
Farming of Gulsa tengra in Floating Cages
in the Running Water

Introduc�on
Bangladesh is a riverine country. There is a scope to cul�vate fish in these natural water resources. 
Furthermore, it is possible to culture fish in cages in a high density through proper u�liza�on of running water, 
with low capital. Cage environment in running water does not deteriorate as feces and uneaten feed materials 
are washed away by running water. Running water also contains a larger quan�ty of dissolved oxygen, which 
helps higher fish growth. Fishermen could be mo�vated to adopt cage culture during restricted period of 
fishing in riverine water. Therefore, cage fish farming could be an op�on for proper u�liza�on of natural water 
bodies.

Descrip�on of the Technology
• Running water with water depth of 2.5 m (during dry season) and water flow 

of 10-20 cm/sec is favorable for cage culture of Gulsatengra.     
• Cage and its installa�on: Cage size to be 6m x 3m x 2m; plas�c barrels are to 

be a�ached to float the cages. The en�re cage frame is wrapped with a net of 
0.5 cm meshes and the structure to be installed in running water at least 2 � 
away from the river bank and fasten with anchor for keeping it in right place.

• Stocking fingerlings and post stock management: Inbreeding and disease 
free quality seed of healthy Gulsatengra of similar size weighing 5-8 g @ 
100-120 m3 to be reared inside the cages. As Gulsatengra is sensi�ve to 
transporta�on stress, fingerlings are to be handled with care; condi�oned 
with Potassium Permanganate or salt before stocking. Supplementary 
floa�ng patent feed (30-32% protein) to be administered @ 3-8% body 
weight of stocked fish for the en�re tenure of culture period. Fish should be 
fed twice a day dividing the allo�ed amount of feed in two halves, 60% 
during morning and 40% in evening. Feeding to be off one day per week. 
Cages are to be kept under ligh�ng during night, as it helps in securing the 
cages and a�rac�ng insects which are food for Gulsatengra.  

Suitable loca�ons
• Suitable loca�on for cage farming could be the deeper part of beel, which is connected to adjacent river. 

The cage site needs a water depth of at least 2.5m round the year. A clearance of 1.8m is needed from 
the cage bo�om to the surface of the water body. 

Benefit of the Technology
• Floa�ng case culture system can produce 1270 kg fish from 10 cages (1 unit)
• Cage culture of gulsatengra in running water habitat is economically beneficial and sustainable, which 

can achieve a BCR of 1.44 from four months of culture period. 
• Establishment of cages in running water is a cost effec�ve op�on. Considering the durability of cage 

materials for 4 crop produc�on, es�mated fixed and variable costs are BDT. 20900.00 and BDT 
173250.00 respec�vely. Therefore, total opera�onal cost for 1 crop produc�on is BDT 1,94,150, Cage 
culture in running water habitats can provide fishermen with food and socio-economic security. 

Researcher:
Dr. Md. Abu Sayed Jewel
Professor, Department of Fisheries
University of Rajshahi, Rajshahi
Mobile: 01727-144520, Email: jewelru75@yahoo.com

Photo: Fish culture gulsa tengra in
floating cages
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cÖevngvb Rjvk‡q fvmgvb LuvPvq ¸jkv †Usiv Pvl

f~wgKv

evsjv‡`k GKwU b`xgvZ…K †`k| Gi mywekvj cÖvK…wZK Rjvk‡q gvQ Pv‡li Acvi m¤¢vebv i‡q‡Q| †`‡ki cÖevngvb Rjvk‡q 

cwiKwíZ Dcv‡q ¯^ícuywR e¨‡q Aí mg‡q jvMmB cÖhyw³ Øviv AwaK Nb‡Z¡ LuvPvq gvQ Pvl Kiv m¤¢e| gv‡Qi eR©¨ I Lvev‡ii 

Dw”Q¡ôvsk cÖevngvb cvwbi gva¨‡g AcmvwiZ nIqvq LuvPvq cvwbi cwi‡ek `~wlZ nq bv| b`xi cÖevngvb cvwb‡Z cÖPzi Aw·‡Rb 

_vKvq gv‡Qi Drcv`b e„w× cvq| b`x‡Z gvQ AvniY eÜKvjxb mg‡q G ai‡Yi gvQ Pv‡l Pvlx‡`i AbycªvwYZ Kivi gva¨‡g AvMÖnx 

K‡i †Zvjv m¤¢e|

cÖhyw³i eY©bv

• cÖevngvb b`x †hLv‡b cvwb cÖev‡ni gvÎv 10-20 †mwg/†m‡KÛ mLv‡b ¸jkv †Usiv Pv‡li 

Rb¨ LuvPv ¯’vcb myweavRbK|

• LvuPv ˆZwi I ¯’vcb: ¸jkv †Usiv gvQ Pv‡li Rb¨ 6wgx3wgx2wg AvKv‡ii LuvPv ˆZwi Ki‡Z 

n‡e| cøvw÷‡Ki Wªvg Øviv LuvPv fvwm‡q ivL‡Z n‡e| LuvPvi cÖwZwU †d«g‡K 0.50 BwÂ 

duv‡mi Rvj Øviv Ave„Z Ki‡Z n‡e| GQvov LuvPv¸‡jv Ggbfv‡e ¯’vcb Ki‡Z n‡e †hb 

Rv‡ji Zj‡`k gvwU n‡Z 2 dzU D”PZvq _v‡K| LvuPv¸‡jv wbw`©ó ¯’v‡b w¯’i ivLvi Rb¨ 

†bv½‡ii mvnv‡h¨ AvU‡K ivL‡Z n‡e|

• ‡cvbv gRy`KiY I gRy`KiY cieZ©x e¨e¯’vcbv: Pvlx‡K gvbm¤§Z eªæW †_‡K Drcvw`Z 

Ges AvšÍ:cÖRbbgy³ GKB AvKv‡ii Ges GKB eq‡mi †ivMgy³ †cvbv msMÖn Ki‡Z n‡e| 

gRy`Kv‡j †cvbvi IRb 5-8 MÖvg n‡Z n‡e| ¯’vwcZ LuvPvq cÖwZ NbwgUv‡i 100-120wU 

¸jkv †Usivi †cvbv gRy` Kiv †h‡Z cv‡i| G ai‡Yi †cvbv †ewk cwienb aKj mn¨ Ki‡Z 

cv‡i bv weavq Lye mveavbZvi mwnZ mwVK wbqg Aej¤^‡b G‡`i cwienb Ki‡Z n‡e| 

gRy‡`i c~‡e© mwVK gvÎvi cUvwkqvg c¨vivg¨v½v‡bU I jeY Øviv †cvbv †UKmB I †kvab 

K‡i wb‡Z n‡e| evwYwR¨Kfv‡e ˆZwi 30-32% Avwgl mg„× fvmgvb wc‡jU AvKv‡ii 

m¤ú~iK Lv`¨ ̂ `wnK IR‡bi we‡ePbvq 3-8 kZvsk nv‡i gRy‡`i ci n‡Z evRviRvZ Kivi 

c~e© ch©šÍ cÖ‡qvM Ki‡Z n‡e| mvaviYZt w`‡b `yBevi Lv`¨ cÖ‡qvM Ki‡Z n‡e| Pvwn`vi wfwË‡Z ˆ`wbK wba©vwiZ Lv`¨ †fv‡i 

60% Ges mÜ¨vq 40% cÖ`vb Ki‡Z n‡e| cÖwZ mßv‡n GKw`b Lv`¨ cÖ‡qvM eÜ ivL‡Z n‡e| iv‡Z cÖwZwU LuvPvi Ic‡i 

ˆe`y¨wZK evj¦ Gi e¨e¯’v Kiv †h‡Z cv‡i| G‡Z LuvPvi wbivcËv wbwðZ n‡e Ges evj¦ Gi Av‡jvq AvK…ó nIqv †cvKvgvKo 

gv‡Qi Lv`¨ wn‡m‡e e¨eüZ n‡e|

cÖhyw³i Dchy³ AÂj

• LuvPvq gvQ Pv‡li Rb¨ Dchy³ ̄ ’vb n‡jv we‡ji Mfxi Ask hv b`xi mv‡_ mshy³ _v‡K| †h mKj Rjvk‡q mviveQi 2.5 wgUvi 

cvwb _v‡K H Rjvkq LuvPvq gvQ Pv‡li Rb¨ Dc‡hvMx G †ÿ‡Î LuvPv ¯’vcb GjvKvq Aek¨B 1.8 wgUvi dzU cvwb _vK‡Z n‡e|

cÖhyw³i DcKvwiZv

• `kwU LuvPvi GKwU BDwbU †_‡K G cÖhyw³i gva¨‡g 1270 †KwR gvQ Drcv`b m¤¢e|

• cÖevngvb Rjvk‡q fvmgvb LuvPvq ¸jkv †Usiv gvQ Pv‡li d‡j Pvwl‡`i †UKmB Av_©-mvgvwRK Ae¯’vi Dbœqb NU‡e|

• GKevi ˆZwiK…Z LvPvq Pvi evi gvQ Drcv`b Kiv hvq| LuvPv ˆZwi‡Z AvbygvwbK ¯’vqx (Fixed) A_©e¨q I cwieZ©bkxj 

(Variable) A_©e¨q h_vµ‡g 20900 I 173250 UvKv| Gi cÖwZ dmj Drcv`‡b cÖ‡qvMMZ (Operational) A_©e¨q I 

BCR h_vµ‡g 194150.00 UvKv I 1.44|

• cÖevngvb Rjvk‡q LuvPvq gvQ Pvl Pvlx‡`i Rb¨ Lv`¨ I Av_©-mvgvwRK wbivcËv weav‡b mnvqK n‡e|

wPÎ: fvmgvb LuvPvq ¸jkv †Usiv PvlK…Z



Carp Fattening Technology in Ponds of Coastal Regions

Introduc�on
Carp is one of the most important and common fishes in Bangladesh. The present culture system takes 2-3 
years to produce 2-3 kg individual carp fish by stocking the small size carp fingerlings. But, it is possible to 
produce 2-3 kg weight carp within 6-7 months through adop�ng carp fa�ening technology. In Bangladesh, 
rohu (Labeo rohita), catla (Gibelion catla) and mrigal (Cirrhinus cirrhosus) etc. are the main species among the 
indigenous major carps and silver carp (Hypophthalmichthysmolitrix), mirror carp (Cyprinus carpio var. 
specularis) and common carp (Cyprinus carpio var. communis) etc. are most suitable species among the exo�c 
major carps for carp fa�ening. The common criteria of carp fishes are: high growth rate, high disease 
resistance capacity, and obtaining natural food from all layers of water body.

Descrip�on of the Technology
• Larger size pond (35 decimal) having water depth of 6-7 � for 9-10 months 

is suitable for carp fa�ening. The pond should receive adequate sunlight; 
discouraging any leafy trees and shrubs on the banks of the pond ; new 
pond is be�er than old one for carp fa�ening; bo�om sludge to be 
removed if it contains huge amount, dyke and bo�om to be repaired also;

• Pond prepara�on: Kill or remove unwanted fish through pond drying or 
applying rotenone @ 25-30 g/decimal for 1 � water depth of pond; Lime 
(dololime) to be applied @ 1 kg per decimal If the pH is <7.5; its dose 
depends on soil and water pH. Pond to be fer�lized with Urea and TSP @ 
200 g/decimal and 100 g/decimal, respec�vely ; 

• Stocking carp fingerlings and post stock management: Carp fingerlings 
weighing 300-400 g to be reared inside the rearing pond and then be 
stocked in the grow out pond. Stocking density should be maintained at 10 
carp fingerlings/decimal for all carp species; species combina�on tobe 35% 
(catla and silver carp), 35% (rohu) and 30% (mrigal and common carp) at 
the upper, middle and bo�om layers, respec�vely. Supplementary feed 
(contain at least 25% protein) to be supplied @ 3% body weight of stocked 
fish; it would be @ 2% body weight at winter; no feeding once a week. A�er stocking, Urea & TSP to be 
applied at 15-day intervals @ 100 g/decimal and 50 g/decimal, respec�vely for producing natural food; 
at the incep�on of winter lime to be applied @ 500 g/decimal as an advance preven�on from disease 
suscep�bility. Applica�on of fer�lizer should be stopped immediately during winter season or if 
excessive green color appears occasionally in the water body.

Suitable loca�ons: 
• Coastal and other regions of Bangladesh.

Benefit of the Technology
• Carps can a�ain an average weight of 2.0-3.0 kg a�er 6-7 months of culture period. 
• Yield can reach 4.5-5.5 tons/ha/year through u�lizing the proper technique of carp fa�ening.

Researcher: 
Dr. Muhammad Abdul Razzak
Associate Professor, Dept. of Aquaculture
Patuakhali Science and Technology University
Dumki, Patuakhali
Mobile: 01717786424, Email: razzak408@yahoo.com

Photo: Carp fattening technology in
ponds in the coastal area



DcK~jxq AÂ‡j cyKz‡i Kvc© RvZxq gv‡Qi d¨v‡Uwbs (†gvUvZvRvKiY) cÖhyw³

f~wgKv

‡`‡ki grm¨ Pv‡l Ab¨Zg ¯’vb `Lj K‡i Av‡Q Kvc© RvZxq gvQ| eZ©gvb Pvl c×wZ‡Z Kvc© RvZxq gv‡Qi †QvU AvKv‡ii †cvbv 

n‡Z 2-3 †KwR IR‡bi gvQ Drcv`b Ki‡Z 2-3 eQi †j‡M hvq| wKš‘, Kvc© d¨v‡Uwbs cÖhyw³ Aej¤^‡b 6-7 gvm mg‡qi g‡a¨ 2-3 

†KwR IR‡bi Kvc© gvQ Drcv`b m¤¢e| Kvc© d¨v‡Uwbs Kivi Rb¨ †`kxq Kv‡c©i g‡a¨ D‡jøL‡hvM¨ n‡jv iæB, KvZjv I g„‡Mj Ges 

we‡`kx Kv‡c©i g‡a¨ wmjfvi Kvc©, wgiiKvc© I KgbKvc© cÖf…wZ| Kvc© RvZxq gv‡Qi mvaviY ˆewkó¨ n‡jv- `ªæZ ea©bkxj, †ivM 

cÖwZ‡iva ÿgZv m¤úbœ Ges cvwbi me©¯Íi n‡Z cÖvK…wZK Lv`¨ e¨envi K‡i myôz m¤ú‡`i e¨env‡ii gva¨‡g Avq evov‡bv|

cÖhyw³i eY©bv

• cyKz‡ii AvqZb 35 kZvs‡ki †P‡q eo Ges cvwbi Mo MfxiZv 7-8 dzU Kvc© d¨v‡Uwbs‡qi 

Rb¨ DËg| cyKzi cv‡o cvZveûj MvQ bv _vKv Ges ch©vß m~h©v‡jvK c‡o Ggb cyKzi 

wbe©vPb Kiv| Kvc© d¨v‡Uwbs Gi Rb¨ bZzb cyKzi wbe©vPb Kiv fv‡jv| cyivZb cyKzi GK 

mßvn †iv‡` ïKv‡bvi ci cyKz‡ii cvo I Zjv †givgZ Ki‡Z n‡e| cyKz‡ii Zjvq AwaK 

Kv`v Rg‡j Zz‡j †dj‡Z n‡e|

cyKzi ˆZwi

• cyKz‡ii cvwb ïwK‡q A_ev cÖwZ kZvs‡k GK dzU cvwbi MfxiZvi Rb¨ 25-30 MÖvg i‡Ubb 

cÖ‡qv‡Mi gva¨‡g AevwÂZ gvQ wbab Kiv m¤¢e| cyKz‡ii gvwU I cvwbi wcGBP (pH) gv‡bi 

Dci wbf©i K‡i Pzb cÖ‡qv‡Mi gvÎv wba©viY Kiv nq| cvwbi wcGBP <7.5 n‡j cyKz‡ii 

cÖwZ kZvs‡k 1 †KwR Pzb cÖ‡qvM Ki‡Z n‡e| cyKz‡ii cÖvK…wZK Lv`¨ ˆZwii Rb¨ cÖwZ 

kZvs‡k BDwiqv 200 MÖvg Ges wUGmwc 100 MÖvg nv‡i cÖ‡qvM Ki‡Z n‡e|

‡cvbv gRy` Ges gRy` cieZ©x e¨e¯’vcbv

• jvjb cyKz‡i wbR D‡`¨v‡M 300-400 MÖvg Kvc© gvQ ˆZwi K‡i Kvc© d¨v‡Uwbs c×wZi 

cyKz‡i gRy` Ki‡Z n‡e| kZvsk cÖwZ 10wU Kvc© RvZxq gvQ (iæB, KvZjv, g„‡Mj, wmjfvi 

Kvc©, Kgb Kvc©) gRy‡` fv‡jv Drcv`b cvIqv hvq| 10wU Kvc© RvZxq gv‡Qi g‡a¨ Dc‡ii ¯Í‡i (KvZjv I wmjfvi Kvc©) 

35%, gv‡Si ¯Í‡i (iæB) 35% Ges wb‡Pi ¯Í‡i (g„‡Mj I Kgb Kvc©) 30% Abycv‡Z gRy` Ki‡Z n‡e| gRy`K…Z gv‡Qi 

msL¨v I ˆ`wnK IRb we‡ePbv K‡i 25% †cÖvwUb mg„× m¤úyiK Lv`¨ ‰`wnK IR‡bi 3% nv‡i cÖ‡qvM Ki‡Z n‡e Ges kx‡Zi 

mgq G nvi n‡e 2%| mßv‡n GKw`b Lv`¨ eÜ ivL‡Z n‡e| gvQ gRy‡`i 15 w`b ci ci Rvj †U‡b gv‡Qi bgybvq‡bi gva¨‡g 

Mo IRb Abyhvqx Lvev‡ii cwigvY mgš^q Ki‡Z n‡e| †cvbv gRy‡`i ci cÖvK…wZK Lv`¨ ˆZwii Rb¨ 15 w`b ci ci cÖwZ 

kZvs‡k 100 MÖvg BDwiqv Ges 50 MÖvg nv‡i wUGmwc cÖ‡qvM Ki‡Z n‡e| cvwb AwZwi³ meyR n‡j kx‡Zi mgq mvi cÖ‡qvM 

eÜ ivL‡Z n‡e| gv‡Q hv‡Z †Kvb †ivM-evjvB bv nq †m Rb¨ kx‡Zi ïiæ‡Z kZvsk cÖwZ 500 MÖvg nv‡i Pzb cÖ‡qvM Ki‡Z 

n‡e| 

cÖhyw³i Rb¨ Dchy³ AÂj

• DcK~jxq I Ab¨vb¨ AÂj|

cÖhyw³i DcKvwiZv

• Kvc© RvZxq gvQ 6-7 gvm Pvl Ki‡j M‡o 2-3 †KwR IR‡bi n‡q _v‡K|

• wgkª Pv‡l cÖwZ eQ‡i cÖwZ †n±‡i Drcv`b cvIqv hvq 4.5-5.5 Ub|

• evRv‡i RxweZ Ae¯’vq weµq Ki‡j D”P g~j¨ cvIqv hvq|

wPÎ: cyKz‡i Kvc© RvZxq gv‡Qi d¨v‡Uwbs

cÖhyw³ e¨envi

Ministry of Agriculture



Locally Available Low Cost Carbohydrate Enriched
Ingredients as Substitute of Commercial Probiotics 

Introduc�on
Giant freshwater prawn (Macrobrachium rosenbergii) culture has significant role in the economy, 
employment opportunity and poverty allevia�on in Bangladesh. But s�ll farmers are prac�cing tradi�onal 
culture prac�ces. The baseline survey shows that in the southwest Bangladesh (Khulna, Bagerhat, Jashore 
and Satkhira) prawn-carp polyculture and rice-prawn rota�on are prac�ced where stocking density of prawn 
ranged from 10000-30000 PL/ha and produc�on ranged from 350-625 kg/ha. The soil and water proper�es 
of Bangladesh is suitable for freshwater prawn culture. Probio�cs are considered as a bio-friendly agent 
introduced into the aquaculture environment to improve water quality and preven�ng disease. Bangladesh 
is spending considerable amount of money to import commercial probio�cs. As an alterna�ve of commercial 
probio�cs, locally available low cost carbohydrate enriched ingredients can be used to increase na�ve 
probio�cs in prawn farm that may open a new horizon to increase the produc�on and sustainably to manage 
the aquaculture ponds.  

Descrip�on of the Technology
• Carbohydrate enriched low cost locally available ingredients like molasses, rice polish, maize powder 

are to be applied in pond of prawn culture to iden�fy the growth of na�ve beneficial bacteria 
(probio�cs). 

• Carbohydrate ingredients molasses (12.5 kg) + rice polish (12.5 kg) to be used.
• In each month, 250 g probio�c (feed) to be added in pond as seed to accelerate the growth of na�ve 

beneficial bacteria. 
• Stocking density of prawn to be maintained as 30000 juvenile/ha, where culture period would be 180 

days.  
• Beneficial bacteria (Bacillus sp., Lactobacillus sp. & Clostridium sp) found to be higher respec�vely in 

number in carbohydrate added pond (7.24 Log cfu/ml) than the control pond (6.44 Log cfu/ml).  

Suitable Loca�on
• Coastal low saline water to any freshwater body like pond, lake, paddy filed, canal, beel, ditches etc.

Benefit of the Technology
• Carbohydrate (Molasses 12.5 Kg + Rice polish 12.5 Kg) treated pond can produce higher quan�ty of 

prawn (1108. 57 kg/ha) than the carbohydrate untreated pond (751.80 kg/ha).
• Net benefit of 3,61,142 BDT/ha could be earn applying locally available carbohydrates in prawn culture.
• Locally available carbohydrate enriched low-cost ingredients could increase na�ve beneficial bacteria 

that boost up the produc�on of freshwater prawn and could be the subs�tute of commercial 
probio�cs.

Researcher: 
Dr. Khandaker Anisul Haq
Professor, Fisheries and Marine Resource Technology Discipline
Khulna University, Khulna
Mobile: 01914325047, Email: huqka@yahoo.com



evwYwR¨K †cÖvev‡qwU‡Ki weKí wn‡m‡e myjfg~‡j¨i †`kxq Kv‡ev©nvB‡WªU mg„× Dcv`v‡bi e¨envi

f~wgKv

evsjv‡`‡ki RvZxq A_©bxwZ‡Z †eKviZ¡ `~ixKiY Ges `vwi`ªZv we‡gvP‡b Mj`v wPswo Pv‡li f~wgKv Ab¯^xKvh©| wKš‘ Pvlxiv GLbI 

mbvZb c×wZ Aej¤^‡b wPswo Pvl Ki‡Q| Lyjbv AÂ‡j Rwic K‡i †`Lv †M‡Q Mj`v-Kvc©-wgkÖ Pvl Ges avb-Mj`v AveZ©b 

c×wZ‡Z †Nu‡i †n±i cÖwZ 10,000 n‡Z 30,000 Mj`v †cvó jvwf© (PL) Ges iæB, KvZjv Ges wmjfvi Kvc© RvZxq gv‡Qi 500 

‡_‡K 1000 wU ‡cvbv gRy` K‡i 350-625 ‡KwR/‡n±i Mj`v Ges 500-600 wKt MÖvt/‡n±i Kvc© Drcv`b K‡i| evsjv‡`‡ki gvwU 

I cvwbi ˆewkó¨ ¯^v`y cvwbi Mj`v Pv‡li Rb¨ AZ¨šÍ Dc‡hvMx| ‡cÖvev‡qvwUK GKwU ˆRe AbyK~j gva¨g wn‡m‡e e¨envi Kiv nq, hv 

Zzjbvg~jKfv‡e e¨qeûj wKš‘ gvQ ev wPswoi †ivM wbqš¿Y Ges Drcv`b evov‡Z AZ¨šÍ Kvh©Kix| eZ©gv‡b we‡`k n‡Z Avg`vbxK…Z 

†cÖvev‡qvwUK e¨eüZ n‡”Q| Avg`vbxK…Z †cÖvev‡qvwUK Gi weKí wn‡m‡e mnRjf¨ Kv‡e©vnvB‡WªU mg„× Dcv`vb e¨envi K‡i cyKz‡iB 

wKfv‡e ‡cÖvev‡qvwUK ev DcKvix e¨vK‡Uwiqv e„w× K‡i Mj`v wPswoi Drcv`b evov‡bv hvq †m j‡ÿ¨ G M‡elYv Kiv n‡q‡Q|

cÖhyw³i eY©bv

• myjfg~‡j¨i †`kxq Kv‡e©vnvB‡WªU mg„× Dcv`vb †hgb- wPUv¸o, PvD‡ji ¸ov, f~Ævi ¸ov cwiwgZ cwigv‡Y cyKzi/‡N‡i e¨envi 

K‡i DcKvix e¨vK‡Uwiqvmn Ab¨vb¨ ÿz`ª cøv¼‡UvwbK cÖvK…wZK Lvevi ˆZix Kiv hvq| 

• fv‡jvfv‡e cyKzi cÖ¯‘wZ m¤úbœ K‡i cÖvK…wZK Lvevi Drcv`‡bi Rb¨ mvi cÖ‡qvM m¤úbœ Kivi 2-3 w`b ci 12.5 †KwR wPUv¸o,  

12.5 †KwR PvD‡ji ¸ov I 250 MÖvg B÷ cvDWvi, 10 ¸Y cvwbi mv‡_ wgwk‡q 24 N›Uv MuvRv‡bvi (Fermentation) ci 

‡Qu‡K cyKz‡i wQwU‡q w`‡Z n‡e|

• cyKz‡i h‡_ó cwigv‡Y cÖvK…wZK Lv`¨ Rb¥v‡bvi ci c~‡e© bvwm©sK…Z (45-60 w`b) Ry‡fbvBj Mj`v wPswo (3-5 MÖvg) 

30,000/‡n±i gRy` Ki‡Z n‡e|

• wPswo PvlKvjxb mg‡q cÖwZ mßv‡n Dc‡iv³ wbq‡g Kv‡e©vnvB‡WªU mg„× Dcv`vb cÖ‡qvM Ki‡Z n‡e| DcKvix e¨vK‡Uwiqvi 

msL¨v evov‡bvi j‡ÿ¨ gv‡m †n±i cÖwZ 250 MÖvg nv‡i †cÖvev‡qvwUK exR wn‡m‡e †`Iqv †h‡Z cv‡i|

• cvwbi MfxiZv 4-5 dzU ivLv Avek¨K| †Kvb µ‡gB †Nu‡ii cvwbi MfxiZv 3 dz‡Ui bx‡P ivLv hv‡e bv|

• Kv‡e©vnvB‡WªU mg„× Dcv`vb cÖ‡qv‡Mi d‡j cyKz‡i Bacillus sp., Lactobacillus sp. Ges Clostridium sp. Gi msL¨vi 

(7.24, 4.11 Ges 4.27 Log cfu/ml) AvwaK¨ †`Lv hv‡e|

cÖhyw³i Rb¨ Dchy³ AÂj:

• DcK~jxq Kg jeYv³Zv AÂ‡ji cyKzi, †jK, avb‡ÿZ, Lvj, wej I Lv`|

cÖhyw³i DcKvwiZv

• evwYwR¨K †cÖvev‡qvwU‡Ki cwie‡Z© Kv‡e©vnvB‡WªU mg„× Dcv`vb (†n±i cÖwZ 12.5 †KwR wPUv¸o+12.5 †KwR PvD‡ji 

¸ov+250 MÖvg B÷) e¨envi K‡i †n±i cÖwZ 30,000 Mj`v Ry‡fbvBj gRy`K…Z cyKz‡i 180 w`b Pvl K‡i Mj`v wPswoi 

Drcv`b 1109 †KwR cvIqv †h‡Z cv‡i|

• GB c×wZ Aej¤^‡b Pvlvev‡`i d‡j †n±i cÖwZ bxU gybvdv 3,61,142/- UvKv Avkv Kiv hvq|

• Kv‡e©vnvB‡WªU mg„× Dcv`vb cÖ‡qv‡Mi gva¨‡g Mj`v wPswo Pvl Ki‡j cyKz‡ii gvwU I cvwbi ̧ YMZ gvb fv‡jv _v‡K Ges h‡_ó 

cwigv‡Y DcKvix e¨vK‡Uwiqv I cÖvK…wZK Lv`¨ ˆZix nq|

• G‡Z wPswoi m¤ú~iK Lv`¨ Kg jv‡M, †ivM-evjvB Kg nq, †eu‡P _vKvi nvi †e‡o hvq, †`‡ni e„w× †ewk nq; d‡j Drcv`b †e‡o hvq|

• GB cÖhyw³i gva¨‡g A‡cÿvK…Z Kg Li‡P †ewk cwigv‡Y wPswo Drcv`b m¤¢e hv wPswo Pvlx‡`i Rb¨ jvfRbK|

Ministry of Agriculture



Productivity Enhancement of Coastal Ghers through Year
Round Shrimp-Tilapia Alternate Culture

Introduc�on
Shrimp aquaculture industry in Bangladesh is running with some major hurdles of disease outbreak and pollu�on of culture 
water due to lack of proper water management system in coastal Ghers causes poor produc�on not exceeding 200 kg/ha. 
As a result about 217000 ha of the coastal Shrimp Ghers remain under-u�lized. Some�mes the Shrimp farmers become 
penniless due to outbreak of diseases and therefore looking for scien�fic and technological interven�on for increasing per 
unit produc�on. Under these circumstances, periodic culture of Shrimp with finfish in rota�onal basis with li�le interven�ons 
of feeding and water management would save the Shrimp from disease outbreaks and might promote per unit produc�on 
and total farm outputs as well.

Descrip�on of the Technology
• Shrimp – Tilapia alternate culture is recommended for produc�vity 

enhancement of coastal Ghers.
• Shrimp to be cultured during high salinity (5-18 ppt) with 5 PL/m2 for 

60 days, feeding @10-4% of body weight; followed by Tilapia farming 
during low salinity (0-5 ppt) with 4 individual/m2 for 90 days and 120 
days incorpora�ng crop rota�on and diversifica�on technique.

• Pond prepara�on: Shrimp ponds/ghers are to be drained and 
re-excavated to remove bo�om sludge, renovated dykes and sun 
dried for 7-10 days to eliminate toxic gases. Shrimp post larvae (PL) to 
be nursed inside the grow-out pond, where 10% area of each pond to 
be enclosed with nylon net. The en�re pond areas are to be fenced as 
well using blue net to prevent the entry of disease carrier organisms. 
Liming to be done (Quick lime : dolomite 2:1) @250 kg/ha and should 
be filled with �dal water filtering by small mesh net up to 1 m depth, 
treated with bleaching powder @60 ppm to kill all animalcules. Then 
organic fer�lizers such as fermented mixtures of molasses, rice bran and yeast (140:35:60 kg/ha) to be spread in 
ponds. A�er 2-3 days, oil-cake applied in liquid state @60 kg/ha and fer�lized with urea and TSP @(25 and 30 kg/ha) 
for quick development of plankton.

• Stocking Shrimp and post stock management: Specific Pathogen Free (SPF) Shrimp PL are to be collected and nursed 
inside ponds, fed nursery feed for 10-15 days and finally released to the whole ponds. Juveniles are to be fed grow 
out feed.

• Stocking Tilapia: A�er harves�ng Shrimp, ponds to be prepared as per standard method and healthy Tilapia fingerlings to be 
stocked in ponds, fed with commercial floa�ng feed (10-3% of body weight) for L90 or 120 days.

• Growth of fish and water quality need to be monitored at every 7 days interval.

Suitable loca�ons
• Suitable areas would be the coastal Ghers of Bangladesh.

Benefit of the Technology
• Shrimp culture (60 days): Higher average body weight, produc�on, net benefit and benefit cost ra�o (BCR) could be 

17-18 g, 734-797 kg/ha/crop, 83560 - 122134 BDT and 1.39 - 1.58 respec�vely.
• Tilapia culture (90 days): Higher average body weight, produc�on, net benefit and benefit cost ra�o (BCR) of Tilapia 

could be obtained 146-152 g, 4672-5400 kg/ha/crop, 29180 - 76435 BDT and 1.08 -1.20 respec�vely.
• Tilapia culture (120 days): The highest average body weight, produc�on, net benefit and benefit.
• cost ra�o (BCR) of Tilapia could be achieved as 180-218 g, 5696-6105 kg/ha/crop, 146800-165900 BDT and 1.32-1.35 

respec�vely.
• Short cycle Shrimp culture helps the crop to bypass the disease prone season and save the farmers from crop loss. 

Enhances total biomass produc�on and resilience.
Researcher: 
Dr. Syed Lu�or Rahman
Former Director (CC)
Bangladesh Fisheries Research Ins�tute, Mymensingh
Mobile: 01715938266, Email: rahman397@gmail.com

Photo: Shrimp-Tilapia Alternate Culture in costal wher 



DcK~jxq †N‡i eQie¨vcx wPswo-‡Zjvwcqvi ch©vqµwgK Pvl

f~wgKv

DcK~jxq †N‡i mwVK cvwb e¨e¯’vcbvi Afv‡e m„ó `~lY Ges †iv‡Mi cÖv`~f©v‡ei Kvi‡Y evsjv‡`‡ki wPswo Pvl wkí weivU evuavi 

m¤§yLxb n‡”Q, hvi d‡j †n±i cÖwZ 200 †KwRi †ewk Drcv`b cvIqv hv‡”Q| GKvi‡Y DcK~jxq †N‡ii cÖvq 217000 †n±i 

Ae¨eüZ ‡_‡K hv‡”Q| KLbI KLbI †iv‡Mi cÖv`yf©v‡ei Kvi‡b Pvlxiv wbt¯^ n‡q hvq d‡j Zviv Drcv`b e„w×i Rb¨ mbvZb c×wZi 

cwie‡Z© weÁvbm¤§Z I cÖhyw³wbf©i Pvl c×wZi w`‡K SzK‡Q| G cwiw¯’wZ‡Z mvgvb¨ Lvevi cÖ‡qvM I cvwb e¨e¯’vcbvi gva¨‡g wPswo 

I gv‡Qi ch©vqµwgK Pvl c×wZ †iv‡Mi cÖv`yf©ve †_‡K wPswo‡K iÿv K‡i Ges wPswo Lvgv‡ii Drcv`bkxjZv e„w× Ki‡Z cv‡i|

cÖhyw³i eY©bv

• DcK~jxq †N‡ii Drcv`bkxjZv e„w×i Rb¨ wPswo-‡Zjvwcqvi Pvl mycvwik 

Kiv n‡q‡Q|

• ch©vqµwgK Pvl I km¨ eûg~LxKib c×wZ cÖ‡qvM K‡i Kg jebv³ (0-5 

wcwcwU) mg‡q 90 I 120 w`b mg‡qi Rb¨ cÖwZ eM©wgUv‡i 4 wU K‡i 

†Zjvwcqv Ges AwaK jebv³ (5-18 wcwcwU) mg‡q 60 w`‡bi Rb¨ 10- 

4% †`n IR‡b Lvevi cÖ‡qvM K‡i cÖwZ eM©wgUv‡i 5 wU wPswo Pvl Ki‡Z n‡e|

• cyKzi cÖ¯‘wZt wPswo Pv‡li ‡Ni¸‡jv ïwK‡q Zj‡`‡ki Kvu`v Acmvib I 

cvo †givgZ Ki‡Z n‡e Ges ÿwZKi M¨vm `yi Kivi Rb¨ 7-10 w`b 

m~‡h©i Av‡jv‡Z ïKv‡Z n‡e| cyKz‡ii Af¨šÍ‡i 10% RvqMvq bvBjb †bU 

w`‡q wN‡i wPswoi †cv÷ jvwf© cÖwZcvjb (bvm©vwi) Ki‡Z n‡e| mg¯Í cyKzi 

bxj is‡qi †bU w`‡q wN‡i w`‡Z n‡e †hb †ivMRxevYy enbKvix I ivÿz‡m 

cªvYx XzK‡Z bv cv‡i| cyKz‡i 250 †KwR/†n. nv‡i Pzb (KzBKjvBg : 

W‡jvgvBU = 2:1) cÖ‡qvM Ki‡Z n‡e Ges †QvU wQ‡`ªi †bU w`‡q wdëvi K‡i 1 wgUvi MfxiZv ch©šÍ †Rvqv‡ii cvwb XzKv‡Z 

n‡e Ges 60 wcwcGg  nv‡i weøwPs cÖ‡qvM Ki‡Z n‡e| Gici ˆRe mvi †hgb †gvjv‡mm, av‡bi Kzov I B÷ Gi wgkÖb (140, 

35, 60 †KwR/‡n.) cyKz‡i wQwU‡q w`‡Z n‡e| cieZ©x‡Z 2-3 w`b ci cøvsKUb ˆZwii Rb¨ ˆLj 60 †KwR/‡n., BDwiqv 25 

†KwR/†n. Ges wUGmwc 30 †KwR/†n. cvwb‡Z wgwk‡q †N‡i wQwU‡q w`‡Z n‡e|

wPswo gRy` Ges gRy` cieZ©x e¨e¯’vcbv:

wbw`©ó c¨v‡_v‡Rbgy³ (Gm.wc.Gd) wPswo wcGj msM«n K‡i cyKy‡ii wfZi jvjb cvjb Ki‡Z n‡e, 10-15 w`‡bi Rb¨ bvm©vwi wdW 

LvIqv‡Z n‡e, AZ:ci cy‡iv cyKyi Db¥y³ K‡i w`‡Z n‡e| Ry‡fbvBj‡`i ‡M«vAvDU wdW LvIqv‡Z n‡e|

• †Zjvwcqv gRy`: wPsWw় Avni‡Yi ci Av`k© c×wZ‡Z †Ni cÖ¯‘Z Ki‡Z n‡e, ‡N‡i ¯^v¯’¨Ki ‡Zjvwcqv ‡cvbv gRy` Ki‡Z n‡e, 

90-120 w`b ch©šÍ evwYwR¨K fvmgvb Lv`¨ (kix‡ii IR‡bi 10-3%) LvIqv‡Z n‡e|

• cÖwZ 7 w`b AšÍi gv‡Qi e„w× Ges cvwbi ¸YMZgvb ch©‡e¶Y Kiv cÖ‡qvRb|

cÖhyw³i Rb¨ Dchy³ AÂj:

• evsjv‡`‡ki DcK~jxq †Ni GB cÖhyw³ cÖ‡qv‡Mi Rb¨ Dchy³ AÂj|

cÖhyw³i myweav

• wPswo Pvl (60 w`b): m‡e©v”P Mo  IRb, Drcv`b, wbU jvf Ges jvf LiP AbycvZ (we.wm.Avi) h_vµ‡g 17-18 MÖvg, 

734-797 ‡KwR/‡n±i/dmj, 83560-122134 UvKv Ges 1.39-1.58 n‡Z cv‡i|

• †Zjvwcqv Pvl (90 w`b): ‡Zjvwcqvi m‡e©v”P Mo IRb, Drcv`b, wbU jvf Ges jvf LiP AbycvZ (we.wm.Avi) h_vµ‡g  

146-152 MÖvg, 4672-5400 ‡KwR/‡n±i/dmj, 29180-76435 UvKv Ges 1.08-1.20|

• †Zjvwcqv Pvl (120 w`b): ‡Zjvwcqvi m‡e©v”P Mo IRb, Drcv`b, wbUjvf Ges jvf LiP AbycvZ (we.wm.Avi) h_vµ‡g 

180-218 MÖvg, 5696-6105 ‡KwR/‡n±i/dmj, 146800-165900 UvKv Ges 1.32-1.35 |

• msw¶ßKvjxb wPswo Pvl ‡ivM-cÖeY ‡gŠmyg‡K D‡cÿv K‡i dm‡ji ¶wZ ‡_‡K K…lK‡`i evuPv‡Z mvnvh¨ K‡i|

• †gvU ‰Re Drcv`b Ges mnbkxjZv evovq |

Ministry of Agriculture
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Culture of Nutrient Rich Live Feed (Microalgae) for
Larvae of Brackish Water Fish

Introduc�on
Live feed is the most fundamental source of food and nutri�on for successful seed produc�on of commercially important fishes, 
mollusks and crustaceans. Brackish water and marine hatcheries rely on live feed as the main source of food for larvae. As a result, 
the culture and produc�on of adequate nutri�ve live food organism is considered as the heart of brackish water and marine 
hatcheries for sustainable seed produc�on. However, produc�on of available nutri�ve live feed is a challenge for the opera�on of 
hatchery in a sustainable manner. Live feed such as Nannochloropsis sp., Nannochlorum sp. and Tetraselmis sp. are rich in essen�al 
fa�y acids compared to other marine algae. The ro�fer Brachionus sp. is an ideal feed item for brackish water fin fish and mud crab 
larvae due to suitable size and diges�bility. However, live feeds are needed to be enriched to enhance the qualita�ve and 
quan�ta�ve nutrients, especially in terms of highly essen�al fa�y acids (HUFA).

Descrip�on of the Technology
• Promo�on of qualita�ve and quan�ta�ve live feed culture protocol 

could be sustainable for brackish/marine hatchery and nursery 
opera�ons through uninterrupted supply of larval feeds for mass 
seed produc�on of fish and crustacean species

• Live feed microalgae (Nannochloropsis sp, Nannochlorum sp and 
Tetraselmis sp) species could be cultured under indoor and outdoor 
condi�on using F2 media (standard algae culture media) and 
inorganic fer�lizer.

• For indoor and outdoor culture condi�on, 1 ml F2 medium/L of 
filtered seawater (25-30 ppt) to be  inoculated with microalgae 
(0.5×106/ml) @ 5-10% of total culture medium. Light intensity to be 
maintained from 1500 to 2000 Lux for 24 hours at a constant 
temperature of 20-25 °C for 6- 16 days.

• For mass culture, microalgae to be inoculated (0.5×106/ml) @ 10-30% of total culture medium in 300L of 25-30 ppt salt 
water enriched with inorganic fer�lizer (N+P+K= 6g+0.5g+6g), to be cultured for 5-16 days under day-light photoperiod 
condi�on.

• The ro�fer, (Brachionus plicatilis) could be scaled up under outdoor condi�on in 300 liter plas�c jars with an  inoculum 
density of 20 ind./ml, yield 190 ind/ml in yeast + microalgae media in 10 days of culture period. But, increased inocula�on 
density @ 300-400 ind/ml might yield upto 750 ind/ml of water using similar protocol. Ro�fers are to be fed with baker's 
yeast 0.5-1 g/millions of ro�fers/day.  

Benefit of the Technology
• In 2 liter conical flask, in indoor culture condition with F2 medium and inoculums density 0.5×106/ml, the highest average 

growth could be 6.91 cells/ml×106 for Tetraselmis sp. on 14th days of culture. 
• In 60 liter white container, in outdoor culture condi�on with inoculums density 0.5×106/ml, the highest average growth 

could be 3.31 cells/ml×106  observed for Nannochloropsis sp. on 14th days of culture.
• In 300 liter white fibre glass tank, in outdoor culture condi�on with inoculums density 0.5×106/ml, the highest average 

growth could be 3.57cells/ml×106 observed for Nannochlorum sp. on 14th days of culture.
• Tetraselmis sp. contained the highest protein content (63%) a�er 14th days of culture.
• Enriched Ro�fer (Brachionus plicatilis) with microalgae+ fish oil contains high protein content (68.4%).
• Live feed enhances survivability of shrimp/fish larvae, which might promote brackish and freshwater shrimp/prawn/finfish 

culture in Bangladesh.

Researcher:
Nilufa Begum
Principal  Seine�fic Officer
Bangladesh Fisheries Research Ins�tute, Mymensing
Mobile: 01717337725, Email: bfri.fpss@yahoo.com

Photo: Culture of Microalgae in lab



Clr jeYv³ cvwb‡Z gvQ Pv‡l cywó mg„× RjR ÿz`ª ÿz`ª cÖvwYKbvi Pvl

f~wgKv

RxešÍ Lvevi ej‡Z g~jZ RjR ÿy`ª ÿy`ª cÖvwYKYv I Dw™¢` KYv‡K eySvq| G¸‡jv ÿy`ª, mnRcvP¨ I cywómg„× nIqvq gvQ/wPswoi ‡cvbvi 

g~j Lv`¨ wn‡m‡e e¨en„Z nq| evsjv‡`‡ki ‡jvbvcvwb I mvgyw`ªK n¨vPvwi¸‡jv‡Z ‡cvbv Drcv`‡b RxešÍ Lv`¨ cÖavb Lv`¨ Drm wn‡m‡e 

e¨envi Kiv nq| G Lvevi gvQ I wPswoi ‡cvbvi Rxebxkw³ ea©b I ew„× Z¡ivwš^Z Kivi cvkvcvwk cvwb ‡_‡K `ªexf~Z cywóKYv, 

e¨vK‡Uwiqv, cPv `ªe¨ MÖnY K‡i cvwb cwi‡kva‡bi KvRI K‡i| n¨vPvix‡Z ‡UKmB I ¸YMZ gvbm¤úbœ ‡cvbv Drcv`‡bi ‡ÿ‡Î ch©vß I 

cywógvb m¤úbœ RxešÍ Lvevi Drcv`bB g~jZ Rxebxkw³ wn‡m‡e KvR K‡i| G Lv‡`¨i Dw™¢` KYv cÖRvwZ ¸‡jvi g‡a¨ Ab¨Zg 

b¨v‡bv‡K¬v‡ivcwmm (Nannochloropsis sp.), b¨v‡bv‡K¬vivg (Nannochlorum sp.), †UUªv‡mjwgm (Tetraselmis sp.) GB 

wZbwU cÖRvwZi gvB‡µvA¨vjwR cÖ‡qvRbxq d¨vwU GwmW mg„×| cÖvwYKYvi g‡a¨ Ab¨Zg iwUdvi eªvwKIbvm‡K (Brachionus sp.) 
cywógvb I mnRcvP¨Zvi Rb¨ ‡jvbvcvwbi gv‡Qi m‡`¨vRvZ ‡cvbvi Av`k© Lv`¨ wn‡m‡e we‡ePbv Kiv nq| GB ‡ÿ‡Î jvwf©i ¸YMZ gvb 

eRvq ivLv I cywó Pvwn`v c~i‡Yi j‡ÿ¨ cÖ‡qvRbxq cywógvb m¤úbœ RxešÍ Lvevi Drcv`b Riæwi| m‡e©vcwi, AwaK cwigvY I ¸YMZ 

gvbm¤úbœ cywó Dcv`vb we‡kl K‡i AwaK cÖ‡qvRbxq d¨vwU GwmW (HUFA) mg„× Lv`¨ Drcv`‡bi Rb¨ RxešÍ Lvevi cª‡qvRb|

cÖhyw³i eY©bv

• F2 gva¨g (A¨vjwR Pv‡li Av`k© gva¨g) I A‰Re mvi e¨envi K‡i 

b¨v‡bv‡K¬v‡ivcwmm (Nannochloropsis sp.), b¨v‡bv‡K¬vivg 

(Nannochlorum sp.), †UUªv‡mjwgm (Tetraselmis sp.)  GB 

wZbwU cÖRvwZi gvB‡µvA¨vjwRi Af¨šÍixY I ewniv½b Pvl Kiv ‡h‡Z 

cv‡i|

• Af¨šÍixY I ewniv½b Pvl e¨e¯’vq, 25-30 wcwcwUi 1 wjUvi wdëviK…Z 

mgy‡`ªi cvwb‡Z 1 wgwj wjUvi nv‡i F2 gva¨g e¨envi Ki‡Z n‡e| 

cÖ¯‘ZK…Z Af¨šÍixY Pvl gva¨‡g gvB‡µvA¨vjwRi cÖ‡ekb NbZ¡ w`‡Z 

n‡e 5-10% (0.5 †Kvl/wg.wj. x 10

6

)| Av‡jvK NbZ¡ 1500-2000 

jv· G wbqš¿Y K‡i 6-16 w`be¨vcx 24 N›Uv AweiZ 20-25

°
 

†mjwmqvm ZvcgvÎvq ivL‡Z n‡e|   

• ewniv½b Pvl e¨e¯’vq e„n`vqZb Pvl gva¨‡g 25-30 wcwcwUi 300 

wjUvi wdëviK…Z cvwb, A‰Re mvi (N+P+K= 6 MÖvg +0.5 MÖvg +6 

MÖvg) Øviv mg„× Ki‡Z n‡e Ges gvB‡µvA¨vjwRi cÖ‡ekb NbZ¡ 

10-30% (0.5 †Kvl/wg.wj. x 10

6

) ivL‡Z n‡e| w`‡bi mvaviY 

Av‡jv‡Z 5-16 w`b e¨vcx Pvl Ki‡Z n‡e|

• ewniv½b Pvl e¨e¯’vq cvÎ wn‡m‡e 300 wj. cøvw÷K cv‡Î, 20 iwUdvi/wg.wj. cÖ‡ekb Nb‡Z¡ iwUdvi eªvwKIbvm (Brachionus 
sp.) Pvl Kiv †h‡Z cv‡i| G‡ÿ‡Î, C÷ + gvB‡µvA¨vjwR gva¨g e¨envi K‡i 10 w`b ci iwUdv‡ii m‡e©v”P msL¨v (190 

iwUdvi/wg.wj.) cvIqv †h‡Z cv‡i| Z‡e, AwaK cÖ‡ekb Nb‡Z¡ (300-400 iwUdvi/wg.wj.), gvB‡µv A¨vjwR + wdk A‡qj gva¨g 

e¨envi K‡i m‡e©v”P Drcv`b 750 iwUdvi/wg.wj. cvIqv †h‡Z cv‡i|

cÖhyw³i myweav

• Af¨šÍixY Pvl e¨e¯’vq F2 gva¨g e¨envi K‡i 2 wj. Kwb‡Kj d¬v‡¯‹ 0.5 †Kvl/wg.wj. x 10

6

 cÖ‡ekb Nb‡Z¡ 14 w`‡bi Pv‡l 

†UUªv‡mjwgm (Tetraselmis sp.) Gi  m‡e©v”P Drcv`b (6.87 †Kvl/wg.wj. x 10

6

) cvIqv m¤¢e|

• ewniv½b Pvl e¨e¯’vq 60 wj. mv`v cvÎ e¨envi K‡i 0.5 †Kvl/wg.wj. x 10

6

 cÖ‡ekb Nb‡Z¡ 14 w`‡bi Pv‡l b¨v‡bv‡K¬v‡ivcwmm 

(Nannochloropsis sp.) Gi m‡e©v”P msL¨v e„w× (2.87 †Kvl/wg.wj. x 10

6

) Kiv m¤¢e|

• Ab¨w`‡K, ewni½b Pvl e¨e¯’vq 300 wj. mv`v dvBevi Møvm U¨vsK e¨envi  K‡i GKB cÖ‡ekb Nb‡Z¡ 14 w`‡bi Pv‡l b¨v‡bv‡K¬vivg 

(Nannochlorum sp.) Drcv`‡b m‡e©v”P (3.90 †Kvl/wg.wj. x 10

6

) djvdj cvIqv m¤¢e|

• Drcvw`Z wZbwU cÖRvwZi gvB‡µvA¨vjwRi g‡a¨ 14 w`‡bi Pv‡l †UUªv‡mjwgm Zzjbvg~jK ‡ewk †cÖvwUb mg„× (63%)|

• iwUdvi Pv‡li †ÿ‡Î C÷ + gvB‡µvA¨vjwR gva¨g Ges AwaK cÖ‡ekb Nb‡Z¡ gvB‡µvA¨vjwR + wdk A‡qj gva¨g e¨env‡i m‡e©v”P 

Drcv`b m¤¢e|

• gvB‡µvA¨vjwR (Brachionus plicatilis)+wdk A‡qj gva¨‡g Drcvw`Z iwUdvi Ab¨ gva¨‡gi Zzjbvq AwaK ‡cÖvwUb mg„× (68.4 %)|

• RxešÍ Lvevi gvQ I wPswoi ‡cvbvi Rxebxkw³ e„w× K‡i hv ‡jvbvcvwb I ¯^v`ycvwbi gvQ I wPswoi Drcv`b e„w×‡Z Kvh©Kix f~wgKv cvjb Ki‡e|

Ministry of Agriculture
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Brood Stock of Mud Crab under Captive Conditions for
Sustainable Hatchery Operation 

Introduc�on
Mud crab is a popular mariculture species, usually exploited from the natural source. The popula�on is decreasing gradually due to over-exploita�on. 
Thus, crab seeding produc�on in hatchery condi�ons is important to support crab aquaculture and conserve biodiversity. One of the remarkable 
obstacles to seed produc�on in hatchery condi�ons is the unavailability of quality berried crab broods. Mud crab is a migratory species, poten�al 
female broods migrate to the deep sea in quest of suitable environmental condi�ons for spawning, embryonic development, and larvae survival. 
Therefore, the collec�on of broods from the deep sea is laborious, hardy, risky, and expensive. 
Descrip�on of the Technology

• Development of suitable environment for spawning: A cemented house, 
rectangular/circular fiberglass tank, or plas�c drum with a height of 72 inches is suitable 
as a spawning vessel. A set of interconnected mul�porous plas�c pipes to be fixed at the 
bo�om of the tank covered with plas�c bana/pata and nylon net. The other edge of the 
pipe is to be set up with the water level and connected with the aerator. Then, the 
bo�om of the vessel is to be par�ally filled with 5-10 inch height of clean sand. The sand 
layer ensures hiding or res�ng shelter of the broods and also helps as a spawning 
substrate making a small hole that minimizes the spreading of spawned eggs. Half of the 
tank (50 cm depth) is to be filled with 27-30 ppt sea water and the rest half remains blank 
to restrict the crabs from escaping through climbing. The tank should be covered with an 
orchid net for providing a shed to the broods as per their preference. 

• Brood selec�on and transporta�on features: Brood are to be collected from a clean 
water source to reduce bacterial, fungal, and protozoan loads; carapace and body shell 
need to be harder, clean and all the appendages must be intact; weight should be within 
250-450 g and carapace width of 9.5 - 11.5 cm; selected broods must be fully gravid (body 
cavity full with yellow color gonad); chelipeds to be �ed to restrict from figh�ng; body 
surface of crab should be in wet condi�on with source water during transporta�on.; an aerated Styrofoam cartoon/plas�c bucket/plas�c box 
could be used for brood transporta�on; the color of berried brood must be light grey (ensured fer�lized); in case of berried brood 
transporta�on, a so� layer of wet cloth or foam needs to be set to reduce stress on egg mass; some water samples from brood source to be 
collected to know the salinity of origin and subsequent acclima�za�on in transport way and in the hatchery as well.

• Water and feed management: Se�ng up a bio-filter is necessary where adequate seawater is in scares. At least 30-40% water must be 
exchanged 3-4 �mes a week. For the recircula�on system, the water of brood stock tanks to be par�ally exchanged (30-50%) a�er 15 days to 
1-month intervals. Water quality variables should be maintained properly; water temperature ranged to be 27-30°C, pH 7.5-8.5, salinity 27-30 
ppt, dissolved oxygen >5 ppm, and ammonia <0.1 ppm. For communal rearing, limb-lost crabs and shell infected/shell-fouling crabs are to be 
discarded if any. Feed and feeding management of brood stock is crucial for berried brood produc�on; a weekly schedule of various feed items 
like brackish water/marine water fish like mussel meat, blood cockles, polychaete, squid, etc. can give be�er performance. Feeding is to be 
supplied twice a day @10-15% of the biomass of which 25-30% in the morning and the rest in the evening. A feeding tray could be used for 
proper management of feed and removal of uneaten feeds. Uneaten feeds and excreta must be removed before each feeding. The feeding tray 
should be cleaned once a week and the bo�om sand must be agitated and cleaned weekly.

• Spawning of broods: Berried broods may spawn within 3-60 days depending on the appropriate selec�on of its maturity stage. Brood must be 
gently taken out from spawning tanks and repeatedly washed with clean sea water prior to transfer to the hatching tanks. Eggs are 
yellowish-orange, orange, or reddish-orange in color during spawning.

• Management of berried broods and hatching: The hatching tank is to be filled with 27-30 ppt sterilized seawater and facilitated with aera�on. 
Three-forth por�ons of the tank need to be covered with a black polythene sheet or orchid net for providing darkness and to hold a stable 
temperature. Berried broods were to be disinfected with 100 ppm formalin solu�on for 30 minutes, washed repeatedly with clean seawater, 
and transferred to the hatching tank. For 1st 3 days, the aforesaid feed is to be supplied @10-15% per day. A�er one hour, uneaten feed should 
be siphoned out. When the egg mass turned into dark orange or light brown color, the food supply should be stopped. Eggs and feces should 
be siphoned out before water exchange. About 30-40% of the water should be exchanged every day. In order to test embryonic development 
and bio-fouling, it is necessary to inves�gate a small por�on of the egg under the microscope in every 3-4 days during the incuba�on period. 
In case of infesta�on of eggs by fungus or protozoa, Triflan (44% trifuralin) @ 0.1 ppm is to be applied in water every 2-3 days for preven�on. 
Hatching (produc�on of Zoea-1) occurs a�er 10-14 days under 27-30 ppt salinity and at a temperature of 27-30 °C. Hatching usually starts in 
the very early morning and ends within 30 minutes to 1 hour. The hatched crab is to be transferred from the hatching tank a�er the comple�on 
of all eggs released. An adult crab is able to lay eggs twice more within 1 to 4 months without mol�ng and further ma�ng. 

Suitable loca�ons: 
• Coastal regions (Satkhira, Khulna and Bagerhat, Cha�ogram and Cox’s Bazar)

The benefit of the technology 
• This technique can produce 40-69% berried crab brood with 84-94% hatchling rates.
• Applica�on of the technology would be helpful for sufficient berried brood supply to the hatchery for uninterrupted carb produc�on. 
• A new value chain for mud crab aquaculture would be developed by supplying juvenile carb to the fa�ening and so� shell farms. 
• Adop�on of the technology might be helpful for the enhancement of crab produc�on and remi�ance earnings as well as conserva�on and 

management of the natural stock.

Researcher:
Dr. Md. La�ful Islam
Principal Scien�fic Officer
Bangladesh Fisheries Research Ins�tute, Brackishwater Sta�on, Paikgacha, Khulna
Mobile:  01715-645260, la�ful.bfri@gmail.com

Photo: Culture of Microalgae in lab



kxjv KvuKovi (Scylla olivacea) †UKmB n¨vPvwi cwiPvjbvq wbqwš¿Z cwi‡e‡k cÖRbb¶g (†ewiW) gv KvuKov Drcv`b

f~wgKv

evsjv‡`‡ki DcK‚jxq AÂ‡j kxjv KvuKov Ab¨Zg RbwcÖq ‡gwiKvjPvi cÖRvwZ wn‡m‡e we‡ewPZ, hv mvavibZ cÖvK…wZK Drm¨ ‡_‡K AvnwiZ nq| AvšÍR©vvwZK evRv‡i Gi 

e¨vcK Pvwn`v i‡q‡Q Ges we‡k¦i A‡bK ‡`‡ki L¨vZbvgv ‡i‡¯Ívivuq kxjv KvuKov Ab¨Zg e¨qeûj wm-dzW DcKiY wn‡m‡e cÖkswmZ| cÖvK…wZK Drm ‡_‡K Aweivg 

Avni‡Yi d‡j kxjv KvuKovi Rxe-‰ewPÎ I msL¨v ax‡i ax‡i n«vm cv‡”Q| djkªywZ‡Z kxjv KvuKovi Pvl‡K ̀ xN©‡gqv`x-w¯’wZkxj Ki‡Z n‡j Ges Gi Rxe ‰ewPÎ¨ msi¶‡Yi 

Rb¨ wbqwš¿Z cwi‡e‡k n¨vPvwi‡Z KvuKovi ‡cvbv Drcv`b mg‡qi `vwe| 

cÖhyw³i weeiY

• kxjv KvuKovi wWg ‡`Iqvi Rb¨ AbyK~j cwi‡ek Dbœqbt wm‡g‡›Ui wm÷vb©, AvqZvKvi/‡MvjvKvi 

dvBevi Møvm U¨vsK ev 72 ‡mw›UwgUvi D”PZvi cøvw÷‡Ki nvd W«vg ‡ewiW e«yW Drcv`‡bi Dchy³ cvÎ 

wn‡m‡e we‡ewPZ| ci¯ú‡ii mv‡_ mshy³ eû-wQ`«hy³ cøvw÷‡Ki cvB‡ci GKwU ‡mU bvBjb Rv‡j 

Ave„Z K‡i U¨v‡¼i bx‡P ¯’vcb Ki‡Z n‡e| U¨vs‡Ki Zj‡`‡k ¯’vwcZ cvB‡ci Ab¨ cÖvšÍwU cvwbi ¯Íi 

wbqš¿Y K‡i Ges G¨‡iU‡ii jvB‡bi mv‡_ mshy³ _v‡K weavq ¯^qswµq wdëv‡ii KvR K‡i| Zvici 

cv‡Îi wb‡Pi cvB‡ci Dci cøvw÷‡Ki PUvq eybv cvUv (evbv) Ges bvBjb ‡bU w`‡q ‡X‡K 5-10 BwÂ 

cyiæ‡Z¡i cwi®‹vi evwj w`‡q fivU Ki‡Z n‡e| evwji ¯ÍiwU gv KvuKovi jyKv‡bv ev wek«vg ¯’j wn‡m‡e 

KvR K‡i| DcišÍ evwji ¯ÍiwU KvuKovi wWg Qvovi ¯’vb wn‡m‡eI mvnvh¨ K‡i| ‡hLv‡b evwji Dci 

‡QvU MZ© K‡i gv KvuKov wWg w`‡q _v‡K Ges wWg Qwo‡q civi nvi Kwg‡q ‡`q| U¨v‡¼i A‡a©K (50 

‡mw›UwgUvi MfxiZv) Ask 27-30 wcwcwU jeYv³Zvi mgy‡`«i cvwb Øviv c~Y© Kiv nq Ges evwK A‡a©K 

Ask dvuKv ivLv nq hv‡Z KvuKov U¨vs‡Ki ‡`qvj ‡e‡q cvwj‡q ‡h‡Z bv cv‡i| gv KvuKov AÜKvi ¯’vb 

cQ›` K‡i weavq U¨vs‡Ki Dc‡ii Ask AwK©W ‡bU w`‡q ‡X‡K ‡`Iqv nq|

• Dchy³ MÖvwfW e«yW wbe©vPb Ges cwienbt e«yW wbe©vPb Ges cwien‡bi mgq e¨vK‡Uwiqv, QÎvK Ges 

‡cÖv‡Uv‡Rvqv Avµv‡jvW Kgv‡bvi Rb¨ gv KvuKov memgq cwi®‹vi cvwbi Drm ‡_‡K msMÖn Ki‡Z 

n‡e| ‡`‡ni ‡Lvjm Aek¨B k³ I cwi®‹vi n‡Z n‡e Ges mg¯Í Dcv½ A¶Z _vK‡Z n‡e| gv KvuKovi ‡`n IRb 250-450 M«vg nIqv evÃbxq Ges c„ô‡Lvj‡ki 

(K¨viv‡cm) cªm¯’Zv 9.5-11.5 ‡m.wg. nIqv evÂbxq| wbe©vwPZ gv KvuKov¸‡jv Aek¨B m¤ú~Y© MÖ¨vwfW n‡Z n‡e (†`n MnŸ‡i njy` i‡Oi wW¤^vkq we`¨gvb)| 

AvµgY n‡Z weiZ ivLvi Rb¨ Mª¨vwfW e«y‡Wi wPgUv cv¸‡jv (‡Pwj‡cvW) Aek¨B ‡e‡a cwienb Ki‡Z n‡e| KvuKovi ‡`‡ni DcwifvM KvuKov msMÖ‡ni Dr‡mi Rj 

w`‡q Aek¨B ‡fRv Ae¯’vq cwienb Ki‡Z n‡e| gv KvuKov cwien‡bi Rb¨ evqyy mÂvjbhy³ ÷vB‡iv‡dvg KvU©yb, cøvw÷‡Ki evjwZ ev cøvw÷‡Ki ev· e¨envi Kiv 

‡h‡Z cv‡i| ‡ewiW e«yW (wWgIqvjv) msMÖ‡ni ‡¶‡Î wW‡gi iO Aek¨B nvjKv a~mi n‡Z n‡e, hv wb‡lK wbwðZ K‡i| ‡ewiW e«yW cwien‡bi mgq wW¤^vk‡qi Dci 

Pvc Kgv‡Z Aek¨B ‡fRv Kvc‡oi big ¯Íi ev ‡fRv ‡dvg e¨envi Ki‡Z n‡e| e«y‡Wi Drm¨ ‡_‡K Aek¨B wKQy cvwbi bgybv msMÖn Ki‡Z n‡e hv‡Z cwien‡bi 

mgq Ges n¨vPvwi‡Z e«y‡Wi Af¨¯ÍKi‡Yi Rb¨ cvwbi Drm Gi jeYv³Zv I Ab¨vb¨ ¸Yvewj m¤ú‡K© Rvbv hvq|

• cvwb Ges Lv`¨ e¨e¯’vcbvt ‡hLv‡b ch©vß mgy‡`«i cvwbi NvUwZ i‡q‡Q, ‡mLv‡b ev‡qv-wdëvi ¯’vcb Kiv c«‡qvRb| hw` e«yW÷K U¨vs‡K ev‡qvwdëvi ms‡hvM e¨e¯’v 

bv _v‡K, Zvn‡j c«wZ mßv‡n 3-4 evi 30-40% nv‡i cvwb cwieZ©b Ki‡Z n‡e| Avi hw` ev‡qvwdëvi ms‡hvM e¨e¯’v _v‡K Zvn‡j e«yW÷K U¨vs‡Ki cvwb cÖwZ 

15 w`b ‡_‡K 1 gv‡mi e¨eav‡b 30-50% nv‡i cwieZ©b Kiv DwPZ| cvwbi mKj ¸YMZ gvb mwVKfv‡e eRvq ivLv DwPZ| cvwbi ZvcgvÎv 27-30 wWwMÖ 

‡mjwmqvm, wcGBP 7.5-8.5, jeYv³Zv 27-30 wcwcwU, `ªexf~Z Aw·‡Rb >5 wcwcGg Ges A¨v‡gvwbqv <0.1 wcwcGg Gi g‡a¨ nIqv DwPZ| mvßvwnK Lv`¨ 

ZvwjKvq wewfbœ Lv`¨ Dcv`v‡bi wgkÖY ev Lv`¨ cwieZ©b fvj djvdj c«`vb K‡i, ‡hgb ‡jvbvcvwbi ev mvgyw`ªK gvQ, wSby‡Ki gvsm, eøvW ‡KvKj&m, cwjwKU jvwf©, 

¯‹yBW, BZ¨vw`| ‡`n IR‡bi 10-15% nv‡i w`‡b 2 evi Lvevi cÖ`vb Kiv DwPZ, hvi 25-30% mKv‡j Ges evwK Ask mÜvq cÖ`vb Ki‡Z n‡e| Lv‡`¨i mwVK 

e¨e¯’vcbv Ges AcÖ‡qvRbxq Lv`¨ Acmvi‡Yi Rb¨ wdwWs ‡U« e¨envi Kiv ‡h‡Z cv‡i| cÖwZ mßvn AšÍi Lv`¨ cÖ‡qv‡Mi ‡U« cwi®‹vi Kiv DwPZ|

• gv KvuKovi wWg ‡`Iqvt cwic°Zv ‡f‡` Ges h_vh_ wbe©vP‡bi Dci wbf©I K‡i 3-60 w`‡bi g‡a¨ e«yW KvuKov (‡ewiW) wWg Qvo‡Z cv‡i| ‡ewiW e«yW‡K Av‡¯Í 

Av‡¯Í ¯úwbs U¨vsK ‡_‡K ‡ei K‡i wb‡Z n‡e Ges n¨vwPs U¨vs‡K ¯’vbvšÍ‡ii Av‡M evievi cwi®‹vi mgy‡`«i cvwb w`‡q ay‡q wb‡Z n‡e| ¯úwbs Gi mgq wWg¸wj 

njy`vf-Kgjv, Kgjv ev jvj‡P Kgjv i‡Oi nq|

• ‡ewiW KvuKovi e¨e¯’vcbv Ges wWg ‡dvUv‡bvt n¨vwPs U¨vsKwU Aek¨B 27-30 wcwcwUi RxevYygy³ mgy‡`«i cvwb Øviv c~Y© Ki‡Z n‡e Ges Gqv‡ik‡bi e¨e¯’v Ki‡Z 

n‡e| U¨vs‡Ki Af¨šÍi AÜKvi ivLvi Rb¨ Ges ZvcgvÎv w¯’wZkxj ivL‡Z U¨vs‡Ki wZb-PZy_©vsk Kv‡jv cwjw_b wkU ev AwK©W ‡b‡U Ave…Z Ki‡Z n‡e| ‡ewiW 

e«yW‡K 100 wcwcGg digvwjb `ªeY Øviv 30 wgwbU a‡i RxevYygy³ Ki‡Z n‡e Ges n¨vwPs U¨vs‡K ¯’vbvšÍ‡ii Av‡M evievi cwi®‹vi mgy‡`«i cvwb w`‡q ay‡q wb‡Z 

n‡e| c«_g 3 w`‡bi Rb¨ ‡jvbvcvwbi ev mvgyw`«K gvQ, wSby‡Ki gvsm, eøvW ‡KvKj&m, cwjwKU, ¯‹yBW BZ¨vw` cÖwZw`b ‡`n IR‡bi 10-15% nv‡i Lv`¨ wnmv‡e 

cÖ`vb Ki‡Z n‡e| GK NÈv ci Afw¶Z Lv`¨ mvBdwbs K‡i Acmvib Ki‡Z n‡e| hLb wWg¸‡jv Mvp Kgjv ev nvjKv ev`vgx i‡O cwiYZ nq ZLb Lv`¨ mieivn 

eÜ K‡i w`‡Z n‡e| cvwb cwieZ©‡bi Av‡M wWg Ges gj mvBdwbs K‡i ‡d‡j w`‡Z n‡e| cÖwZw`b cÖvq 30-40% cvwb cwieZ©b Kiv DwPZ| å~‡Yi weKvk Ges 

ev‡qvdvDwjs cix¶‡Yi Rb¨ BbwKD‡ekb mg‡q cÖwZ 3-4 w`b ci ci gvB‡µv‡¯‹v‡ci bx‡P wW‡gi bgybv ch©‡e¶Y Kiv cÖ‡qvRb| QÎvK ev ‡cÖv‡Uv‡Rvqv Øviv 

wW‡gi msµgY cÖwZ‡iv‡ai ‡¶‡Î cÖwZ 2-3 w`b AšÍi U¨vs‡Ki cvwb‡Z 0.1 wcwcGg nv‡i ‡Udjb (44% U«vBdyivwjb) cÖ‡qvM Ki‡Z n‡e| mvavibZ 27-30 

wcwcwU jeYv³Zv Ges 27-30 wWMÖx ‡mw›U‡MÖW ZvcgvÎvi cvwb‡Z 10-14 w`‡bi g‡a¨ n¨vwPs (RBqv-1 Drcbœ) msNwUZ nq| n¨vwPs mvaviYZ Lye ‡fv‡i ïiæ nq 

Ges 30 wgwbU ‡_‡K 1 N›Uvi g‡a¨ ‡kl nq| mg¯Í wWg Qvovi c‡i KvuKovwU‡K n¨vwPs U¨vsK ‡_‡K ¯’vbvšÍwiZ Kiv DwPZ| n¨vPW& KvuKov ¸‡jv‡K c~‡e©i b¨vq hZœ 

wb‡Z n‡e Ges ¯úwbs U¨vs‡K ¯’vbvšÍi Ki‡Z n‡e| Kvib GKwU cªvßeq¯‹ gv KvuKov ‡Lvjm cwieZ©b bv K‡i Ges cybivq g¨vwUs QvovB 1-4 gv‡mi g‡a¨ AviI 

`yBevi wWg w`‡Z m¶g|

cÖhyw³i Rb¨ Dchy³ ¯’vb

• DcK‚jxq AÂj (mvZ¶xiv, Lyjbv, ev‡MinvU, PÆMÖvg Ges K·evRvi) |

cÖhyw³i myweavt

• GB cÖhyw³‡Z 40-69% ‡ewiW e«yW Drcv`b m¤¢e hv‡`i n¨vwPs Gi nvi 84-94% ch©šÍ n‡q _v‡K|

• wbiwew”Qbœfv‡e n¨vPvwi‡Z ch©vß ‡ewiW e«yW mieivn Ges KvuKovi ‡cvbv Drcv`‡bi ‡¶‡Î GB cÖhyw³i cÖ‡qvM mnvqK f~wgKv cvjb Ki‡e|

• kxjv KvuKovi Pv‡li Rb¨ GKwU bZyb f¨vjy ‡PBb ‰Zwi n‡e, hvi g‡a¨ e«yW÷K e¨e¯’vcbv, n¨vPvwi Acv‡ikb, bvm©vwi Mªyc MVb Ges cwi‡k‡l d¨v‡Uwbs Ges big 

‡Lvj‡mi KvuKov Lvgv‡i Pvl‡hvM¨ wK‡kvi KvuKov mieivn D‡jøL‡hvM¨|

• GB cªhyw³i cÖ‡qvM KvuKovi Drcv`b Ges ‰e‡`wkK gy`ªv AR©b e„w×i cvkvcvwk cÖvK…wZK gRy` msi¶Y Ges e¨e¯’vcbvq mnvqK f~wgKv cvjb Ki‡e|

Ministry of Agriculture

wPÎ: j¨v‡e RxešÍ A¨vjwR KvjPvi



Enhance Nutritional Security-Fish-Based Food Products and
Extension of its Shelf Life 

Introduc�on
Many Southeast Asian countries consider fish crackers to be exo�c snack foods. The fish Crackers can be a popular 
ready-to-eat snacks item for all cluster of people. It can be a great choice to replace the potato crackers which is mainly 
contain carbohydrates, but fish crackers contain protein along with carbohydrates. Beside the fish flesh as the protein 
source, starch is a crucial ingredient in making fish crackers. Starch is used to impart viscidness and consistency of the 
crackers. Various starch flour such as tapioca, wheat, corn, sago, rice and even mug bean is available for fish cracker 
manufacture. Good quality cracker must have adequate expansion on puffing for crispness, as well as low moisture 
content and low oil absorp�on. 
Fish at large are distributed into two main clusters which are marine and freshwater fishes. In the fish cracker 
produc�on, marine fishes are usually been used by many manufacturers since most of them live in the coastal area. 
Some of the marine fish supposedly used for fish cracker prepara�on are sardine (Clupea leiogaster), jewfish (Johnius 
soldado), big-eye (Brachydeuterus auritus), snapper (Lutjanus spp), yellow pike conger (Ophiocephalus micropeltis), 
and featherback (Natopterus chilata). Some viable fish crackers in Malaysia are found to have used Yellow-banded 
trevally (Selaroides leptoleptis), Wolf herring (Chirocentrus dorab) and Round herring (Dussumieria hasselti) as the fish 
source. In Indonesia, Barred spanish mackerel (Scomberomerus commersoni) is used as the fish source. The profitable 
fish crackers in Thailand are usually produced from tuna, sardine and mackerel, though the choice of fish depends on 
accessibility, cost and the required quality of the final product. However, with the progress of aquaculture technology, 
some cul�vated fresh water fish can be used as the raw material for fish cracker manufacture. Various freshwater 
fishes are being cultured through this technique such as dory, carp, ca�ish (Pangasius spp.), and many more. Bighead 
carp (Hypophthalmichthys nobilis), Dory (Pangasius hypothalamus) and Rohu (Labeo rohita) are the freshwater fishes 
that is believed has the probable to be used in the fish cracker industry. 
Descrip�on

• First 90g Tuna/Tilapia fish mince was taken in a bowl. 
• Then added ingredients (Tapioca flour-100g, Sugar-6g, Salt-5.5g, Ice-15g, 

and Sodium bicarbonate-1g) and mixed well. 
• The dough was shaped into cylindrical and steamed for 30 min followed 

by chilling in refrigerator overnight. 
• On the next day, cylinder shaped product was cut into 2 mm thickness 

and put into oven of 50°C for 10 to 12 hours or sundried for a day un�l 
the moisture content reading was 10% ± 2%. 

• Dried crackers were then deep fried in vegetable oil at 170-180°C.
• Then the fish crackers were ready as ready-to-eat (RTE) products for 

Modified Atmosphere Packaging (MAP) ing and preserva�on at room 
temperature. 

Suitable Loca�on
• Any loca�on where low-cost fish is available.

Benefits:
• Easy prepara�on
• Less instrument involvement
• Suitable for small scale business

Researcher:
Dr. Md. Tariqul Islam
Professor
Department of Fisheries
University of Rajshahi, Rajshahi.
Mobil: +88-01712697251, Email: tariqrubd@gmail.com

Photo: Crackers made from proceed fish



cywó wbivcËvq gvQ wfwËK Lv`¨ cY¨ Dbœqb Ges Gi ¯’vqxZ¡Kvj e„w×

f~wgKv

`w¶Y-c~e© Gwkqvi A‡bK ‡`k gv‡Qi ‡µKvm© we‡`kx mœ¨vK Lvevi wnmv‡e we‡ePbv K‡i| gv‡Qi ‡µKvm© gvby‡li Rb¨ GKwU RbwcÖq 

cÖ¯‘Z Lvevi n‡Z cv‡i| gv‡Qi †µKv‡m© kK©ivi mv‡_ Avwgl _v‡K, hv kK©iv mg„× Avjyi †µKv‡m©i ¯’‡j RvqMv K‡i wb‡Z cv‡i| 

Avwg‡li Drm wn‡m‡e gv‡Qi gvskj Ask I kK©iv (÷vP©) gv‡Qi ‡µKvm© ‰Zwii GKwU ¸iZ¡c~Y© Dcv`vb| wewfbœ cÖKvi kK©iv ‡hgb 

U¨vwcIKv, Mg, fyÆv, mv‡Mv, Pvj GgbwK gyM Wv‡ji gq`v gv‡Qi †µKvm© ˆZwi‡Z e¨eüZ nq| fv‡jv gv‡bi Kª¨vKvm© Aek¨B fvj 

cvwds, Kg Av`«©Zv Ges Kg ‡Zj ‡kvlY n‡Z n‡e|

gvQ `ywU e„nr RjR cwi‡e‡k wePiY K‡i GKwU mvgyw`«K Ges Ab¨wU ¯^v`y cvwb| mvaviYZ mvgyw`«K gvQ †µKvm© Drcv`‡b e¨envi 

nq| wdk †µKvm© ‰Zwii Rb¨ e¨eüZ wKQy mvgyw`«K gvQ nj mvwW©b, wRDwdk, weM-AvB, mœ¨vcvi, B‡q‡jv cvBK KbMvi, Ges 

wd`vie¨vK| gvjqwkqvq wKQz wdk †µKv‡m© njy`-e¨v‡ÛW ‡U«fvwj, Djd ‡nwis Ges ivDÛ ‡nwis gvQ e¨envi Kiv nq| 

B‡›`v‡bwkqvq e¨v‡iW ¯ú¨vwbk g¨v‡K‡ij gv‡Qi Drm¨ wn‡m‡e e¨eüZ nq| _vBj¨v‡Û wdk ‡µKvm© ‰Zwi‡Z mvaviYZt Uybv, mvwW©b 

Ges g¨v‡K‡ij gvQ e¨eüZ nq, hw`I ‡µKvm© ‰Zwii Rb¨ gv‡Qi cQ›` wbf©i K‡i Zvi gvb I Drcv`b Li‡Pi Dci| gvQ Pv‡li 

cÖhyw³i AMªMwZi mv‡_ mv‡_ wKQy Pvl Kiv ¯^v`y cvwbi gv‡Qi gvskj Ask/wKgv †µKvm© ‰Zwii KvuPvgvj wnmv‡e e¨envi Kiv ‡h‡Z 

cv‡i| bZzb cÖhyw³i gva¨‡g wewfbœ ¯^v`y cvwbi gvQ ‡hgb cv½uk, Kvc©, †Zjvwcqv I K¨vUwdk Pvl Kiv n‡”Q| ¯^v`y cvwbi gv‡Qi 

g‡a¨ weM‡nW Kvc©, cv½uk Ges iyB gvQ, hv gv‡Qi †µKv©m wk‡í e¨envi Kivi m¤¢vebv i‡q‡Q|  

cÖhyw³i eY©bv

• cÖ_‡g 90 MÖvg wZjvwcqv/Uybv gv‡Qi wKgv GKwU cv‡Î wb‡Z n‡e|

• G‡Z U¨vwcIKv gq`v-100 Mªvg, wPwb-6 MÖvg, jeY-5.5 Mªvg, eid KzwP-15 

MÖvg, Ges ‡mvwWqvg evBKv‡e©v‡bU-1 MÖvg †hvM K‡i fvjfv‡e wgkv‡Z n‡e|

•  gq`vi wgkÖbwU bjvKvi AvKv‡i ‰Zwi Ki‡Z n‡e Ges 30 wgwb‡Ui Rb¨ óxg 

K‡i mvivivZ ‡iwd«Rv‡iU‡i VvÛv Kiv Ki‡Z n‡e|

• cieZ©x w`b, bjvKvi AvK…wZi cY¨wU 2 wgwg cyiæ‡Z¡ ‡K‡U 50 wWwM« ‡m. 

ZvcgvÎvq I‡f‡b 10 ‡_‡K 12 N›Uvi Rb¨ ivL‡Z n‡e ev Av`ªZvi cwigvY 

10-12% bv nIqv ch©šÍ GK w`‡bi Rb¨ †iŠ‡`ª ïKv‡bv †h‡Z cv‡i|

• AZtci ïK‡bv †µKvm©¸wj Dw™¢¾ ‡Z‡j 170-180 wWwMª ‡mjwmqv‡m fvR‡Z 

n‡e| 

• AZtci wdk ‡µKvm©¸‡jv Lvevi Dc‡hvMx cª¯‘ZK…Z cY¨ wnmv‡e g¨vc (MAP) c¨v‡KwRs K‡i N‡ii ZvcgvÎvq msi¶Y Kiv 

†h‡Z cv‡i|

Dchy³ Ae¯’vb

• ‡h ‡Kv‡bv RvqMvq ‡hLv‡b Kg `v‡g gvQ cvIqv hvq|

cÖhyw³i myweav

• mnR cÖ¯‘Z Kiv hvq|

• Kg h‡š¿i e¨envi nq|

• ¶y`ª e¨emvi Rb¨ Dchy³|

Ministry of Agriculture

wPÎ: gvQ n‡Z ‰ZwiK…Z †µKv‡m© Rb¨ bjvKvi cY¨
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