provided for rainwater and sewage not to stagnate 

in communities so that hygienic conditions without disturbances caused by insects and odor will be 

secured. The development of roads from public roads to communities will enable preventing the 

contamination of fish products in transit and improve the productivity. Equipment for broadcasting 

for information diffusion on sea conditions and meteorology will be provided to prevent maritime 

accidents. 

 

(2) Execution period 

2022 ～ 5 years 

 

(3) Plan of facilities 

Name of the facility Characteristics Qty Remarks 

Installation of a water pipe  2 sets
Construction of roads and water 
drainages 

 2 sets  

Installation of the broadcasting 
equipment 

 1 set For the community 
FM radio 

 

(4) Plan of equipment 

Equipment name Qty  Remarks 

FM broadcasting iequipment 1 set  
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(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 5 years 

- Foreign expert (development of the hygienic conditions) 1 pers., 10 man-months 

 

5 -5-2-2 .  Project for construction of a market for processed fish products (Based on Basic 
concept 2) 

(1) Project overview 

In the vicinity of the CAPAP where marketing fresh fish of artisanal fisheries, a market for processed 

fish products enabling processors of artisanal fisheries to market smoked and salt-dried products will 

be constructed. 

 

(2) Execution period 

2022 ～ 2 years 

 

(3) Plan of facilities 

Name of the facility Characteristics Qty Remarks 

Market for processed fish 
products 

about 700 m2 1 set  

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

・Project coordinator: 1 pers., DPA Agent, 2 years  

・Foreign expert (planning and design): 1 pers., 3 man-months 

・Congolese consultant (supervision of construction): 1 pers., 8 man-months 

 

5 -5-2-3 .  Project for development of the Quality control centre for fish products (Based on Basic 
concept 2) 

(1) Project overview 

Facilities and equipment of the quality control centre for quality control of fish products from 

industrial fishery landed at Pointe-Noire port will be constructed to enhance the quality control level 

of fish products distributed in fresh to consumers.and processed for food products.  

 

(2) Execution period 

2022 ～2 years 
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(3) Plan of facilities 

Name of the facility Characteristics Qty Remarks 

Quality control 
centre 

about 230 m2 1 set  

 

(4) Plan of equipment 

Equipment name Qty  Remarks 

Microscope 1 unit  

Cold storage for the protection of 
samples 

1 unit  

Freezer 1 unit  

Incubator 1 unit  

Printer 1 unit  

Computer 5 units  

Other 1 pack  

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years  

- Foreign expert (quality control) : 1 pers., 6 man-months 

- Congolese consultant (supervision of construction) : 1 pers., 8 man-months 

 

5 -5-2-4 .  Project for improvement of fishing techniques (Based on Basic concept 2) 

(1) Project overview 

Much advanced and effective fishing techniques, such as purse seines fishing will be introduced for 

improvement of the efficiency of fishing. Training on the repair of outboard engines will also be 

provided to artisanal fishers to improve repair techniques of outboard engines and ensure the security 

during fishing trips. 

 

(2) Execution period 

2022 ～ 2 years 

 

(3) Plan of facilities 

Nil 
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(4) Plan of equipment 

Equipment name Qty  Remarks 

Fishing nets, etc. 1 set  

Outboard engine for the training 4 units  

Equipment for the repair of 
outboard engines 

1 set  

Spare parts for outboard engines 1 set  

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years  

- Foreign expert (fishing techniques): 1 pers., 12 man-months 

- Congolese consultant (repair of outboard engines): 1 pers., 12 man-months 

 

5 -5-2-5 .   Project for capacity building for the operation and management of artisanal fisheries 
centres (Based on Basic concept 3) 

(1) Project overview 

Artisanal fisheries centres established as administrative corporation will be privatised and functions 

and capacities of the agents of centres, users’ organizations and management committee will be 

established to enable the autonomous management of centers by stakeholders in artisanal fisheries. 

 

(2) Execution period 

2022 ～ 10 years 

 

(3) Plan of facilities 

Nil 

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 10 years 

- Foreign expert (Guidance of the management of fisheries centres): 1 pers., 10 man-months 

 

5 -5-2-6 .  Project for financial support to artisanal fisheries (Based on Basic concept 4) 

(1) Project overview 

Financial bases of artisanal fishers in Congo are fragile. Even shipowners considered as having 
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relatively high income can be obliged to give up in case of loss of outboard engine or canoe by an 

accident. Processors, who don't have enough funds, are loosing the opportunity to buy cheaper fresh 

fish during the peak season, to expand their smoking capacities for augmentation of their production. 

The organization of fisheries stakeholders’ associations will be promoted, the expansion of micro-

credit to organized groups will be strengthened, and the expansion/strengthening of production 

facilities of fishery stakeholderss and the procurement of fresh fish (materials) at low prices, etc. will 

enable the expansion of the production. 

 

(2) Execution period 

2022 ～ 2 years 

 

(3) Plan of facilities 

Nil 

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 2 years 

- Foreign expert (micro-credit) : 1 pers., 6 man-months 

- Congolese consultant (organising associations) : 1 pers., 12 man-months 

 

5 -5-2-7 .  Project for fishing surveillance asnd control boat (Based on Basic concept 4) 

(1) Project overview 

To ensure the sustainable utilization of fish resources and proper fishing activities, a boat for fishing 

surveillance and control will be arranged in Pointe-Noire to control IUU (Illegal, unreported, 

unregulated), and illegal fishing conducted by industrial and artisanal fishing boats. 

 

(2) Execution period 

2022 ～ 2 years 

 

(3) Plan of facilities 

Nil 

(4) Plan of equipment 

Equipment name Qty  Remarks 

Surveillance and control boat 1 boat  
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Small srveillance control boat 1 boat  

Installation of wireless radio 1 set Onshore installations 

 

(5) Manpower 

- Project coordinator: 1 pers., DPA Agent, 2 years  

- Foreign consultant (operation of surveillance and control) 1 pers., 24 man-months 

- Foreign consultant (maintenance of the machines of the boat/vessel): 1 pers., 24 man-months 

 

5 -5-2-8 .  Project for development of a fishery statistical data management system (Based on 
Basic concept 4) 

(1) Project overview 

The statistics of catches by fish species, which constitute the resources management basis, will be 

developed. 

 

(2) Execution period 

2022 ～ 5 years 

 

(3) Plan of facilities 

Nil 

 

(4) Plan of equipment 

Nil 

 

(5) Manpower plan 

- Project coordinator: 1 pers., DPA Agent, 5 years 

- Foreign expert (fishery statistics) : 1 pers., 30 man-months 

 

5-5-3  Plans which implementation will begin 5 years later (from 2024) 

5 -5-3-1 .   Project for expansion/strengthening of joint processing workshops (Based on Basic 
concept 2) 

(1) Project overview 

With volumes of pelagic species captured varying significantly according to seasons, financial 

support will be provided for the construction of processing facilities for the organization of processors 

for joint work, in order to build processing capacities that are largely insufficient during the peak 

season. 
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(2) Execution period 

5 years from 2024 

 

5 -5-3-2 .  Project for training plan of artisanal fishermen (Based on Basic concept 2 & 3) 

(1) Project overview 

A short term practical training for artisanal fishermen will be provided continuously by trained fishery 

extension specialists. 

 

(2) Execution period 

5 years from 2024 

 

5 -5-3-3 .  Project for development of improved canoes (Based on Basic concept 2) 

(1) Project overview 

Refering to boats with keel, new types of canoes adapted to Congolese fishing conditions, more 

stable, operational, with large capacity and cheap price will be developed and diffused for building 

the capacity of fishing boats. 

 

(2) Execution period 

7 years from 2024 

 

5 -5-3-4 .   Project of financial supporting for artisanal fisheries development (Based on Basic 
concept 4) 

(1) Project overview 

Materials/equipment such as fuel and nets, beacons, ropes for fishing, hooks, etc. for artisanal fishing 

boats will be exempted to boost artisanal fishing activities and secure the fisheries financial 

management.  

 

(2) Execution period 

From 2024 

 

5 -5-3-5 .   Project for strengthening in research and studies for fish resources (Based on Basic 
concept 4) 

(1) Project overview 

In Congo, there is no university or research organization conducting study and evaluation of fish 

resources. Fearing the insufficient supply of fish products because of its heavy dependence on fish 

products imports and its low self-sufficiency rate, the Congolese government shall  undertake more 
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vigorously various actions for increasing the production, but neither studies nor the collection of basic 

data necessary to the estimation of scientific resources and the determination of the maximum 

sustainable yield (MSY), data required for sustainable resources management are carried out. A 

research section on resources will be established in the research centre under the supervision of the 

Ministry of Agriculture, Livestock and Fisheries on the former ORSTOM in Pointe-Noire, and the 

staffing and research system will be strengthened. 

 

(2) Execution period 

5 years from 2024 

 

5-5-4  Plans which implementation will begin 10 years later (from 2030) 

5 -5-4-1 .   Project for implementation of URRM functions for food products control (Based on 
Basic concept 2) 

There is in Pointe Noire a study and scientific research institute of fish products and micro-organisms 

called Research Unit on the Microbial Resources (URRM) under the supervision of the Ministry of 

Agriculture, Livestock and Fisheries. Although this research institute is equipped with dry and wet 

laboratories, their equipment is limited to simple kits and sample vessels, and no real control of food 

products is performed. The equipment for the control of food products and the staff of this unit will 

be increased, and functions and a more advanced control system will be established to intervene in 

the case of inability of the centre to control the quality of fish products. 

 

5 -5-4-2 .  Project for construction of a fish market in Pointe-Noire (Based on Basic concept 2) 

A complex, modern and safe fish market, fitted with stalls for fresh fish and processed products (salt-

dried) will be built in Pointe-Noire to promote fish products distribution. 

 

5 -5-4-3 .  Project for establishment of a fishery training school (Based on Basic concept 2) 

A fishery training school will be built to train fishers, provide short term practical training to artisanal 

fishers, and trainining for manoeuvring modern fishing boats, operation techniques and repairing 

machines of boats, etc. 

 

5 -5-4-4 .  Project for establishment of artisanal fisheries support centres (Based on Basic concept 
2) 

An artisanal fisheries centers will be built on the prime landing beaches for artisanal fishing in the 

vicinity of Pointe-Noire, for ex. Matombi. 
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5-5-4-5 .  Project for resource survey (Based on Basic concept 4) 

A survey of fishery resources in the Congolese EEZ will be carried out periodically to estimate an 

identify exploitable volumes of main species. 

 

5 -5-4-6 .  Project for establishment of a sustainable resource management plan (Based on Basic 
concept 4) 

Based on the resources survey, a sustainable and effective fishery resources management plan will 

be established. 
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し’andeu×mil quinze et le 28 juillet, s’es↑tenue dons la sol le de conference de ｜’hotel 

Azur“Le Gilber↑” a Pointe-Noire, la reunion du Comite conjoint de coordination du 

proje十αmeliorationde la chaine de valeurs de produits halieutiques (projet PECHVAL). 

Cette reunion t↑ai↑ placee sous le patronage de son E×cellence Monsieur Bernard 

TCHIBAMBELELA, Ministre de la peche et de !'aquaculture 

Yon↑participe: 

Monsieur DIMOU fidele, Prefet du Kouilou; 

Monsieur VIODAUD BOUITY Roiαnd, Depute, Maire de Pointe-Noir‘e; 

Monsieur KOFFI; Representant du Consul du Benin. 

La JICA a ete representee par : 

Monsieur AOKI Toshimichi, Representant Resident; 

Monsieur Kuniaki TAKAHASHI, Chef de projet PECHVAL; 

Monsieur Takafuni TOSHIHARA, Consultant. 

Cette reunion a connu la participation de plusieurs delegues des minist色resdont la I iste 

est jointe en anne×e. 

I- DE LA CEREMONIE D'OUVERTURE 

La Ceremonie d’ouverture a ete sanctionnee par trois allocutions. 

La premi主real locution a ete prononcee par le chef de projet qui a presente les activites 

du projet en soulignant que 

L’equipe du PECHVAL, en tandem avec le Minist主rede la Peche et de ｜’Aquaculture, 

execute depuis presque 3 ans, 6 proje↑s pilotes dons les domaines les plus importan↑s, 

pour ameliorer la chaine de valeurs des produits halieutiques a Poin↑e-Noir屯．

Ces activi↑es son↑： 

1 . Amelioration de lαqualite de poisson frαis 

A ce titre, ii a souligne que La valeur du poisson et des produits de la peche depend 

largemen↑de leur f ra,cheur, c’est-a-dire la fraicheur mieu×maintenue peut contribuer 

a la hausse des pri×. La degradation de f raicheur depend de la temperature de 

conservation e↑ la duree que les poissons sont laisses dans cet environnement 

specifique. 

II a par ailleurs illustre son propos par des e×emples tel que, le tau× de qualite 

inferieure de produits fumes diminue de 7%, lorsque des poissons conserves a froid 

apr主sla capture est utilise comme ma十i主repremi主rede f umage. 

2. Assainir lαplage de deparquement 
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Dans ce cadre ii est envisage des actions suivantes : 

• Evi↑er la contamination des poissons au×debarquements ; 

• Placer des bacs a ordures sur la plage; 
• Amenager un syst色mede ramassage des ordures et nettoyer regulierement la 

pl age 

3. A『neliorerles methodes de transformation de produits halieutiques ; 

Ils’agit de proceder a: 

• I’education et a la sensibilisation sur I’hygi主neaupr主sdes transf orma↑rice; 

．｜’amelioration des techniques de fumage : 

・ladistribution des ↑enues de travail appropriees 

4. Ameliorer Iαmethode de vente au mαr’che public 

Les actions suivantes sont envisagees : 

• La formation pour I’amelioration des conditions d’hygi主neau×standsdes produits 

halieutiques ; 

• La sensibilisation sur I’utilisa↑ion de glace a ecaille; 
• La dis↑川butiondes caisses isothermes, tenues de vente et autres equipements. 

L’eau etant un facteur important pour garder les poissons en bon etat hygienique, la 

fourniture d’eau saine dans les marches de Pointe-Noir、edemeure une exigence. 

5. A『nenagerdes installations et des equipements ; 

II est prevu I’etablissement des plans de construction et de f ourni↑ures d’equipement 

suivant les procedures de passation des marches publics 

6. Exploiter les instαllations de peche artisanαle 

Dans ce conte×te le renf or cement des ONG est une evidence 

La del』×i主meallocutionαete prononcee par le Represenすαntde la JICA. 

Dans son mot de circonstance, ce dernier s’est felicite de la tenue de la 3eme reunion 

du comite conjoint dans le cadre du Don du Gouvernement du Japon du projet d’etude 

pour I’amelioration de la chaine de valeurs des produits halieutiques a Pointe Noire. 

Ce projet d’etude, a-t-il ajoute, est mene pour contribuer a la promotion du secteur de 

la peche comme I’un des G×es prioritaires du plan national de developpement dans le 

cadre de strategie de relance de ｜αpolitique agricole elabores en 2003, ainsi qu’a la 
strategie elaboree en 2011 avec I’appui de la F AO pour un developpement durable de la 

peche et de ｜’aquaculture (2011・2020)representant ainsi le premier grand projet du 

Japon dans le domaine de la peche au Congo. 
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し冶!locutiond’ouverture des travau×G針eprononcee par le Ministre de la Peche et de 

l'aquacul↑ure qui a, avant tou↑， remercie chaleureusement I’Agence J aponaise de 

Cooperation Internationale en sigle JICA pour avoir‘choisi le Congo parmi les Pays 

Africains afin d’organiser la cha1ne des valeurs des produi↑s halieutiques visant a 
optimiser la participation des pecheurs artisans au developpement du sec十eurde la 

p主che. 

工Ia, ensuite demande au Comite Conjoint d’evaluer I’針atd’avancement du projet et 

d’analyser les differents points inscrits a son ordre du jour. II s’agit, aussi, d’e×aminer‘ 

les principales contraintes qui limitent sa mise en reuvre afin d’accroitre de fa~on 
significative ses performances. 

Poursuivant son propos, le Ministre de la Peche et de ｜’Aquaculture a rappele les 

grandes lignes de la Politique du Gouvernement en mati主rede peche et d’aquaculture 

edictee par le Chemin d’avenir, projet de Societe du President de la Republique e↑α 

declare ouvert I les travau×de la 3eme reunion du Comite Conjoint de Coordination. 

Apr主sla ceremonie d’ouverture, ponctuee par un cocktail, les participants se sont 

re十rouvesen atelier. 

II- DU DEROULEMENT DES TRAVAUX 

La reunion du Comite conjoint de coordination du projet ameliora↑ion de la cha1ne de 

valeur des produits halieutiques a Pointe-Noir司eae↑t structuree ainsi qu’ii suit: 

Presentateur : Antoine MISSAMOU, Directeur Departemental de ｜α 

Peche et de ｜’Aquαculture de Pointe-Noir司e;

- Chef de Secretαriot : Maurice NKAYA, Directeur du Controle, de la 

Demarche Qualite et de la Securite Alimentαire; 

Rapporteur: Pierre MPANDOU, Directeur des Etudes et de la 

Planifica↑ion 

Apr色Sla structuration de la reunion, le Presentateur a pris la parole pour situer le 

conte×te dons lequel se tient la reunion. 

II a ensuite aborde les questions inscrites a l'ordre du jour, notamment: 

・Situationactuelle de la peche au Congo; 

• Contribution du PECHV Aし；

• Calendrier噌 globaldes activites realisees; 

• Forma↑ion au Senegal ; 

• Recommandations pour le bon f onctionnement de not re centre 

S’agissαnt de la Situation actuelle de la peche au Congo, le presentateur s’est, dans un 

premier temps, penche sur la dependance de plus en plus de ｜’importation.工Ia note 

qu’avec I’augmen十ationde la population, Iαdemande des produits halieutiques est de plus 

en plus importan↑e. 
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La consommation des produits halieu↑iques es↑passee de 6 7.000 tonnes en 2000 a 
106.000 tonnes en 2010, ce qui correspond a une augmenta↑ion de 58'Yo en 10 ans. 

Pendant ce什ememe p毛riode,I’augmentation de la produc↑ion a ete de 5.000↑onnes 

pour la peche con↑inentale, 6.000 tonnes pour la peche artisanale et 9.000↑onnes pour 

la peche industrielle. La production totale de la peche nationale n’G augmente que de 

48%, passan↑de 44.000 tonnes en 2000 a 64.000 tonnes en 2010. 

Les produits halieutiques de la peche nationale son↑tous destines a la consommation 
locale, I’ecart entre la production et Iαconsomma↑ion est comble par I’importa↑ion d’une 

grande quantite de poissons. 

Les quantites de poissons importes sont passees de 23.000 tonnes en 2000 a 41.000 
↑onnes en 2010, soit une augmentation de 79'Yo.し’impor↑ationde poissons a depasse en 

2009 la produc↑ion nationale de la peche mar‘itime (industrielle et artisanale). En 2010, 

39 ,1 % des poissons consommes dans le pays etaient importes. 

II a affirme que le Congo depend fortement de ｜’importation et cette dependence va 

S’accen↑uer de plus en plus avec le rythme de croissance de la population. 

En ce qui concerne la distribution et la commercialisation des produits de peche 

artisanale, le presentateur a souligne que, pour les poissons pelagiques, si ｜’on consid主re

les quαntites distribuees sur le marche congolαis par source d’approvisionnement, les 

poissons congeles importes represen↑ent 83% de part du marche a cote de lO'Yo 
seulement pour la peche industrielle et 7% pour la peche artisanale. 

Pour les poissons demersau×distribues, la peche industr、iellecompte 52%, I’importa↑ion 

represente 47% distribuee en poissons sales et seches et les captures de la peche 

ar寸isanalese Ii mi tent seulement a 1 %. 

工Ia enfin conclu que le volume de distribu↑ion des produits halieutiques es↑lie non 

seulemen↑au volume de production mais aussi au×conditions de manipulation dans la 

chaine de valeurs desdits produits a savoir, leur traitement depuis la capture jusqu’a la 
consommation. 

Abordant les aspects concernant les Poissons congeles importes qui dominent le marche, 

le presentateur a souligne qu’auparavant I’approvisionnemen↑des marches en poissons 

captures sur le territoire national etait important et dominant au Congo, mais depuis 

quelques annees, les quantites de poissons importes depassent Iαproduction nationale 

de poissons de mer, et I’influence de l'approvisionnement en poissons importes augmente 

de plus en plus. 

En 2010, le pourcentage des poissons importes dans Iαconsommation nationale e↑ait de 

39,1%. 
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Les quanti↑es de poissons importes se subdivisent comme sui↑； 87% de poissons 

congel毛s,principalemen十 lesesp主cespelagiques, et 13% de poissons sales-seches, 

principalement les esp主cesdemersales. 

Quan↑a !'estimation de ｜αdemande de poisson dons I’avenir, I’ora↑eur a not if ie que si 

｜’on suppose que le tau×de croissance moyen de la populα↑ion congolaise qui est de 3.13% 

se maintient, et si l'on consid色rela consommation moyenne annuelle de poisson par 

habi↑ant comme invariable, la quan↑i↑e de poisson demandee au Congo pour les annees 

2015, 2020 et 2025 prevue respec↑ivement est de 189,2%, 220,8% et 257,5,o par 
rappor十ala produc↑ion nationale de la peche qui etait de 64.720 tonnes en 2010. Si la 

production de la peche na十ionalen’augmente pas, les ecar寸sde 57.749 tonnes, 78.157 
tonnes e↑101.965 tonnes de poisson devront etre combles par les poissons impor↑es. 

s’agissant de la reduction du deficit en poissons et du renforcement de la securitる

des produi↑s halieutiques, le presentateur a souligne que pour reduire le deficitαfin de 

renf orcer la secur噌itedes produits halieutiques, ii faut maintenir la qualite de poissons 

(reduire le volume de perte post-capture et assurer la fraicheur de poissons). 

Pour cela, tenant comp↑e de ｜’etat ac↑uel de la cha1ne de valeurs des produits de la 

peche ar寸isanalede Pointe-Noir’e, plusieurs points sont a ameliorer a chaque niveau de 
celle-ci. 

工Ia mentionne que la peche maritime artisanale presente plusieurs points foibles qui 

constituent des menaces. L'analyse et I’amelioration de ces points sont considerees 

comme point de depart pour ameliorer la cha1ne de valeurs des produits halieutiques. 

Par e×emple, maintenir la fraicheur des produits et eviter leur contamination sont des 

actions qui doivent etre prises le plus urgemment possible pour assurer la securite 

al i mentai re. 

Malheureusement, ces poin↑s ne sont pra↑iquement pas p刊sen compte dans le 

traitement actuel des produits de la peche artisanale a Pointe-Noir屯．

Abordant les aspects des actions pour analyser les points faibles et les ameliorer, le 

presenta↑eur a fait des propositions pour analyser les points faibles et les ameliorer. 

II a note que le Congo depend de plus en plus de ｜’importation des poissons et 

｜’approvisionnement par la peche artisanale est tres limite. 

Parmi les facteurs determinants qui constituent les points faibles de la peche ar↑isanale 

au Congo, ii a cite entre autres: 
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les variations saisonni主res pour les poissons 

｜’insuffisance de l'approvisionnement en poissons 
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Pour ameliorer ces points foibles, nous pensons qu’i I est necessai re 

d’augmenter la production en reduisant le volume de perte pos↑－ 

capture. 

Deu×i主mement,I’abondance des produits sur le marche due a I’intensite 
de l’activite de peche non regulee. II est done necessaire de reduire 

｜’effort de peche et amenager les infrastructures de conservation pour 

eviter la chu↑e de pri×． 

Troisi主mement, I’insuffisance des infrastructures de peche. Pour 

ameliorer ce poin↑， ii faut amenager les infrastructures de peche (lieux 

de dechargemen↑， G↑eliers de transforma↑ion, tables de vente etc.) 

Qua↑『司i主memen↑， lenon amenagement de ｜’infrastructure de transport. 

Pour ameliorer ce point, ii faut maintenir la fraicheur des produits (de 

la capture jusqu’au debarquement) et eviter la contamination des 

produits pendant le transport. 

Pour repondre a la demande de poissons, ii a note qu'il faudrait d’abord eviter le rejet 

de poissons apr主sla capture et augmenter la secur‘ite des produi↑s halieutiques. 

II a ensuite souligne I’ignorance sur I’impor寸ancede la fraicheur et le manque de moyen 

de maintien de fraicheur comme針。n↑despoints faibles. 

Pour ameliorer ces points, ii a estime necessaire de: 

renf orcer le syst主mede controle sanitaire et infliger des infrac十ions

en cas de non observation, pour assurer la secur、itedes produits vendus; 

Sensibiliser、lespecheurs, mareyeurs, detaillants et consomma↑eurs au 

maintien de la frrucheur des produits halieutiques et a la secur‘ite des 
aliments. 

Rehαusser le niveau de conscience sur les pra↑iques d’hygi主neen 

amenagean↑ les tables de vente des produits halieutiques et des 

equipements sanitaires sur les marches. 

Aussi, pour ameliorer les techniques de transformation, ii est indispensable que les 

poissons avant transformation soient de bonne qualite. 

Concernant I’AICP, ii a fait constater une faiblesse dans la gestion or~anisationnelle. 
D’ou la necessite de renforcer les capacites de ses dirigeants et celles des 

organisations anne×es. 

Abordan↑ le point sur la Contribution du PECHVAL, I’orateur a note que PECHVAL 

cont川buea I’amelioration des points faibles cites ci-haut. 
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Le Presentateur a ensui↑e presente le Calendrier司 globαIdes activites『・ealisees.Celles-

ci Se presen↑ent comme suit : 

En premi色reannee (2012.9・2013.8),I’etude de base a ete eff ectuee. Cette etude a 

permis de clar‘ifier la si↑ua↑ion e↑les probl色mesactuels dons la chaine de valeurs de 

produits halieutiques a Pointe”Noir屯 e↑dese refleter dons les Proje↑s pilotes. 

En 2主meannee (2013.9-2014.8) et en 3主meannee (2014.9之016.2),les projets-pilo↑es 

son↑en cours de realisation. 

L’avis de soumission et I’appel d’offres de construction du centre de peche a ete 

effectues a la fin de la 2主meannee par le bureau de JICA Kinshasa. 

Ce pend an↑， la societe selectionnee ne pouvait pas poursuivre les 十ravau× de

construction et le contrat entre cette societe et la JICA a e恰 resilie.Quoique cela 

devra engendrer un grand retard dans I’avancement du pro jet, une nouvelle societe 

devrai↑etre selectionnee dans les meilleurs delais pour la poursuite des traval」×．

A la derni主rephase de 4主meannee (2016.2-), sera soumis au Comite Conjoint de 

Coordination (C.C.C.) le plan d’amelioration et d’actions pour obtenir I’approbation. 

s’agissant du Processus d’e×ecution du pro jet, le presentateur a souligne que l"objectif 

du present projet est d三laborer‘lesplans d’amelioration et d’action pour ameliorer la 

cha'i'ne de valeurs des produi↑s halieutiques a Poin↑e-Noir司eavec la collaboration de deu× 

parties a savoir、lapartie congolaise et la partie japonaise. 

II a ensui↑e notifi毛qu’apr色sla fin du pro jet, la partie congolaise devra commencer a 
executer les plans d’amelioration et d’action par elle-meme pour atteindre I’amるIioration 

de ｜αsi↑uation de la peche en augmentant la securi十ealimen↑aire. 

Le present9teur a releve que PECHV AL n’ayan↑commence ses ac↑ivites que depuis 

octobre 2012, avec I’approche de la fin de ce pro jet, une periode de prolongation est 

en train d’etre envisagee. 

s’agissant de la liste des projets pilotes, le presentateur a note que dans le cadre du 

PECHVAL, 6 projets pilotes sont en cours de realisation depuis le mois du mai 2013. 

II s’agit de: 

1・ Ameliorationde la qualite de poissons frais; 

Le PECHVAL e×毛cutele projet pilote de 《｜’Ameliorationde la qualitるdepoissons frais》

Pour contribuer a la reduction des pertes post-capture, le maintien de fra'i'cheur des 

poissons et le renforcement de la sensibilisation des pecheurs et mareyeurs. 

Les activites principales de ce projet pilo↑e sont: 
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a- E×per噌imenta↑ionde la methode amelioree de la peche en vue d’attenuer 

la degradation post-capture de poissons (pour le file↑dormant et ligne 

de fond); 

b-Diffusion de traitement ameliore des produits halieu↑iques en vue de 

preserver la fraicheur de poisson a I’etape de mareyages, etc ; 

c-En ↑roisieme annee du PECHV AL, de septembre 2014 jusqu’d present, 

nous avons e×perimen↑る lapeche amelioree en reduisan↑la duree de la 

maree et du file↑dans I’eau. On a egalement e×perimente l'utilisation de 

la glace pendant la maree e↑le mareyage. Une etude a ete menee sur 

l’espace de stockage de la glαce dans la pirogue petit mod主le.

A travers ces activi↑es I Se presen↑ent des difficultes du fait que les pecheurs refusent 

d’utiliser de la glace a cause du coGt supplementaire de l'achat de glace et de 

｜’insuffisance d’espace dans la pi rogue et que les pecheurs et les mareyeurs resten↑ 

encres dans des vielles pratiques et refusent l"innovation. 

2-Gestion de la plage de debarquemen↑ 

Le deu×i主me projet pilote du PECHVAL s’intitule ≪la gestion de la plage de 

debarquement≫ ii vise a: 
eviter la contamination des poissons sur la plage; 

placer des bacs a ordures sur la plage; 
organiser un syst色mede rαmassage des deche↑s; 

net↑oyer reguli色rementla plage; 

developper la conscience de propre↑t environnementale chez les acteurs de ｜α 

peche. 

Le contenu des activites du present projet pilo↑e es↑； 

｜’etablissement du plan e↑du manuel de nettoyage et de gestion de dechets; 

la sensibilisation sur I’importance du nettoyage aupr色sdes acteurs de la peche; 

｜’etablissement e↑le renf orcement du comite du nettoyage; 

la realisation des journees de ne竹oyagede la plage de Songolo. 

En ↑roisi色meannee du PECHVAL, les activites de nettoyage de la plage qui ont 

commence depuis le mois de ｜’avril 2013, se poursuivent. 

Avec la Mairie de Mongo-Mpoukou, le PECHVAL a organise des reunions pour sensibiliser句

les acteurs de la peche sur I’impor↑ance dune竹oyage.Groce a I’implication de Monsieur 
le Maire, les acteurs ont pris conscience de la necessite d’assainir leur environnement 

professionnel. 

A travers ces activites, des difficultes sont encore presentes du fait que certains 

acteurs resistent encore a participer au×journees de nettoyage, d’autres continuent a 
enterrer les dechets de poissons a la plage e↑ le probl主mede manque de bacs a ordure 
demeure. 
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3-Amelioration des methodes de ↑ransformation de produits 

halieutiques 

Le troisi主meprojet pilote du PECH VAL s' in↑itule ≪I’amelioration des mるthodesde 

↑ransforma↑ion de produits halieutiques≫, ii vise a: 

renforcer la capacite de transformation; 

evi↑er la perte de fra'f cheur de poisson avant la transforma↑ion; 

ameliorer le fumoir. 

Le con↑enu des activit釘 dupresent projet pilo↑e est la sensibilisation sur I’hygi主neet 

｜’e×perimentation de la methode amelioree de fumage. 

En ↑roisi主meannee, I’e×per勾imentationdu fumoirαmeliore s’est poursuivie, la formation 

aussi a ete effectuee sur les bonnes pratiques d’hygi主neet de manipulation des produits 

halieutiques et sensibilise par media (T副ePointe-Noir‘e) sur les bonnes pratiques 

d’hygi邑neet de manipulation des produits halieutiques. 

Dans la realisa↑ion de ces activites, des difficultes persisten↑ du fait que les 

transformatrices refusent I’innovation et ne veulent pas utiliser le fumoir ameliore. 

Aussi elles n’obse『・ventpresque pas les regles d’hygiene pendant la manipulation de 

poissons. 

4-Amelioration de la methode de vente au marche public 

Le quatri主meprojet pilote du PECHVAL est ≪Amelioration de la methode de vente au 

marche public》.II vise a: 

renforcer la sensibilisation aupr主sdes detaillants sur le main十iende la f raicheur 

des produits et securite des aliments; 

amenager les tables de vente des produi↑s halieutiques et les equipements 

sanitaires au×marches publics. 

Dans le cadre du present projet pilote, Iα formation se realise pour I’amelioration de 

condition hygi主neau×S↑ands de produits halieutiques, la sensibilisation sur I’utilisation 

de glace lors de la vente de poissons frais et Iαdistribution des glaci主reset des tenues 

pour la vente de poisson. 

En troisi主meannee du PECHV AL, la formation se poursuit sur les bonnes pratiques 

d’hygi主neet de mαnipulation des produits halieutiques, I’amenagement des tables de 

vente de poisson et I’e×perimentation de la methode de vente ameliore au marche 

central. 

Cependant, les vendeurs ne son↑pas prets a l'innovation, ils refusent d’t』↑iliserla glace 

pendant la vente, ils observen↑ difficilement des regles d’hygi主ne pendant la 

manipulation de poissons et mettent rarement la tenue appropriee lors de la vente. Les 
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glacieres distribuees son↑uti Ii sees a d’autres fins, cer寸ainsvendeurs mettent toujours 

du sable sur le poisson. 

5-Amenagement des installations et des equipemen↑S 

Le cinqui主meproje↑pilo↑e du PECHV AL est《Amenagementdes installa↑ions et des 

equipements》．

Dans le cadre de ce projet pilo↑e a: 

defini le site du projet; 

etabli les plans de construction et du dossier d’appel d’offres. 

En ↑roisi主meannee, ii a ete conclu le con↑rat avec le contractant et commence les 

travau×de construction. 

Le contrat etait arrive a son terme mais les travau×n’ont pas avance. 

Le PECHVAL programme la conclusion du nouveau contrat avec un autre contractant 

dans un delai raisonnable. 

6・ E×ploi↑ationdes installations de peche artisanales 

Le si×i主meprojet pilote du PECHVAL qui s’in↑itule ≪E×ploitation des Installations de 

peche ar↑isanale》 visea renf orcer I’organisation de l’AICP et celle des organisations 
anne×es ainsi que les capacites des membres du comite de gestion. 

En troisi主meαnnee,I’organisa↑ion du comite de gestion de la SOV AGHAS devrait etre 

soutenue, la redac↑ion des reglements et du s↑atut du SOVAGHAS, la formation du 

comite de gestion. 

Cependant, com me ces ac↑ivites (sur唱tout la formation pratique) se derol』le

para I恰lementavec I’avancement des 十ravau×dela construction, le programme de ce 

projet pilote es↑en re↑ard a cαuse du retard desdits travau×． 

Concernant la formation au Senegal, le Presen↑ateur a indique que du 17 au 23 mai 2015 

s’es↑↑enue la formation au Senegal, du comite de gestion du futur centre de peche de 

Pointe-Noir沼（SOVAGHAS).Ayant beneficie de la cooperation japonaise la construction 

de plusieurs centres de peche, marches de poisson et autres infras↑ructures I le Senegal 

αservi de mod主lepour abriter ladite formation. Ce comite de gestion est compose de: 

Minis↑主rede la peche et de l'aquaculture (MPA), le Conseil departemental et municipal 

et I’Association pour I’αutopromotion des initiatives communautaires de peche (AICP). 

Le bu十decette formation etait de renforcer les capacites des membres du comite 

gestion de la SOVAGHAS, par des echanges avec les dirigeants des certaines 

infrastructures construites par la JICA au Senegal a savoir: le Centre de peche de 

Lompoul, le Comple×e de peche de Kayar, le Marche central au poisson de Kao lack et le 

Marche Cen↑ral au Poisson de Dakar・－

ノフ イ｜
ANNEX-53



La formation s’est derol」leedu 17 au 23 mai 2015, les participants etaient les membres 

du comi↑e de ges↑ion du SOVAGHAS compose des dirigeants de l’AICP, des 

represen↑an↑s du MPA e↑de la mairie de Pointe-Noire. Les autres participants etaient 

les agents du MPA a Pointe-Noir噌eet les representantes de fem mes transforma↑rices 

de poisson. 

La formation dans les differents cen↑res de peche e↑ marches de poissons s’est 

focalisee sur↑rois objectifs principau×， no↑amment: 

。） Pour comprendre la responsabilite des dirigean↑s, les programmes suivis visaient: 

｜’organisation et activites de gestion; 

le role et les attributions des dirigeants. 

b) Pour comprendre le role de l'organisa↑ion, les programmes suivis ont concerne: 

｜’organigramme des comites concernes par Iαgestion; 

la coopera↑ion entre les pecheurs sedentaires et migrants. 

c) Pour comprendre le contenu des activi↑お degestion, les programmes suivis ont 

concerne: 

les activites de ges↑ion 

la pratique d’hygi色ne,le ne什oyagede la plage e↑des installations 

La visite des sites comme un tour sur les aires de transformation, de 

debarquemen↑et de transac↑ion des produits 

Les echanges d’e×periences 

Enfin, pour le bon fonctionnement du Centre, le Presentateurαinsiste sur Iαnecessite 

de: 

Avoir唱 unebonne cooperation entre l’Etat et les acteurs (AICP) 

nationau×et non nationau×，hommes et femmes; 

mettre des personnes competen↑es au×post es de Di recteur Gerαnts, 

de comptable et secretaire Gestionnaire; 

mettre en place des procedures transparentes de gestion, sur寸outau 

niveau des finances; 

introduire le syst主medes tickets ou carnet pour toute pres↑ation; 

ー utiliserau ma×imum de la prestation e×terieure 

Apres I’e×pose du presentateur, les participants on↑eu a s’echanger sur i’ensemble des 
questions a I’ordre du jour. Au terme des debats, ils ont emis le vceu pour une bonne 

reussite du projet. 
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Commence a 10 heures 30, la reunion du Comite Conjoin↑de Coordinationαpris fin a 14 
heures. 

Fait a Pointe-Noir司e,le 28 juillet 2015 

POUR L’AGENCE J APONAISE DE 

COOPERAT工ON INTERNATIONALE 

(JICA) 

Le chef de Mission du Projet PECHVAし

POUR LE MINISTERE DE LA PECHE ET 

DE L・AQUACULTURE

Le Directeur General de la Peche 

Mari↑i me 

Jean PierトeYOBARD MPOUSSA 

Le Seer、白αirede la Reunion, 

Directeur du Controle, de la 

Demarche Quali↑e et Securite Alimentαire 

Mαurice NKAYA 
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Liste des participants a la reunion du Comite Conjoint de Coordination du 28 juillet 2015 

Norn 
Structure I 

Fonction N。
Organisation 

KOUYEKIMINA MILANDOU Franvois Aime AICP Secretaire general 

2 INOUA IDRISSA AICP 2e vice-pr・esident

3 POA TY TA TY Bernard AICP membre 

4 TCHISSAMBOU Blaise Fresne AICP 
Repr・esentantpecheurs 

congolais 

5 DOSSAH AHLOU Jean Marc AICP ler vice-pr・esident

6 MAKAGNI PEMBA Jean Baptiste DDPA-PN 
chef de service peche 

町iaritime

7 MBAKOU Ange Kader DDPA-PN 
chef de service controle 

qualite 

8 LOCKO Alain Claude DDPA-PN CSAF 

9 EY ABI MFOUMOU Ange Karelle DDPA-PN Agent 

10 ONGUE Fortune DDPA-PN chef de bureau 

1 1 KENGUE Serge Justin 
DD domaine 

Directeur 
de l’Etat 

12 MBOUSSA AMAN DDPA-K chef de service 

13 MALONGA Jean Omer DDPA-PN chef de service 

14 MA TOUTY Parfait Mairie PNR 

15 MIZELE SAMBA Yvette DOPA”PN Agent 

16 MAMP ASSI Patrice DDPA-K Collaborateur 

17 MBOKO Joseph DDPA-PN Regisseur 

18 POUNOUMA OPOUGOU Joachim DDPA-K CSAF 
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19 PAKA-PAKA DDPAK chef de service 

20 TCHICA YA T Cyriaque DC chef du centre 

Directeur des affaires 

21 MILANDOU Jean Albe1i MPA administratives et 

日nanciとre

22 MPANDOU Pien・e MPA 
Directeur・etudeset 

planification 

23 NDOUCKY Patrick Pere! PECHVAL Agent de liaison 

24 KAY A Maurice PMA 
Directeur contI・ole

demarche qualite 

25 YOBARD MPOUSSA Jean Pierre MPA DG peche maritime 

26 MALONGA Jean Bosco DDPA-K Directeur 

27 BOKETSU Marianne JICA 
Directrice adjointe des 

programmes formation 

28 PEMBE MOUNTSOUEKE Julia Sylvie PECHVAL Secretaire 

29 ELOMBO A YOMA Marie Blaise 
DD 

env1ronnement 
chef de service 

30 LOEMBA MAKOSSO 
Mairie Mongo-

chef de cabinet 
Mpoukou 

31 ADJIW ANOU Luis Coffi Consulat Benin Secretaire general 

32 MISSAMOU Antoine DDPA-PN Directeur 

33 DJIMBI MAKOSSO DDPA-PN Agent 

34 MBAYESENE AICP Secretaire adjoint 

35 DIMOU Philippe 
Pr・efecturedu 

Prefet 
Kouilou 

36 BOUITY VIAUDO Roland Mairie centrale Maire 

37 TCHIBAMBELELA Bernard MPA Ministre 
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N° Nom Structure/organisation Fonction
1 DJOMBO Henri MAEP Ministre de l'Etat
2 MPIANDION Victor MAEP-Cabinet Conseiller Fiancier
3 MPANDOU Pierre MAEP-Cabinet DEP
4 ATSANGO Benoît Claude MAEP-Cabinet Conseiller Pêche et Aquaculture
5 NGOUEMBE Appollinaire MAEP-DGPA DG Pêche et Aquaculture
6 POATY MALANDA Virginie MAEP-DGPA Chef de service pêche maritime
7 NKAYA Maurice MAEP Directeur Contrôle, démarche qualité 

et sécurité alimentaire
8 MAPOLOKI Ben MAEP Protocol
9 DONGOU Brice MAEP Attaché Protocol

10 MISSAMOU Antoine DDPA-PN Directeur Départementale
11 MIENANZAMBI Léon DDPA-PN Chef de Service Pêche maritime
12 MALONGA Jean Omer DDPA-PN Chef de service
13 MBAKOU Ange Kader DDPA-PN Chef de service
14 MOKOBI Patricia DDPA-PN Chef de service
15 MIZELE Yvette Iea DDPA-PN Chef de service
16 SAKAMESSO Adèle DDPA-PN Chef de bureau, Finance et matérielle

17 MOUSSA Françoise DDPA-PN Chef Secrétariat
18 MAPASSI Patrice DDPA-PN Chef de Service
19 MAFOUKILA Maryse DDPA-PN Stagiaire
20 MISSAMOU Peyrera DDPA-PN Collaborateur
21 DIAFOU Florance DDPA-PN Collaboratrice
22 LOEMBA Doris DDPA-PN Collaboratrice
23 TCHIKAYAT Cyriaque DDPA-PN Responsable des balises
24 DIATOU Hoateuse DDPA-PN Collaboratrice
25 ETOU LOUEMBA Doris DDPA-PN Collaboratrice
26 EYABI MFOUMOU Karelle DDPA-PN Collaboratrice
27 DIMI Basil DDPA-PN Chef de service
28 BOKENDZA Yvon Magloire DDPA-PN Collaborateur
29 NZAOU PAMBOUD Venus DDPA-PN Collaboratrice
30 OKOUMILA OLEMBE Joachin DDPA-PN Collaborateur

31 MOBOMA Stephane DDPA-PN Superviseur
32 MVOUAMA Idemme DDPA-K Collaboratrice
33 MOKELO MBUMA Lambert DDPA-K Chef de Service
34 MATOUTY Parfait D ASA Mairie PN Directeur Sécurité Alimentaire
35 MABEKET EMBOS Maurice DD Aménage de terre Directeur Départemental
36 MOUNGUENGUI Jean Aimé DD Env. PN Directeur Départemental
37 TATI Yves DDDE-PN/MAFDP Chef de service
38 NZOULANI Milandou Dieulevue Port Autonome de PN Chef de division  Étude Technique

39 BAYA Cyrille Préfecture de PN Attaché Développement durable
40 MBIA Christian Préfecture de PN Conseiller Agro-pastoral/pêche
41 N’SITOU Antoine Préfecture du Koulou Conseiller
42 Col MOLONGO Romuald Région de Gendarmerie Commandant de région

Liste de participants du Comité Conjoint de Coordination du 17 février 2017
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43 MANDA Aubin Représentant DD 
Urbanisme

Collaborateur

44 OKO OKAKDZE Alphonse Marine Marchande Chef de service flotte equipement 
naval

45 ETA Daniel Marine Marchande Chef bureau Étude Technique
46 CDT NSANA Michel Marine National Officier en charge des OPS
47 BEREKIBARE Germinal Dorelle Ministère Affaire 

Étrangère
Collaboratrice

48 ADJIWANOU Louis Coffi Consulat Bénin Secrétaire général
49 NGOMA Louis Gabriel Raffinerie Chef de Quartier
50 INOUA Gisele Marcelline AICP Transformatrice
51 BANTOU Dieudonné AICP Trésorier Adjoint
52 MAKAYA Didier Lazarol AICP Président de Mareyeur
53 YEYE Basil AICP Responsable Béninois
54 DOSSAH Jean Marc AICP 1er vice président
55 MBAYE Sene AICP Secrétariat
56 DIOUF Ismael AICP Membre
57 MBOUNGOU Marie AICP Membre
58 INOUA Idrissa AICP / APPAC 2em vice président
59 MILANDOU Aimé AICP / APPAC Secrétaire général
60 BOUSSOUHOU Iuora APPAC Patron pêcheur
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