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Executive summary 
 
General 
 
This study provides a description of how fish passes from production to the final consumer 
along the various distribution chains and seeks to determine the way prices are formed and value 
is added to the products. 
 
The objective of the study has been to provide the European Parliament Committee on Fisheries 
with a study detailing the marketing structure, the associated price formation and value-added 
throughout the catching/farming, production and distribution chain, for fisheries and aquaculture 
products in seven European Union Member States (EU7). 
 

The EU(7) includes France, Germany, Greece, Italy, Portugal, Spain and the United Kingdom.  
Germany is excluded from the analysis of first sale structures, leaving EU(6). 
 
The scope of the study is limited to products intended for human consumption and does not 
cover bivalve molluscs.   Imports to the EU(7) countries from sources inside and outside the 
European Union will be included in the analysis. 
 
The latest comprehensive data sets cover 2005. Where marked differences are known to have 
occurred since then, these are highlighted. 
 
The market for fish is inevitably complex and it has been the task here to identify the principal 
products and chains. 
 
Information on the throughput of the fish industry from production and import to consumption 
via retailers or caterers is limited.   
 
The information available is improving as the provisions of the European Union’s Data 
Collection Regulations (DCR) come into force, but there is still a dearth of information on 
processing as they are not yet fully effective, and limited in the scope that they provide for 
information on consumption. 
 
Domestic Production 
 
There are extensive official landings figures, by quantity, but often no supporting values. It is 
not clear how reliable the official data are. Trade data is on the other hand comprehensive. 
 
The five main species produced by fishing or aquaculture are identified by value and by quantity 
for each of the EU(6) countries. This generally involves more than just five species because unit 
values of fish products vary. 
 
There is a considerable diversity of fish products produced. There is no single species produced 
in each EU(7) country which ranks among the top five, by value or quantity, of all.  This reflects 
the diversity of fisheries around the European coast.   
 
Production is still principally dependent on wild caught species. Only Greece and the United 
Kingdom have a significant finfish farming sector. 
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High unit value species dominate production by value but low unit value small pelagic fish 
dominate the quantities produced. 
 
Only Greece is self-sufficient in its five main fish products, by value and quantity, consumed, 
though it still has a deficit in other less important species. All the other countries covered in the 
study are nett importers with Germany and the United Kingdom being the greatest. Stock 
recoveries are unlikely to change this situation. Stocks are unlikely to be able to satisfy demand 
and industry purchasers will be reluctant to break stable trading relationships forged in the 
meantime. 
 
The striking feature of the output both from wild fisheries and by aquaculture is of the diversity 
of products, not just between the north compared to the Mediterranean but between almost every 
country. This reflects the variety of coastlines and habitats found around the European 
periphery. 
 
Among the top five species produced by each country, not a single species is common to all six 
countries either by value or quantity. In value, hake is shared by the four countries with a 
Mediterranean coast, France, Greece, Italy and Spain. In quantity, tuna, and sardines and 
pilchards both rank among the top five species of four producers. 
 
The dependency of the national fleets on individual species is variable, with no species 
providing more than 11% of income in 2005, except in the case of Portugal where octopus 
(14%) and Spain where tuna (21%) and sardine (13%) provide more. 
 
In the large aquaculture producers, Greece and the United Kingdom, the farmed products 
dominate domestic supply, providing 37% and 44% of output by value, respectively. 
 
In France, high unit value species dominate production by value, but low unit value small 
pelagic fish dominate the quantities produced. 
 
Italian fish production is highly diversified but the predominant fisheries are those for small 
pelagic fish (particularly anchovies and sardines). There are recovering catch volumes and rises 
in average prices. The main species used as raw material by the processing industry is tuna 
which is also the most important species produced by the fleet. 
 
There is widespread evidence, particularly in France and the United Kingdom, of substitution of 
cheap imports and farmed species for the local wild caught species. This has been provoked 
partly by the decline of the wild fisheries and partly by the growth of the finfish farming sector. 
 
The availability of substitutes via imports and farmed fish, means that fishermen are price-takers 
and are thus unable to pass on any increases in their costs.  
 
None of the countries is wholly self-sufficient in all fish products. Perhaps the least deficient is 
Greece, whereas the deficits in Germany and the United Kingdom are very large indeed. The 
causes are not only a shortage of domestic supplies, but also the variety of fish products 
purchased by consumers, compounded by normal incentives to trade across international 
boundaries. Not all fish can be produced locally, hence importing is inevitable is consumer 
demand is to be met. 
 
The United Kingdom deficit in fish products is unlikely to be reversed by stock recoveries. Not 
all products enjoyed by the consumer can be produced in the United Kingdom, notably tuna. 
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Portugal is almost self-sufficient in the most important species, with the exception of cod and 
tuna.  
 
Figures E1 to E3 show the relative sizes of domestic fish production, including wild fishery and 
aquaculture products but excluding bivalve molluscs, in the EU(6) in 2005.  By and large the 
output by value is remarkably similar, but a willingness to pay much higher prices in the 
Mediterranean compensates for lower quantities there. 
 

Figure E1:  Relative sizes of the value of domestic production in the EU(6), 2005 
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Figure E2:  Relative sizes of the quantity of domestic production in the EU(6), 2005 
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Figure E3: Relative prices of domestic production in the EU(6), 2005 
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Figure E4:  Relative size of aquaculture and sea fisheries production, by quantity, 2005 

Aquaculture
Sea Fisheries

 
The closure of the Bay of Biscay fishery saw landings of anchovy in France fall from 16,000 
tonnes in 2004 to 3,246 tonnes in 2005. 
 
Production by aquaculture continues to grow and amounted to 18.5% by quantity of all fish 
production in the EU(27) in 2005 as shown in Figure E4. 
 
Domestic Consumption 
 
Data available on consumption is almost wholly concerned with sales to the household sector by 
retailers. 
 
Studies on catering sales are rare and face problems of measurement. 
 
There is a distinct pattern of differences in the pattern of consumption moving from the northern 
countries to the Mediterranean. 
 
Consumers still prefer fresh fish in the Mediterranean and this study suggests that they are 
willing to pay high prices for good quality fish. Further north, demand is satisfied by products 
which have undergone a considerable degree of processing and value-added and the trend is for 
this to continue. 
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Consumers faced with a decline in the availability have been reluctant to switch away from 
traditional species and demand has been satisfied by familiar substitutes or increased imports. 
 
The northern countries are heavily dependent on imports to meet consumer demand. Germany is 
most dependent followed by Britain but France, Spain and Portugal all import substantial 
quantities of fish. Greece is the least dependent followed by Italy. It is expected that aquaculture 
will continue to increase its market share in fish products.  
 
The diversity in production is carried forward to consumption. Many of the products purchased 
are traditional and reflect the historic and cultural diversity of the seven countries. They also 
reflect the local availability originally from wild fisheries but also now from aquaculture. 
 
In terms of value, only tuna ranks among the top five in four countries.  The remainder are 
present in the top five species only in three countries or fewer. 
 

By quantity, only cod and tuna rank among the top five species consumed in four countries, 
again with the remainder enjoying fewer locations.  
 
In the southern countries consumption of fresh fish retains its prime importance, though the 
indications are that modern retailing is likely to produce a change in this in the coming years. 
There is a distinct gradation from south-east to north in terms of the degree of processing of fish 
products. 
 
The market throughout is bolstered by imports, though they are only important in Greece for 
tuna among the main species. In France, imported farmed salmon dominates consumption by 
far. The German fish market is dominated by fish imports which provide 85% of supplies. In the 
United Kingdom two-thirds of supplies by quantity are imports. 
 
A growing preference for fish in all countries can be ascribed to the popularity of healthy and 
nutritional diets, and publicity campaigns. In northern Italy ready-to-cook fresh fish meals are 
gaining popularity and the large-scale retail outlets are expanding their range. 
 
All types of fish market are recording price rises attributable to a contraction in supply and an 
increase in demand. 
 
Methods of First Sale 
 
Throughout the countries included in this study auctions remain the preferred method for the 
sale of most wild caught species. Most fresh landings are sold through auction markets in the 
EU(6) located around the coastline. A share of the landings, especially of pelagic fish, is 
marketed through Producer Organisations (POs) and farmed production is usually sold direct to 
export.  
 
The network of auctions is extensive, with almost all significant ports around the European coast 
offering one. 
 
Ownership of the auction premises is varied sometimes being public, or by private companies 
which can be profit-making or by harbour trusts. 
 
In Greece, the auctions market nearly 30% of the total domestic production and their impact in 
price formation is strong but the main part of domestic production is marketed through the self-
marketing channel. In Greece, there are 11 auctions operational at present. They are distributed 
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around the most productive areas. The largest quantities are auctioned in the fish market of 
Keratsini in Piraeus. This fish market supplies the largest part of the demand for fish products of 
the capital, Athens. All fish markets apply the open ascending auction system of price 
formation.  
 
In Italy, fish is normally transported to a sales location, such as a producer's market or auction 
room. The buyers are wholesalers, retailers (traditional and modern) and restaurants. If there is 
no first sale facility near the landing point, fishermen deal directly with the wholesalers. Another 
channel is direct sale on the dock from the vessel to consumers, or to restaurant owners and 
traditional retailers without intermediaries. Small amounts of fish are sold on the quayside, 
directly from fishermen to the distributors and caterers. The route of imported fish to the 
consumer is simpler because the supply sources are more concentrated, with fewer operators 
involved. These are chiefly wholesalers and importers who buy abroad and then resell to other 
wholesalers. 
 

All first sales in Portugal, other than farmed, are required by law to be sold in an auction. Fish 
sold directly goes through the auction for veterinary control. All auctions are managed by public 
institutions but there are plans pending for the markets to be privatised. The larger ones are 
electronic Dutch auctions. 
 
In Spain, catches from the inshore fishing fleet are first sold through the auction markets, which 
are equipped with electronic descending Dutch auction systems. Catches are purchased by 
wholesalers who sell the products to wholesalers in the destination market or to retailers. Only 
in some auction markets in Huelva province is there an open ascending auction. A large 
proportion of fishing production is traded through wholesalers in the destination market. These 
are located in some of the 17 wholesale markets which belong to the MERCASA network. Their 
market share is more than 50% of the total domestic consumption of fishing products.  
 
Most catches from the Spanish deep-sea fishing fleet, especially those devoted to tuna, hake and 
crustaceans, are obtained by firms which show a high level of vertical integration. These firms 
have their own trade channels and directly transform their products, as well as a high level of 
catches from vessels of joint ventures located in third countries.  
 
The point of first sale in Spain changes with the degree of preparation of the fish. Fresh fish is 
auctioned in markets located in the ports, whereas frozen fish is generally traded directly by 
vessel-owners or merchants.  
 
The principal method of sale of fish throughout the United Kingdom is by auction but there are 
significant departures from this according to the species targeted or ownership of vessels. Most 
auctions use the open ascending method of sale and there has been considerable reluctance to 
introduce electronics into the system, though they are beginning to emerge. There are nearly 
thirty auctions around the coast and the principal auctions are located close to the fisheries.  
 
Auction markets de-couple buyer and seller. Supermarkets are less able to control quality and 
traceability as a consequence. Nevertheless, they serve as an efficient way of clearing variable 
amounts of a perishable product. 
 
Electronic systems have been introduced for most auctions except in the United Kingdom where 
there has been marked reluctance to accept them. These frequently link markets, though the 
importance of this should not be overstated as even in the least developed systems in the United 
Kingdom, the buyers for the major processors are in contact via mobile telephones. 
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The decline in landings of wild fish has affected the markets, though the major auctions have 
continued to prosper. Where local landings have declined supplies have sometimes been 
replaced by fish over-landed from other ports. 
 
Products from aquaculture are almost always sold direct to processors or wholesalers. Where a 
degree of primary processing takes place before first sale, the product will be sold on to 
processors or wholesalers. There is little vertical integration in aquaculture. 
 
There has been an expansion of remote bidding where the systems have been installed and first 
observations from France of a positive impact on price. 
 
Market interconnection is expected to have various impacts on the industry according to the 
species and place. The most important will be the integration of the market and an equalisation 
of prices (allowing for the transport costs induced by an auction location). 
 
Commercial Infrastructures 
 
In all countries, the fleet has contracted and employment at sea in fishing has declined. 
 
The fall in vessel numbers has not been fully matched by vessel capacity (kW engine power) 
reductions. The remaining fewer larger vessels have tended to concentrate on larger ports 
leaving some ports facing difficulties in maintaining bunkering services. 
 
The commercial infrastructure is built around the products with the function of moving large 
quantities of perishable goods to the consumer and is necessarily complex. It is highly variable 
from country to country and reflects the differences in the traditional availability of raw material 
and consumption patterns in each country.  
 
Primary processors buy less from auction markets in the north of France than in the rest of the 
country. In the North, auctions represent less than 25% of their total purchases while it reaches 
90% elsewhere. Local supplies are complemented by imports and by trading which is made 
easier by their location close to foreign markets. 
 
In general, it is the case that in the northern countries, Germany, the United Kingdom, and 
northern France, more of the raw material products are processed into value-added output, while 
there is a greater liking for fish close to its natural state in the southern countries. However, this 
should not be over-stressed as, there, many products, particularly sardine and tuna, are salted, 
canned, marinated and otherwise enjoy value-added. Nonetheless, the small sizes of the fish 
preferred mean that the degree to which they can be processed is limited. 
 
In France the commercial infrastructure has changed significantly with the rise of the 
supermarkets. The market share (in value) of large retailing stores has grown from 32% in 1976 
to 70% in the year 2000. Concurrent with this, the number of retail firms has dropped by more 
than 50%. Inland wholesale markets have a small market share, supplying restaurants or 
fishmongers.  
 
As a result of the decline of the German fleet, their landings into German ports and the increase 
in imports, the trace from the producers to the consumers has changed considerably in the recent 
decades. The fishing ports Bremerhaven, Cuxhaven and Hamburg are still the most important 
commercial centres for fish but they have progressively developed into collecting and 
distribution points with regard to imports. In addition to the ports, considerable quantities of fish 
products enter Germany by plane via Frankfurt airport where an important fish distribution 
centre has developed not only for imports by plane but also by trucks.  



Marketing and Price Formation of Fisheries and Aquaculture Products 
 

PE 408.954 x

In Greece, most of the landings are concentrated in four harbours; Piraeus, Halkida, 
Thessaloniki and Kavala, where the largest fish markets of the country are also located. Piraeus 
and Halkida are close to Athens and Thessaloniki is the second largest city. 
 
In Italy, there are around 70 wholesale markets and some of them are also engaged in retail 
sales. Generally the markets are operated by the local municipality. None have privately-owned 
premises. Otherwise, the markets are managed by cooperatives. 
 
The Italian supply chain for fish involves a variety of participants, with farmed and captured 
products often following very different paths. It reflects the high fragmentation of wild fish 
production, with over 800 landing points along the coast. In addition, there is variability and 
difficulty standardising the quality, quantity and size of the products, given that each area is 
characterised by the presence of particular species. As a result, the distribution channels are 
highly segmented and complex.  
 
In Portugal the food distribution chain is dominated, at the retail level, by supermarkets, 
hypermarkets, and discount store chains. Supermarkets hold the leadership with 37% of a total 
of €10,710 million, followed by hypermarkets, 32%, and discount stores, 16%. These buy 
directly from processors or through processors acting as their agents. The traditional retailing 
channel represents only 15% of the total. Portugal is the only European Union member state that 
has an important cod salting and drying industry.   
 
In Spain, aquaculture products are sold directly by farming firms to wholesalers, large 
department stores, retailers and catering establishments in different proportions according to the 
product.  In 2005, a quarter of a million tonnes of aquaculture products were traded worth 
€287m. 
 
Spanish farmed sea bream is traded directly by the producers, who sell it to wholesalers, 62%, 
supermarkets, 27%, and catering establishments, 7%. Almost all farmed tuna is exported to the 
Japanese market and it is traded directly by its producers. Similarly, the first sale of frozen fish 
is made directly by vessel-owners to wholesale firms. Some quarter of a million tonnes of frozen 
fish was traded in 2005. 
 
There are currently 43 POs in Spain where, however, they have a lesser role than in other 
countries because the Spanish Government argued successfully that many of their functions 
were already carried out by the highly successful Cofradias. The Cofradias are local Guilds of 
Fishermen. There are more than 200 of them around the coast. 
 
In the United Kingdom, the inland wholesale markets, except Billingsgate serving London, have 
lost much of their importance as the primary distribution chain now moves from processor to 
retailers as value-added products. 
 
Among the EU(6), Fish Producer Organisations which were intended to act as marketing groups 
for a cooperative of their membership, have been more involved in the management of aspects 
of the Common Fisheries Policy. 

 
Throughout Europe, the small-scale sector plays an important role in employment and social 
cohesion, and by virtue of being practiced round the entire coast. 
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Distribution Channels 
 
The supply chain reflects the diversity of production and consumption 
 
The market for fish products and their flows through the market may be drawn broadly as in 
Figure E5. In order to comprehend the structure of price formation and value added, the input-
output flows through the supply system are followed. 
 

Figure E5: The Supply Chain for Fish Products 

 

 
 

There is a gradation from north to south in the strength of multiple stores but even in the 
southern countries, they are becoming the dominant force in the market. 
 
In the distribution of fish products large retail stores are leaders both in terms of quantity and 
value in comparison with the other distribution channels. 
 
Supermarkets change the trading organisation of the value chain by increasing contractual 
arrangements and vertical restraints. 
 
The market penetration of supermarkets appears likely to continue to continue to grow with 
traditional retailers bearing the impact, though they have already reached near complete control 
in Germany and the United Kingdom. 
 
Prepared, chilled, ready-to-cook fish meals and other processed fish products are gaining in 
popularity in many countries, a trend shared with other food products. 
 
Former fishing ports in Germany and the United Kingdom have re-directed their activities to 
acting as collection and distribution points.   
 
Aquaculture products are providing growing exports. Sea Bass and sea bream from Greece, 
rainbow trout from Italy and salmon from the United Kingdom being among the most 
significant. 
 
Almost all farmed tuna from Spain is exported to the Japanese market and it is traded directly by 
its producers. 
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European countries are unlikely ever to be self-sufficient in fish and imports are likely to 
continue at high levels relative to domestic supply. 
 
In British fish and chip shops, haddock has been widely accepted as a substitute for cod. Most 
sales of fish products are made through multiple stores. They sell 90% of fresh and frozen fish 
products. The major change coming across the European countries is the growing market share 
of supermarkets, which have already reached a dominant level in the United Kingdom and 
Germany with aggressive price policies. 
 
Large retail stores are the major customers of primary processors.   
 
Traditional retail outlets still retain importance especially for fresh fish, but the market share of 
multiple stores - department stores, supermarkets and discount stores - is growing rapidly.   
 
Multiple stores maintain stable commercial relations with fish merchants to guarantee standards 
of hygiene, quality, traceability, and transparency.   
 
Multiple Stores change the trading organisation of the value chain by increasing contractual 
arrangements and vertical restraints. 
 
Almost half the fish products consumed in Spain are traded through the MERCASA network 
which relies on direct deals rather than auctions. Raw material is purchased directly from the 
fishermen or their organisations by larger scale dealers. The remainder goes through wholesale 
markets. 
 
Price Formation 
 
The gross margin of fresh fish retailers varies.  It is greater among small retailers and caterers 
and lower for large modern distribution chains. 
 
Multiple stores are the most important for price formation with their minimum price strategy, 
and a desire to make profits from market share. 
 
The low pricing policies of multiple stores means that they make little profit on fish products but 
wish to offer a one-stop shopping experience.  This also squeezes the margins for their suppliers 
and smaller competitors. 
 
Species with the lowest quayside value provide greatest margins as they frequently sell at the 
retail and catering levels for prices comparable with their more expensive counterparts. 
 
In general, it appears that a mark-up of about 100% is made from landings and aquacultural 
output prices to retail prices.   
 
The mark-up is shared equally between processors and retailers. There is probably a greater 
mark-up in catering but this varies with the type of outlet. 
 
Separating the price component of fish input from other food factors of production of modern 
value-added products such as convenience ready-made meals is impossible and only an imputed 
value can be made. 
 
In the market for low value-added products (i.e. for fresh fillets etc) the power of the modern 
multiple stores enables them to drive processor profits to a minimum. However, they appear to 
use this to enable themselves to offer competitive prices which offer a minimum of profits in 
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order to dissuade customers from shopping elsewhere. For value-added products, the market is 
characterised by a handful of large processing companies which are components of powerful 
multinational food enterprises trading with large modern multiple store groups. 
 
Seasonality of Demand 
 
All countries except the United Kingdom experience seasonality in demand for fish with extra 
supplies needed around Christmas.  The Mediterranean countries enjoy extra demand in summer 
as a result of tourism. 
 
Retail sales dip in the summer owing to the de-population of cities for the holidays but recover 
for the winter period. The obverse of this is an increase in catering demand in holiday areas in 
those countries with a strong tourist industry. 
 
Price Elasticities of Quayside and Aquacultural Demand 
 
Information on the responsiveness of price to the availability of supplies at the quayside and at 
the retail level is limited. 
 
Many of the estimates of price-elasticity are now quite old but they and the few recent studies 
suggest that the demand for fish is price elastic at the quayside or trade level. The implication of 
this is that, given that supply is fairly fixed in the short run especially in the northern fisheries 
by TACs and quotas, an increase in supplies will be met by a less than proportionate fall in 
price.  Hence, increased landings normally can be expected to increase the total sales of the 
fleet. 
 
For imports, the meaning of elastic demand is that a lowering of imports will be met with a 
greater than proportionate rise in sales volume, leading to an increase in sales by value. 
 
It is noteworthy too that some species benefit from a proportionate or better share on increases 
in income. Consumers are willing to pay increased prices for fish if their incomes keep pace. 
 
Price and Income Elasticities of Retail Demand 
 
Hardly any work has been done to estimate retail price elasticities of demand. 
 
In general, it appears that fish products are price elastic, indicating that falls in price will be met 
by greater than proportionate increases in demand, and therefore increases in turnover. 
However, estimates are highly variable and generally inconclusive. They reflect the wide variety  
of product types within fisheries with fresh salmon and cod appearing to be superior goods.  As 
incomes rise households purchase proportionately more of them. 
 
Value-Added 
 
In the United Kingdom and Spain, the greatest contribution to value-added is at the processing 
and wholesale level, whereas in Italy and Portugal it is in catering and in Greece, and probably 
France and Germany, at the retail stage. 
 
The value added by country by segment is shown in Figure E6. 
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Figure E6: Relative contributions to value-added by country by segment, 2005 
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By and large, the greatest contribution to value added comes from the retail sector, though Spain 
is a notable exception, with processing providing the largest amount. 

 
The relative shares of value-added are illustrated in Figure E7. The figure for the United 
Kingdom omits the contribution of exports, though they are not especially large, where it proved 
impossible to compute the value-added because of the complexity of the market. Some export 
value-added had been attributed to aquaculture. Spain has the highest value-added among the 
EU(7) with more than €8,000m, followed by France and the United Kingdom, providing 
approximately half that.   
 
The greatest contribution, for the EU(7) as a whole, among the sectors is made by retailing at 
€8,500m but processing and wholesaling, and catering are not far behind with €7,500m and 
€6,000m each. 
 

Figure E7: Relative shares of value-added of the EU(7) countries, 2005 
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Nevertheless, there is no clear pattern among the countries as to the sectors which provide the 
most value-added. This is partly due to the variety of species produced and consumed and partly 
due to the differences in the commercial infrastructure which exist. There may also have been 
some influence on the figures from difficulties with the data. The contributions of both the retail 
and catering sectors, especially in the United Kingdom, may have been understated. 
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1. Introduction 
 
1.1 General 
 
The market for seafood is large but information on the throughput of the fish industry from 
production and import to consumption via retailers or caterers is limited. There are extensive 
landings figures, by quantity, but often no supporting values.  Trade data is, on the other hand, 
comprehensive. The information available is improving as the provisions of the European 
Union’s Data Collection Regulations (DCR) come into force, but there is still a dearth of 
information on processing. Data on consumption is almost wholly concerned with sales to the 
household sector by retailers. Studies on catering sales are rare and face problems of 
measurement. 
 
Against this background, this study attempts to provide an overview of how fish passes from 
production to the final consumer along the various distribution chains and seeks to determine the 
way prices are formed and value is added to the products. 
 
The market for fish is complex with a single fish species frequently being converted into a 
myriad of products and sold through a diversity of distribution chains.  It has been the task here 
to identify the principal products and supply chains.  The extensive development of convenience 
foods in recent years means that tracking the price formation of fish is becoming more difficult 
and to some extent losing its meaning. The end-product is much more variable than a simple 
fillet sold by a retail outlet, but now is frequently an input to another value-added product 
comprising several components, as in a frozen TV meal or restaurant meal. Tracking the fish 
element in such products is becoming akin to trying to estimate the value and quantity of iron 
ore in a car. 
 
1.2 Objective 
 
The objective of the study is  
 

To provide the European Parliament Committee on Fisheries with a study 
detailing the marketing structure, the associated price formation and value-
added throughout the catching/farming, production and distribution chain, for 
fisheries and aquaculture products in seven European Union Member States 
(EU7). 

 
The EU(7) includes France, Germany, Greece, Italy, Portugal, Spain and the United Kingdom. 
Germany is excluded from the analysis of first sale structures, leaving EU(6). 
 
The scope of the study is limited to products intended for human consumption and will not 
include salmon and bivalve molluscs, though occasionally they are mentioned in the study. 
Imports to the EU(7) countries from sources inside and outside the European Union are included 
in the analysis. 
 
1.3 Structure of the Study 
 
The first part of the study, marketing, covers two areas of the market; domestic production and 
domestic consumption. 
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The market for fish products and their flows through the market may be drawn broadly as in 
Figure 1.1 below. At the commencement of the chain of supply, this study examines the 
fisheries and aquaculture elements. At the end of the chain, the study covers supply to the 
consumer as revealed by consumption statistics. However, in order to comprehend the structure 
of price formation and value added, the output flows through the supply system are followed. 
 
The five main species produced by fishing or aquaculture are identified by value and by quantity 
for each of the EU(6) countries. This generally involves more than just five species because unit 
values of fish products vary. 
 
Domestic production and domestic consumption are set out by country and the justification for 
the choice of species used in the study, based on their values and quantities, is set out in 
Annexes 1 and 3. The latest comprehensive data sets showing the progress of fish through the 
whole distribution chain from production and importation to consumption and exportation cover 
2005. Where marked differences are known to have occurred since then, these are highlighted. 
 
The methods of first sale are explained, the commercial infrastructure is described, and methods 
of price formation are set out. The current position of the points of first sale is also discussed. 
 

Figure 1.1: The Supply Chain for Fish Products 
 

 
 
Annex 2 lists the ports, or inland locations, where auctions take place and other locations of first 
sale in each country.  It also details quantities and values sold at each of the main points of first 
sale in total and for the main species for the last five years where this information is available. 
 
Data on total consumption of fish products by EU(7) country is reported.  Consumption figures 
disaggregated for the five main species by quantity and value are less complete but are reported 
where possible. The European Union Data Collection Regulations are not yet fully effective, and 
limited in the scope that they provide for information on consumption.  
 
The influence of seasonality on the quantity and quality of landings is included where it is 
known and the impact on prices discussed. Where any econometric studies of first sale demand 
have been carried out which provide information, these are reported. 
 
However, a problem with many estimates of price elasticities of demand has recently been 
discovered.  Nielsen (1999), among others, has shown that testing for market integration is 
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needed to identify the boundaries of international fish markets before reliable national estimates 
of price elasticities of demand can be made. This suggests that most estimates of the price 
elasticity of quayside demand for fish products, which were made before researchers were aware 
that this needed to be taken into account, must be regarded as overstating the magnitude of the 
elasticity.  For this reason, elasticities estimated before 2000 must generally be regarded with 
caution.  
 
The second part of the study covers the distribution channels and price formation for fish 
products and then shows their contribution to value-added. 
 
This section traces the fish products from production or importation to consumption or export 
for the EU(7) countries. The study will cover the quantities and values of the species identified 
as the main species produced and consumed.   For each of these the formation of prices is traced 
as the product moves from primary to tertiary sector and the value added at each stage is 
calculated.   
 
There have been serious difficulties in estimating the value-added in the tertiary sector because 
of a lack of data about fish sales through the catering segment and the problem of identifying the 
value of the fish component of a meal. 
 
Where any econometric studies of retail demand have been carried out which provide 
information, these are reported.  Studies involving estimation of elasticities in a system of first 
sale and final demand equations are rare (but see Ioannidis and Matthews 1995, Guillotreau et al 
1998).    
 
1.4 The Availability of Data 
 
There is no year for which a complete set of data by value and quantity exists on the supply 
chain. The latest consistent set of data for landings is for 2005. However, there are significant 
gaps in the available data most notably in the values of production and consumption. 
 
Eurostat publishes extensive data on fisheries and aquaculture output by quantity up to 2006 but 
includes values only until 2005.  This reflects the material published by the member states who 
contribute to Eurostat.  Quantity data without the corresponding values offer little insight into 
the economic position of the fish industry.  The quantity data is of landings by product weight 
into a member state and those landings by its own vessels and vessels of other member states are 
not separated.  Thus the data may contain imports. Some anomalies in the data compared to 
domestically published figures have emerged with the Eurostat data usually significantly lower.  
These cannot be explained by conversion factors from product weight to live weight. In some 
cases, data are wholly missing in Eurostat notably, horse mackerel landings into Spain. Where 
these differences occur, we have preferred the national figures. 
 
Virtually no data are published systematically anywhere on the fish processing industry.  
Member states are not required under the EU Data Collection Regulations to collect this until 
2008. Data on retail consumption are collected in the major member states, but this is usually 
provided by private surveying companies for a quasi-autonomous non-government organisation, 
is inconsistent across the countries, and is usually expressed as product weight rather than live 
weight equivalent. However, where the data are collected the values are included and the 
information is relatively reliable. 
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There has been no systematic empirical examination of supply and demand for fish and fish 
products at the quayside and import level on the one hand or at the retail and catering level on 
the other across the Member States. Hence, what information is available has depended upon the 
interest of a few researchers who have obtained small amounts of funding for studies of limited 
scope. 
 
Simliarly, the way in which to include tuna has presented a problem.  Tuna is not a species, but 
a group of species, each with its own particular sources and destinations.  Simply aggregating 
under the generic heading means that these different channels cannot be clearly seen.  On the 
other hand, using disaggregated data creates an image of separation where in the consumers’ 
mind there is probably very little.   However, the decision was in part made because the data are 
not sufficiently disaggregated or consistently available in each country, to enable the individual 
species to be tracked through the distribution channels. Where possible and where it is 
important, the sources and destinations of particular species within the tuna group have been 
outlined in the text. 
 
Where appropriate the exchange rate used throughout this study for converting data from 
external sources from US Dollars to Euros is the 2005 annual average of €1=$US1.2441. The 
exchange rate used for conversion from British Pounds Sterling to Euros is the 2005 annual 
average of €1=£0.6838 (Source: Eurostat). 
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2. Domestic production and consumption 
 
The first part of the study, the marketing aspects, covers two areas of the market; domestic 
production and domestic consumption. 
 
2.1 Domestic Production 
 
2.1.1 France 
 
The market and distribution chain for fish products has been researched best in France among 
the countries included in this study. While the data remain incomplete, and poorest on 
consumption, they are the most comprehensive available. 
 
Fishery data is collected from logbooks. The first sale database is fairly detailed but the sources 
are not always completed properly so that information is missing to analyse price formation and 
market structure, especially on contract sales.  
 
In 2003, the French fish and aquaculture industries, including the downstream stages of the 
value chain, provided €2,230m of value-added and 38,000 jobs (Kalaydjian 2004). 
 
The value of the domestic production of aquatic food products amounted to €1,600m in 2005 
and 800,000 tonnes. Aquaculture represents 30% of the domestic supplies. Its main component 
is the shellfish farming industry. The bulk of the farmed freshwater fish is made up of rainbow 
trout.  
 
Main Species by Value and Quantity 
 
The five main species produced by fishing or aquaculture by value are set out in Table 2.1.1. 
 

Table 2.1.1: The five main species by value produced by fishing or aquaculture in France 

Production by 
Value €m 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Value 

2005 
% 

Tuna 151.9 194.6 na 173.3 10.7
Sole 71.3 79.8 87.0 79.4 4.9
Monkfish 71.8 71.8 78.2 74.0 4.6
Sea Bass 24.9 26.9 na 25.9 1.6
Hake 45.1 43.4 35.3 41.3 2.6
Total of All Species 1595.5 1635.1 na 1615.3   

Source: OFIMER 
 
Tunas dominate by far the French production with a mean share of 11%. There are various 
markets for tuna in France, especially for fresh fish and for canning, supplied by fresh landings 
of the domestic fleet, by frozen landings (150,000 tonnes, and €122m) and by imports. Most of 
the production is made up of tropical species harvested by fleets located offshore.   
 
Mainly consumed as canned, tuna competes poorly with fresh fish. As a consequence, most of 
this production does not affect directly price formation on the French domestic market and has 
not been considered in the rest of this study. 
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High value species dominate the hierarchy in terms of value. The top five species are wild, 
except sea bass, which is partly farmed. The unit price is lower for farmed sea bass at €6.85/kg, 
as against €9.03/kg for the wild equivalent. The sixth rank is for a crustacean, nephrops 
(Norway lobster, or scampi prawn). 
 
The hierarchy of the five main species produced by fishing or aquaculture by quantity is set out 
in Table 2.1.2 and is quite different with only monkfish and tuna appearing in both tables. 
 

Table 2.1.2: The five main species by quantity produced by fishing or aquaculture in France 

Production by 
Quantity (Tonnes) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by 

Quantity 
2005 

% 
Tuna 168,657 160,909 na 109,855 20.4
Herring 36,650 40,960 na 25,870 4.8
Sardine† 28,341 33,158 72,816 44,772 8.3
Monkfish† 15,570 14,131 28,679 19,460 3.6
Mackerel† 14,510 11,999 30,243 18,917 3.5
Total of All Species  829,470 785,993 na 538,488  

† Product weight 
Source: Eurostat, OFIMER 

 
Small pelagic fish dominate the hierarchy in terms of quantities but not in value owing to their 
low price. Anchovy might have joined them, but since the Bay of Biscay fishery was closed, 
landings have fallen dramatically from 16,000 tonnes in 2004, to 3,246 tonnes in 2005. 
 
The recent history is also marked by the fall in cod landings.  In ten years, landings dropped by 
50%, to below 9,000 tonnes, in 2003. Today, the fresh sales of cod at auction represent 10% of 
the total supply (YKEMS and PROTEIS 2006). 
 
2.1.2 Greece 
 
Main Species by Value and Quantity 
 
The five main species produced by fishing or aquaculture by value are shown in Table 2.1.3.  
The data produced by HCMR for 2003 to 2005 has been preferred. The comparable Eurostat 
data for 2004 to 2006 are in all cases significantly lower. 
 

Table 2.1.3: The five main species by value produced by fishing or aquaculture 

  
Production by 
Value (€m) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Value 

2005    
% 

Sea Bream 149.5 175.5 na 162.5 13.1
Sea Bass 115.9 136.4 na 126.1 10.1
Hake 23.4 26.4 32.1 27.3 2.2
Anchovy 24.0 20.1 23.4 22.5 1.8
Swordfish 7.2 12.2 10.9 10.1 0.8
Total of All Species 1,181.53 1,243.15 na 1212.3   

Source: Eurostat, Hellenic Centre for Marine Research 
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The five main species produced by fishing or aquaculture by quantity are shown in Table 2.1.4. 
 

Table 2.1.4: The five main species by quantity produced by fishing or aquaculture 

Production by 
Quantity (Tonnes) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by 

Quantity 
2005    

% 
Sea Bream 37,394 43,829 43,916 41,713 21.3
Sea Bass 25,766 30,959 34,040 30,255 15.4
Sardine† 9,217 11,260 11,322 10,600 5.4
Anchovy† 13,404 11,324 14,158 12,962 6.6
Hake† 3,748 3,872 4,793 4,138 2.1
Total of All Species 187,624 196,111 na 191,868  

† Product weight 
Source: Eurostat, Hellenic Centre for Marine Research 

 
Fish production in Greece comes, for the greatest part, from the marine fishery. The aquaculture 
sector was confined for decades to the traditional activities of oyster culture and some 
freshwater and brackish water cultures of minor importance. The real breakthrough was 
achieved in the early 1980s when aquaculture of marine fish was successfully introduced.   
 
Marine fish culture became the leading activity and displayed rapid growth for more than a 
decade. Production was doubled every year until 1993. Since then, growth has been lower but 
steady, and accompanied by a restructuring of the sector.   
 
In 2005, production was over 100,000 tonnes while the marine fishery provided 167,000 tonnes. 
The importance of aquaculture is clearly displayed in Tables 2.1.3 and 2.1.4 where the first two 
species, sea bream and sea bass, are produced by aquaculture. 
 
The drop of the value of fish auctioned by the Greek Fisheries Development Company 
ETANAL between 2003 and 2005 was due to the sharp fall of the value of Sea Bass. Some other 
species contributed to the reduction of sales because of reduced landings. Those species were: 
Anchovy, Sea Bream, Sardine, Bogue and Picarel.  However, there was a significant recovery in 
2006. 
 
2.1.3 Italy 
 
In 2005, Italian fish production from capture fisheries and aquaculture reached 516,000 tonnes, 
for a total value of €1,976m. However, Italy's self-sufficiency ratio for this commodity remained 
in deficit, at around 40% by volume.  
 
Exports increased, expanding in both volume and value terms compared to 2004.  In 2005, 
foreign sales of fish, molluscs and crustaceans reached 132,000 tonnes, for a value of €474m.  
The balance of trade, however, continued to decline as a result of increased imports, both by 
quantity and value. 
 
Overall, between 2002 and 2006 the fish sector has recorded a nett decline in average annual 
output of 1.6%, attributable not just to the capture fisheries segment which is down by an 
average of 1.5% per year but also to the aquaculture segment which has fallen by 1.7%. 
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In 2005, the value of the output of the fisheries, aquaculture and related services sector, fell 
6.4% in real terms. Fish products attained a 4.7% share of the entire primary sector in output 
terms, or 5.4% in value added terms, at the expense of the agricultural segment.  
 
Main Species by Value and Quantity 
 
Although Italian fish production is highly diversified, and involves a great many species, there 
are only a few that are truly significant. 
 
In 2005, production from Mediterranean fishing amounted to over 267,000 tonnes.  Oceanic 
fishing continued to show a declining trend in catch volumes from a modest share of 2.5% of 
Italian production. 
 
The five main species by value produced in Italy by fishing and aquaculture are set out in Table 
2.1.5. 

 
Table 2.1.5: The five main species produced by fishing or aquaculture, by value 

  
Production by 
Value (€m) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Value 

2005 
% 

Hake 50.9 114.2 133.2 99.4 5.8
White Shrimp 86.3 112.8 na 99.6 5.8
Anchovy 75.1 91.5 138.9 101.8 6.0
Swordfish 82.5 84.6 85.7 63.3 3.7
Rainbow Trout 63.7 67.3 na 65.5 3.8
Total of All Species 1452.0 1706.7 na 1579.3   

Source: Eurostat, IREPA, FAO, API-ICRAM 
 
The Eurostat data for the production of hake and swordfish are substantially below those from 
the domestic sources which offer €111m and €114m respectively. 
 
The five main species by quantity produced in Italy by fishing and aquaculture are set out in 
Table 2.1.6. 

 
Table 2.1.6: The five main species produced by fishing or aquaculture, by quantity 

Production by 
Quantity (Tonnes) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Quantity 

2005 
% 

Anchovy† 56,021 60,925 78,051 64,999 14.3
Rainbow Trout 30,227 30,558 30,675 30,487 6.7
Tuna† 18,141 26,422 27,747 24,103 5.3
Hake† 8,811 14,803 17,865 13,826 3.0
White Shrimp 10,946 12,850 na 11,898 2.6
Total of All Species 441,537 455,565 na 448,551  

† Product weight 
Source: Eurostat, IREPA, FAO, API-ICRAM 
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The predominant fisheries are those for small pelagic fish, and in particular anchovies and 
sardines. The top ten products by volume account for about 60% of total catches.  
 
Since 2005, a positive trend has developed in the Mediterranean fisheries, where there has been 
a clear recovery in catch volumes. The value of the catches also grew, due to increased 
quantities and rises in average producer prices.  
 
Underpinning this expansion were improvements in certain unit productivity indicators, and in 
particular the catches per unit of effort, resulting chiefly from policies enacted in recent years to 
limit pressures on fishing stocks, that have allowed the stocks to recover. 
 
An interesting development is the entry to the ranking, in value terms, of swordfish, accounting 
for €84m and around 7,500 tonnes. Although just outside the top 5, by value, another important 
species is the Norway lobster with landings worth €64m, a traditionally valuable product.  
 
In the aquaculture segment, in 2005, approximately 70% of the volume of output was accounted 
for by molluscs, and the remaining 30% by finfish, whereas in value terms both contributed 
approximately equal shares. Within fish farming, trout, with a production value of €67m, for a 
quantity of 30,558 tonnes continued to be the leading species. This type of intensive aquaculture 
accounts for a total of 359 facilities and is mainly found in northern Italy.  
 
Anchovies take first place as the most captured species, ahead of the others by a wide margin.  
In 2005, nearly 61,000 tonnes were caught. The dynamics of anchovy fishing therefore affect 
the performance of the sector as a whole, due to their very large share of the total volumes.  
However, they continue to be characterised by a low price, partly because a good proportion 
goes to industrial processing.   
 
The second ranked species is tuna, which is in large part caught in the ocean, and thus best 
represents this type of fishing. The pattern of tuna catches is quite different from one variety to 
another; whilst red tuna and bluefin tuna are increasing, catches of the other sub-species show a 
decreasing trend.  An alternative method of production adopted in recent years for bluefin tuna, 
is rearing of captured fish in floating sea-cages or nets, where they are fattened and subsequently 
sold mainly on the Japanese market, where bluefin tuna is considered a delicacy due to its high 
fat content. 
 

The second most important species by quantity is rainbow trout, which in 2005 yielded 30,558 
tonnes, originating almost exclusively from fish farming. The total output of fish farming in 
2005 reached approximately 234,000 tonnes, worth €562m. Besides the trout, sea bream, nearly 
9,500 tonnes and sea bass, 9,000 tonnes, are the main fish species reared. 
 
Following strong expansion in the 1990s, the marine fish species segment has in recent years 
been maintaining stable output levels. 
 
2.1.4 Portugal 
 
Main Species by Value and Quantity 
 
In 2005, the fishing sector, including processing, contributed about 0.33% of Portuguese GDP 
and 0.66% of employment. The fleet had 9,955 boats with a total of 384,560 kW engine power.  
It is the main employment for many local communities.  In the Azores, it represents 3.5% of the 
regional GDP. 
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About 145,600 tonnes of fresh or refrigerated fish, valued at €255 million, were landed.  The 
polyvalent segment contributed 48%, 37% came from vessels using surrounding nets and 15% 
from trawling.  Aquaculture production adds only 6,800 tonnes and €40 million (2004 data), and 
is poorly diversified. 
 
The five main species produced by fishing or aquaculture in Portugal by value are shown in 
Table 2.1.7. 

 
Table 2.1.7: The five main species produced by fishing or aquaculture by value 

 
Production by 
Value (€m) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Value 

2005 
% 

Octopuses  35.4 40.3 na 37.9 13.1
Sardine 35.0 32.8 26.2 31.4 10.8
Horse Mackerel  18.9 6.7 14.7 13.5 4.6
Black Scabbard 12.1 5.0 12.1 9.7 3.4
Tuna 13.1 8.8 13.2 11.7 4.0
Total of All Species 299.2 289.5 na 294.3   

Source: Eurostat, INE 
 
The five main species produced by fishing or aquaculture by quantity in Portugal are shown in 
Table 2.1.8. 
 

Table 2.1.8: The five main species produced by fishing or aquaculture by quantity 

Production by 
Quantity (Tonnes) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Quantity 

2005 
% 

Sardine† 57,551 50,701 48,153 52,135 46.4
Mackerel  13,127 14,656 na 13,892 12.4
Horse Mackerel†  12,004 5,327 13,015 10,115 9.0
Octopuses  7,481 10,837 na 9,159 8.2
Tuna† 10,874 8,016 14,447 11,112 9.9
Total of All Species 171,579 112,346 na 141,963  

† Product weight 
Source: Eurostat, INE 

 
The processing industry consists of 194 plants. In continental Portugal, 184 employ about 6,500 
workers and produce 260,000 tonnes worth €835 million. 112 are freezing and filleting units, 23 
are canneries and 42 are cod salting and drying units. In the Azores, there are six plants, five of 
them canneries and the other producing tuna loins. They employ about 800 workers and process 
20,000 tonnes of fish, valued at €43 million, most of which is exported. In the Madeira Islands, 
the four plants produce tuna loins and black scabbard loins and fillets; they process about 3,500 
tonnes of fish for local consumption and export. 
 
Imports from the European Union and elsewhere amount to 354,000 tonnes and €1,070 million 
of which frozen fish comprised 44% and 32%. 16% by quantity and 26% by value are dry and 
salted cod and 16% and 13% are fresh or refrigerated fish. Exports are 121,000 tonnes worth 
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€383million, 31% and 21% of which is for frozen fish, 23% and 14% for fresh and refrigerated 
fish, and 20% and 23% for canned fish. 
 
2.1.5 Spain 
 
Main Species by Value and Quantity 
 
Information about first sales has been obtained from the official databases of each Spanish 
autonomous community, which are published, more or less disaggregated.  This information is 
developed directly from each sale introduced into the computerised system.   
 
Aquaculture information has been obtained from the FAO database.  The five most important 
species which are produced by fishing or aquaculture by value in Spain are set out in Table 
2.1.9. 
 

Table 2.1.9:  The five main species produced by fishing or aquaculture, by value 

Production by 
Value (€m) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Value 

2005   
 % 

Tuna 482.7 473.3 na 478.0 27.1
Hake 249.7 288.7 na 269.2 15.2
Shrimps & Prawns 126.5 137.3 150.8 138.2 7.8
Sea Bream 69.1 67.8 na 68.5 3.9
Swordfish 79.6 82.9 75.8 79.4 4.5
Total of All Species 2174.4 1765.8 1657.6 1865.9   

Source: Eurostat, FAO, Ministry of Agriculture, Fishing and Food, Statistical Institutes of 
autonomous communities 

 
The Eurostat data record a two-thirds fall in hake landings and a 50% fall in tuna landings 
between 2004 and 2005.  The domestic data have been preferred. 
 
The five most important species produced by fishing or aquaculture by quantity in Spain are set 
out in Table 2.1.10. 
 
 

Table 2.1.10:  The five main species produced by fishing or aquaculture, by quantity 

Production by 
Quantity (Tonnes) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Quantity 

2005  
% 

Tuna† 199,186 148,409 136,056 161,217 14.4
Hake 119,907 135,921 na 127,914 11.4
Pilchard† 63,057 85,801 82,365 77,074 6.9
Mackerel† 26,827 17,369 25,028 23,075 2.1
Horse Mackerel 37,009 39,879 38,473 38,454 3.4
Total of All Species 1,107,429 1,120,665 na 1,114,047  

† Product weight 
Source: Eurostat, FAO, Ministry of Agriculture, Fishing and Food, Statistical Institutes of autonomous communities 
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Tuna species include bluefin tuna, 9,385 tonnes and others.  Significant quantities of bluefin 
tuna are farmed on the Spanish Mediterranean coast. Almost 40% is sent to the Japanese market. 
 
The majority of tuna production is devoted to canning and is obtained by the deep-sea fishing 
fleet in the Indian and Pacific Oceans. Only 27,560 tonnes are caught by the inshore fishing 
fleet, which mainly comes from the Basque Country, the Canary Islands, and Galicia. 
 
Hake includes not only hake itself, 61,144 tonnes, but also the catches of the related species, 
grenadier, pouting, whiting, and others. This is because the Spanish market does not distinguish 
among these species in downstream markets (Guillén 2006). 
 
Swordfish is one of the highest priced species in the Spanish market. 85% of catches stem from 
the longline deep-sea fishing fleet, the remainder being caught by inshore vessels.  
 
Sea Bream includes catches and aquaculture production of the gilthead sea bream totalling 
14,925 tonnes, of which 95% comes from aquaculture. The differentiation of gilthead sea bream 
and other related species in foreign trade statistics is difficult. 
 
Finally, shrimps and prawns includes all species of prawns and king prawns. Although these 
species can be clearly distinguished in the fishing statistics, they cannot be differentiated in 
consumption or foreign trade statistics. 
 
2.1.6 United Kingdom 
 
Main Species by Value and Quantity 
 
Excepting bi-valve molluscs, which are excluded from this study, there is insufficient 
aquacultural production in the United Kingdom for any farmed products to be included among 
the main species produced except salmon, which has come to dominate production of wild and 
farmed species. 
 
The United Kingdom remains in deficit from fish production to the tune of about 67% but is 
unlikely to be able to change this even with a recovery of fish stocks. 
 
The total value of production in 2005 was more than €1,300m and as a whole the fish sector 
contributes about 0.75% to British GDP. The five main species by value produced in the United 
Kingdom by fishing and aquaculture are set out in Table 2.1.11. 
 

Table 2.1.11:  The five main species produced by fishing or aquaculture, by value 

  
Production by Value 
(€m) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Value 

2004-2006 
% 

Salmon 381.3 417.4 na 399.4 27.5
Mackerel 88.3 67.0 95.5 83.6 6.0
Nephrops 91.8 46.9 130.8 89.8 6.5
Haddock 46.1 48.3 na 47.2 3.4
Monks & Anglers 36.8 27.7 42.6 35.7 2.6
Total of All Species 1,323.0 1,451.5 na 1,387.2   

Source: Eurostat, Marine Fisheries Agency, FAO 
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The British fishery is underpinned by large quantities of pelagic fish, mainly mackerel and 
herring. Though these are of low value, mackerel is fished in sufficient quantities to appear in 
among the five species most valuable to the fleet. Much of the production is exported.  The five 
main species by quantity produced in the United Kingdom by fishing and aquaculture are set out 
in Table 2.1.12. 
 

Table 2.1.12:  The five main species produced by fishing or aquaculture, by quantity 

Production by 
Quantity (Tonnes) 2004 2005 2006 

Average 
2004-2006 

Share of 
Total 

Production 
by Quantity 
2004-2006   

% 
Mackerel† 123,198 98,991 82,289 101,493 23.6
Salmon† 158,101 129,825 131,973 139,966 32.6
Herring† 57,581 76,523 75,059 69,721 16.2
Haddock† 42,297 43,323 33,404 39,675 9.2
Nephrops† 19,212 17,383 21,910 19,502 4.5
Total of All Species 453,351 434,053 402,598 430,001  
† Product weight 

Source: Eurostat, Marine Fisheries Agency, FAO 
 
The most significant changes in the wild fishery are of the decline in landings of cod by 73%, 
and of haddock, 44%, compared to 1995, despite the haddock stock having recovered.  Herring 
and nephrops landings have remained stable within the normal variability of fish stocks. 
However, fish production is now dominated by salmon farming which contributes more than 
40% of the value of fish production, excepting bivalve molluscs.   
 
Some early experiments in farming cod have been undertaken, though it is not yet a commercial 
proposition, and halibut.  Farming cod may be encouraged by the current high prices of fish and 
in conjunction with salmon farming as a form of crop rotation reducing disease and pest 
problems.  However, it is unlikely that such farming patterns will make a noticeable contribution 
to production for some time. 
 
2.1.7 European Union 
 
The quantities of output of fisheries and aquaculture products for the EU(27)  and the values for 
aquaculture products are set out in Table 2.1.13.  The concomitant data for values of fisheries 
products are not collected and published. 
 

Table 2.1.13:  Quantities of output from fishing and aquaculture in the EU(27) 

Production by Quantity (Tonnes) 2003 2004 2005 

Average 
2003-
2005 

Share of Total 
Production by 

Quantity 
2003-2005 

% 
Sea Fisheries 5,901,000 5,874,000 5,631,000 5,802,000 81.5
Aquaculture 1,347,000 1,332,000 1,272,000 1,317,000 18.5
Total Production 7,248,000 7,206,000 6,903,000 7,119,000  
Value of Aquaculture Output (€m) 2,791 2,644 2,865 2,767  

Source: Eurostat 
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The diversity of production by value and quantity is set out in Tables 2.1.14 and 2.1.15.  Table 
2.1.14 shows the main species by value and ranking selected for inclusion in this study for each 
country. 
 
Table 2.1.14: Ranking of principal species produced by fishing and aquaculture, by value by country, EU(6), 

2005 

Species France  Greece  Italy  Portugal  Spain  
United 

Kingdom 
Anchovy  4 3    
Black Scabbard    4   
Haddock      4 
Hake 5 3 1  2  
Horse Mackerel    3   
Mackerel      2 
Monkfish 2     5 
Nephrops      3 
Octopus    1   
Rainbow Trout   5    
Salmon      1 
Sardine/Pilchard    2   
Sea Bass 4 2     
Sea Bream  1   4  
Shrimp/Prawn   2  5  
Sole 3 5     
Swordfish   4  3  
Tuna 1   5 1  

 
Table 2.1.15 shows the main species by quantity and ranking selected for inclusion in this study 
for each country. 
 

Table 2.1.15: Ranking of principal species produced by fishing and aquaculture, by quantity by country, 
EU(6), 2005 

Species France  Greece Italy  Portugal  Spain  
United 

Kingdom  
Anchovy   4 1       
Haddock           4 
Hake   5 4   2   
Herring 2         3 
Horse Mackerel       3 5   
Mackerel      2 4 1 
Monkfish 5           
Nephrops           5 
Octopus       4     
Rainbow Trout   2    
Saithe 4           
Salmon      2 
Sardine/Pilchard 3 3   1 3   
Sea Bass   2         
Sea Bream   1         
Shrimp/Prawn     5       
Tuna  1   3 5 1   

 



Marketing and Price Formation of Fisheries and Aquaculture Products 
 

PE 408.954 15

The most noticeable feature of Tables 2.1.14 and 2.1.15 is of the extreme diversity of species 
present and how few are represented in the rankings of more than three countries. 

Key Findings: Domestic Production 
 
The striking feature of the output both from wild fisheries and by aquaculture is of the 
diversity of products, not just between the north compared to the Mediterranean but 
between almost every country.  This reflects the variety of coastlines and habitats found 
around the European periphery.   
 
Among the top five species, not a single species is common to all six countries either by 
value or quantity.  In value, hake is shared by the four countries with a Mediterranean 
coast, France, Greece, Italy and Spain.  In quantity, tuna, and sardines and pilchards 
both rank among the top five species of four producers. 
 
The dependency of the national fleets on individual species is variable, with no species 
providing more than 11% of income in 2005, except in the case of Portugal where 
octopus (14%) and Spain where tuna (21%) and sardine (13%) provide more. 
 
In the large aquaculture producers, Greece and the United Kingdom, the farmed 
products dominate domestic supply, providing 37% and 44% of output by value, 
respectively. 
 
In France, high unit value species dominate production by value, but low unit value 
small pelagic fish dominate the quantities produced. 
 
Italian fish production is highly diversified but the predominant fisheries are those for 
small pelagic fish (particularly anchovies and sardines).   There are recovering catch 
volumes and rises in average prices.  The main species used as raw material by the 
processing industry is tuna which is also the most important species produced by the 
fleet. 
 
There is widespread evidence, particularly in France and the United Kingdom, of 
substitution of cheap imports and farmed species for the local wild caught species.  This 
has been provoked partly by the decline of the wild fisheries and partly by the growth of 
the finfish farming sector. 
 
The availability of substitutes via imports and farmed fish, means that fishermen are 
price-takers and are thus unable to pass on any increases in their costs.  
 
None of the countries is wholly self-sufficient in fish products.  Perhaps the least 
deficient is Greece.  Whereas the deficits in Germany and the United Kingdom are very 
large indeed.  The causes are not only a shortage of domestic supplies, but also the 
variety of fish products purchased by consumers, compounded by normal incentives to 
trade across international boundaries. 
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2.2 Domestic Consumption 
 
2.2.1 France 
 
Final demand is surveyed on a panel basis for the retailing and catering sectors but data on 
volumes consumed differ greatly from the apparent consumption computed from external trade 
and production information, giving the impression of imperfect coverage of the market.  These 
data are better used for cautious comparisons between products and computation of unit values 
than for their own values. 
 
Main Species by Value and Quantity 
 
French household consumption of fishery and aquaculture products amounted to 600,000 tonnes 
valued at €5,000m in 2005.  According to OFIMER, the five main species consumed in France by 
value are set out in Table 2.2.1. 
 

Table 2.2.1: The five main species by value consumed in France 

Consumption by 
Value (€m) 2003 2004 2005 

Average 
2003-2005 

Share of Total 
Consumption 

by Value    
2005          

% 
Salmon na na 1,372.597 na 20.6
Cod na na 649.867 na 9.7
Saithe na na 208.749 na 3.1
Monkfish na na 149.136 na 2.2
Sole na na 148.775 na 2.2
Total of All Species na na 6,672.955 na    

Source: OFIMER 
 
The five main species consumed in France by quantity are set out in Table 2.2.2. 
 

Table 2.2.2: The five main species by quantity consumed in France 

Consumption by 
Quantity (Tonnes) 2003 2004 2005 

Average 
2003-2005 

Share of Total 
Consumption 
by Quantity 

2005          
% 

Salmon na na 45,929 na 5.5
Saithe na na 35,698 na 4.2
Cod na na 26,020 na 3.1
Mackerel na na 19,941 na 2.4
Sardine na na 18,225 na 2.2
Total of All Species na na 841,310 na    

Source: OFIMER 
 
The breakdown by type of product by value is shown in Table 2.2.3.  
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Table 2.2.3: French domestic consumption: breakdown by type of product,2005 

% Quantity Value 
Fresh 41 40 
Frozen 23 22 
Canned 18 15 
Chilled prepared dishes 18 23 
Total 100 100 
                                      Source: OFIMER 

 
Chilled prepared dishes have registered the greatest increase in the last ten years while the 
market share of canned products is slightly decreasing. 
 
Salmon, which is entirely imported, dominates by far with an 18% market share in value. Its 
importance not only lies in quantitative aspects; the growing importance of farmed salmon 
production has made possible the growing market share of supermarkets which have deeply 
impacted upon the whole domestic industry.   
 
The French market for tuna is unusual, being mostly supplied by tropical fisheries.  Then follow 
small pelagic fish and demersal species.  This ranking does not take into account the raw 
material included in chilled prepared dishes, 108,000 tonnes, and industrial processed products 
such as surimi, 36,000 tonnes, breaded fish, 24,000 tonnes, or frozen products, 113,000 tonnes. 
 
70%, by quantity, of fresh fish is bought in multiple stores.  This market share rises to 99% for 
canned products, 95% for chilled prepared dishes and 78% for frozen products.  
 
Total consumption of fish products for the main species by value in 2005 disaggregated by 
method of preparation was as set out in Table 2.2.4. 
 

Table 2.2.4: French consumption of fish products by value, 2005 

Value (€m) 
 

Salmon Monkfish Sole Cod3 Saithe3 

Whole, fresh or chilled 66 132 103 9 12 
Fillets & slices, fresh or chill. 247   16 180 45 
Frozen, prepared1 149  17 29 102 143 
Other processed2 415    36 8 

Total 878 149 148 327 208 
1Filleted, battered, or breaded 

2Salted, smoked, canned, marinated etc 
3Household and catering consumption for salmon, monkfish and sole; household consumption only for cod and saithe 

Source: OFIMER 
 
Total consumption of fish products for the main species by quantity 2005 disaggregated by 
method of preparation is set out in Table 2.2.5. 
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Table 2.2.5: French consumption of fish products by quantity, 2005 

Quantity  
(Product Weight, Tonnes) 

 
Salmon Mackerel3 Sardine3 Cod3 Saithe3 

Whole, fresh or chilled 9,974 4,439 4,339 906 1,851
Fillets & slices, fresh or chill. 25,635  648 12,321 6,406
Frozen, prepared 16,524 9,452 26,734
Other processed2 22,074 15,502 12,947 3,196 708

Total 74,207 19,941 17,934 25,875 35,299
1 Filleted, battered, or breaded 

2 Salted, smoked, canned, marinated etc 
3 Household and catering consumption for salmon; household consumption only for mackerel, sardine, cod and 

saithe 
Source: OFIMER 

 
Please note that data concerning French final consumption is of low reliability. They are given 
for information.  Their benefit lies in that they provide an estimate of retail prices through unit 
values. 
 
2.2.2 Germany 
 
Main Species by Value and Quantity 
 
The German fish market is a very diverse market with a great number of fish and fish products.  
Domestic production is limited and consumption is largely satisfied by imports.   
 
Consumption of the main species by value is set out in Table 2.2.6. 
 

Table 2.2.6: The five main species by value consumed in Germany 

Consumption by 
Value (€m) 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Value 

2003-2005    
% 

Herring  na  na 203.300 na na 
Rainbow Trout  na  na 289.300 na na 
Salmon  na  na 644.900 na na 
Shrimps  na  na 548.500 na na 
Alaska Pollack  na  na 497.900 na na 
Total of All Species  na  na na  na na 

Source: Bundesamt für Landwirtschaft und Ernährung (BLE), Hamburg 
 
The quantities of the five main species consumed in Germany are set out in Table 2.2.7. 
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Table 2.2.7: The five main species by quantity consumed in Germany 

Consumption by 
Quantity (Tonnes) 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Quantity 
2003-2005    

% 
Herring  na  na 127,215 na na 
Salmon  na  na 176,315 na na 
Shrimps  na  na 92,027 na na 
Alaska Pollack  na  na 277,111 na na 
Hake  na  na 65,570 na na 
Total of All Species  na  na  na na na 

Source: Bundesamt für Landwirtschaft und Ernährung (BLE), Hamburg 
 
Separate consumption data for the years 2003 and 2004 are not available but the averages for the 
period 2000 to 2004 published by the Bundesamt (BLE), listed in Table 2.2.8 show no essential 
deviations from the consumption figures apart from increased quantities of salmon consumption. 
 

Table 2.2.8: Consumption of Seafood by species in Germany, average 2000 to 2004 

Average 2000 - 2004 
Value Quantity1 

Consumption (€m) (Tonnes) 
Herring 129.2 112,756 
Rainbow Trout 130.8 38,104 
Salmon 265.5 57,941 
Shrimps 204.2 26,329 
Alaska Pollack 209.1 117,035 
Hake 40.0 20,258 
Total of All Species 1441.8 540,370 

1 Product weight. 
Source: Bundesamt für Landwirtschaft und Ernährung (BLE), Hamburg 

 
In recent years, other fresh water species like Victoria perch (from Africa) and catfish 
(especially pangasius hypothalamus from Vietnam) have gained greater shares of the fresh and 
frozen fish market in Germany. No disaggregated import data exist but the import sector (“Other 
Freshwater Fishes”) amounted to around 50,000 tonnes (lwe) and €100m in 2006.  
 
In Germany, no detailed data exists on the consumption of fish and fish products but in the 
literature, there are two main approaches to determining fish consumption. First, the volume 
(lwe) of German consumption may be calculated from the balance sheet of sources and 
destinations by using conversion factors from product to live weight (BLE 2005).  However, no 
values are given.  Annual consumption per capita by this method is estimated at 14.7kg in 2005. 
 
In the alternative approach, the available quantities are calculated from domestic production and 
foreign trade resulting in consumption figures for different product groups – not species – but in 
terms of product weight and fillet weight (for fresh and frozen fish). As a result, a consumption 
of approximately 7.5 kg per capita was determined (MFAF 2004). This is consistent with a 
conversion factor from product form to live weight of about 2.0, a plausible figure. 
 
Data on the demand for fish do not exist.  There are only figures about the buying patterns of 
households from a consumer panel of the Gesellschaft für Konsumforschung (GfK) published 
by the Fisch-Informationszentrum, Hamburg. These data indicate quantities and values of fish 
purchases in the retail sector split into product groups like fresh, frozen, smoked, and canned, 
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and fish products, and retail outlets like supermarkets, fishmongers and others. The figures can 
certainly give some indications with regard to fish consumption but are only relevant for the 
retail sector, are stated in product weight, and contain no information about the product form 
(whole, gutted/headed, fillet)1. 
 
Therefore, the present investigation starts also from the supply side but differentiated between 
fresh and frozen fish and processed fish products in foreign trade because imported fresh and 
frozen fish is used as raw material in the German processing industry, while imported processed 
products are in most cases consumed directly. 
 
In order to be able to compare the situation within the chain until final sales, the weight of the 
varying products (whole, filleted, breaded, canned, marinated) at the different stages of 
distribution (fishing port, foreign trade, retailing) must be harmonised. For this purpose, all 
occurring weights are converted into live weight equivalent by using conversion factors 
developed by the Bundesamt für Landwirtschaft und Ernährung (BLE).   
 
No information is available relating to the consumption of fish through catering outlets. 
 
The products offered in the markets are manifold, and the relevant quantities can only be 
determined by estimates applying factors for weights and raw material input. The values are 
even more difficult to calculate because the form of presentation of the products and the prices 
differ considerably. 
 
The results for the value of purchases by German households by method of preparation are set 
out in Table 2.2.9. 
 

Table 2.2.9: Household Purchases of Fish in Germany, 2005 

Form of 
Presentation 

Price   
€/kg €m 

Product 
Weight 
tonnes 

Fresh 9.40 485 49,694
Frozen 5.26 646 122,897
Smoked 11.89 378 31,783
Canned 4.23 322 76,353
Marinades 4.12 282 68,701
Other 7.57 276 36,600
Total All Species   2,392 386,028

          Source: Gesellschaft für Konsumforschung (GfK) 

 
2.2.3 Greece 
 
Main Species by Value and Quantity 
 
The five main species consumed in Greece by value are shown in Table 2.2.10. 

                                                 
1 Bivalve molluscs are negligible. 
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Table 2.2.10: The five main species by value consumed in Greece 

Consumption by 
Value (€m) 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Value 

2005         
% 

Hake na na 103.141 na na 
Sea Bream na na 43.789 na na 
Swordfish na na 40.690 na na 
Sardine na na 39.454 na na 
Anchovy na na 38.203 na na 
Total of All Species na na na na   

Source: Hellenic Centre for Marine Research, National Statistical Service, Ministry of Agricultural Development and 
Food 

 
The five main species consumed in Greece by quantity are shown in Table 2.2.11. 
 

Table 2.2.11: The five main species by quantity consumed in Greece 

Consumption by 
Quantity (Tonnes) 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Quantity 

2005         
% 

Sardine na na 24,222 na na 
Hake na na 15,207 na na 
Anchovy na na 14,935 na na 
Sea Bream na na 8,766 na na 
Swordfish na na 8,023 na na 
Total of All Species na na na na   

Source: Hellenic Centre for Marine Research, National Statistical Service, Ministry of Agricultural Development and 
Food 

 
Total consumption of fish products for the main species by value in 2005 disaggregated by 
method of preparation was as shown in Table 2.2.12. 
 

Table 2.2.12: Main species consumed, by value, in Greece, 2005 

Value  (€m) Anchovy Hake Sardine Swordfish 
Sea 

Bream 
Whole, fresh or chilled 25.7 86.6 31.7 37.1 42.4 
Fillets, fresh or chilled 0.0 1.3 0.0 0.5 0.0 
Frozen, prepared 6.9 48.8 3.2 8.2 0.0 
Other processed1 118.3 0.6 32.1 0.0 0.0 

Total 150.9 137.3 67.1 45.8 42.4 
1 Salted, smoked, canned, marinated etc 

Source: Hellenic Centre for Marine Research, National Statistical Service, Ministry of  
Agricultural Development and Food 

 
Total consumption of fish products for the main species by quantity in 2005 disaggregated by 
method of preparation was as shown in Table 2.2.13. 
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Table 2.2.13: Main species consumed, by quantity, in Greece, 2005 

Quantity (Landed Weight 
Equivalent, Tonnes) Sardine Hake Anchovy 

Sea 
Bream Swordfish 

Whole, fresh or chilled 17,868 9,566 9,990 9,374 3,769 
Fillets, fresh or chilled - 32 - - 2,044 
Frozen, prepared 3,219 5,590 1,204 - 1,008 
Other processed1 1,847 7 3,937 - - 

Total 22,935 15,195 15,131 9,374 6,821 
1 Salted, smoked, canned, marinated etc 

Source: Hellenic Centre for Marine Research, National Statistical Service, Ministry of Agricultural  
Development and Food 

 
The Greek market is dominated by consumption of whole fresh fish, 73% by volume of the total 
main fresh fish consumption. The second product in the rankings is frozen fish, either whole or 
fillets.  The third most preferred product is salted or canned fish, 8%, and lastly follows the fish 
fillet, 3%. The low preference to the fish fillet is due to the fact domestic production is 
dominated by small pelagic species that are not suitable for filleting.  The Greek market is self 
sufficient in the listed species but in the overall fish protein consumption faces a deficit. 
 
Although this discussion is based on data for the year 2005, there have been changes in the 
processing of aquaculture products. Many companies have invested in processing farmed fish 
and fish fillets are beginning to enter the export market.  
 
The role of the traditional fish processing sector is limited.  Consumers prefer the local species, 
sardine, anchovy and hake, because of their low price and wide availability. Although 
production of sea bream and sea bass is high, they are not preferred by consumers. This is not 
due to the price because their price is close to the price of pelagic fish.  Consumers appear to 
look upon farmed fish with some suspicion which may contrive to depress the price. 
 
Thus, domestic consumption of fish from aquaculture is low and in 2005, 85% of sea bream and 
92% of sea bass was exported. An increase of the share of aquaculture fish in total domestic 
consumption is expected owing to the penetration of farmed fish to practically all points of sale.  
This will make the consumer more familiar with fish produced by aquaculture.  Although prices 
have increased in the last three years, they are still competitive. 
 
2.2.4 Italy 
 
Main Species by Value and Quantity 
The five main species consumed in Italy, by value, are shown in Table 2.2.14. 
 

Table 2.2.14: The five main species by value consumed in Italy 

Consumption by 
Value (€m) 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Value 

2003-2005    
% 

Tuna 1,241.773 1,159.129 1,078.254 1,159.718 11.9
Salmon 546.476 575.619 570.047 564.047 5.8
Swordfish 443.473 423.831 473.051 446.785 4.6
Anchovy 466.034 496.867 444.117 469.006 4.8
Sea Bass 215.870 251.485 245.134 237.496 2.4
Total of All Species 9,761.481 9,572.334 9,820.941 9,718.252   

Source: Irepa, FAO, Api-Icram 
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The five main species consumed in Italy, by quantity, are shown in Table 2.2.15. 
 

Table 2.2.15: The five main species by quantity consumed in Italy 

Consumption by 
Quantity (Tonnes) 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Quantity 
2003-2005    

% 
Tuna     151,735     145,624     132,717 143,359 13.4
Anchovy       54,428       59,654       54,723 56,268 5.3
Rainbow Trout       34,794       27,107       29,070 30,324 2.8
Sea Bass       26,304       28,420       28,093 27,606 2.6
Swordfish       26,842       25,456       26,576 26,291 2.5
Total of All Species     802,448     816,985     854,550 824,661   

Source: Irepa, FAO, Api-Icram 
 
In 2005, each family purchased 20kg of fish on average, corresponding to an expenditure of 
€174.  The per capita consumption was 7.3kg, and the expenditure €64.  Compared with 2004, 
there was a 2% increase, to reach a total of 424,000 tonnes of fish products consumed overall. 
 
The positive trend was mainly due to unpackaged fresh and defrosted products, but also in part 
to packaged frozen products, up 4.7% in volume.  The fresh segment recorded nett increases in 
sales of freshwater fish, up 9.3% by volume and 8.2% by value, while sales of marine fish 
remained essentially unchanged. 
 
Total consumption of fish products for the main species by value, disaggregated by method of 
preparation is shown in Table 2.2.16. 
 

Table 2.2.16: consumption of fish products for the main species by value 

Value (€m) Tuna Swordfish Anchovy Sea Bass Salmon 
Whole, fresh or chilled 95.8 473.1 226.3 245.1 190.0 
Fillets, fresh or chilled - - - - - 
Frozen, prepared1 - - - - - 
Other processed2 982.4 - 217.8 - 380.0 

Total 1,078.2 473.1 444.1 245.1 570.0 
1 Filleted, battered, or breaded 

2 Salted, smoked, canned, marinated etc 
Source: ISMEA 

 
Total consumption of fish products for the main species by quantity, disaggregated by method 
of preparation is shown in Table 2.2.17. 
 

Table 2.2.17: consumption of fish products for the main species by quantity 

Quantity (Landed Weight 
Equivalent, Tonnes) 

Tuna Anchovy Rainbow 
Trout 

Sea Bass Swordfish 

Whole, fresh or chilled 1,763 44,990 29,070 28,093 26,576 
Fillets, fresh or chilled - - - - - 
Frozen, prepared1 - - - - - 
Other processed2 130,954 9,733 - - - 

Total 132,717 54,723 29,070 28,093 26,576 
1 Filleted, battered, or breaded 

2 Salted, smoked, canned, marinated etc 
Source: ISMEA 
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The growing preference for fish can be ascribed to various factors, including the popularity of 
healthy and nutritional diets. There have also been many public information campaigns launched 
by the Ministry for Agriculture and Forestry Policy, aimed at promoting awareness and 
consumption of fish by households, as well as some strategies for regional marks of provenance 
(e.g. Certified Product of the North Adriatic). 
 
The consumer penetration index of fish products within households is high at around 99%. 
However, this is in large part attributable to the very widespread consumption of canned tuna. In 
2005 tuna was the most consumed fish product both by quantity and value, with canned 
products accounting respectively for 98.7% and 91% of this total. The share of fresh tuna is 
much smaller. Tuna also takes first place by value, with consumption of over €1,000m. This 
contrasts with swordfish, which is consumed only fresh, and has a high retail value. By quantity, 
consumption in 2005 was around 26,500 tonnes, of value €473,000. 
 
Cod presents an interesting case.  It is consumed fresh, frozen or salted and the recipe is tied to 
the gastronomic traditions of the Italian regions. In 2005, it accounted for substantial 
consumption values.  Processed frozen cod, with purchases worth over €133m, plays a clearly 
important role, owing to the popularity of breaded and unbreaded fillets, and fish fingers.  
 
Cod and anchovies have shown good consumer success, with increasing quantities being 
purchased as also have gilthead sea bream and sea bass.  
 
Preserved anchovies are considered to be a mature product on the market, in terms of life cycle, 
targeted at consumers aged over 35. The strong, salty flavour of this product discourages 
younger consumers, a segment which companies are thus seeking to attract with new, milder 
tasting offerings.   
 
By region, the consumers of Piemonte are those willing to pay the highest price for anchovies, 
followed by those of Lombardia, and then the other regions. The repurchase frequency is about 
24 days.  
 
In recent years, the fresh and chilled category of fish has registered a constant positive trend in 
domestic sales whereas the other categories sometimes have faced some difficulties. In 2005, 
fresh or defrosted unpacked fish reached 68% of Italian families with a yearly average purchase 
of approximately 15kg with increased purchases apparent from the same families, leaving the 
penetration index steady. Sales of dried, salted or smoked fish products (packed or unpacked) 
have slightly increased in quantities and in buying share.  
 
Demand for chilled and frozen packed fish mixture, cod fillets and cod fish fingers is rising.  
Nearly 76% of families now buy these products at least once a year with a total average 
purchase around 4.2 kg. Penetration has increased and annual purchases by each family show a 
rising trend.  
 
Alongside vegetables, fish of all types is the frozen product with the highest consumer 
penetration and the highest repurchase rate. Purchases of frozen fish products tend to be 
concentrated more in modern retail outlets than conventional points of sale, where fresh fish 
predominates.   
 
Compared to 2002, allocation of household spending on fish purchases is little changed. The 
Italian consumer prefers the fresh/chilled fish products, spending more than 50% of their fish 
budget on them, but it should be noted that they are usually expensive, hence the differences in 
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quantities are less marked. 20% of the budget is for processed/semi processed products and 15% 
for the packaged frozen fish. 
 
Ready-to-cook fresh fish meals, complete with accompaniments, and often designed to be 
rapidly prepared in the microwave, are gaining popularity. They are today primarily purchased 
in large-scale retail outlets, which are expanding their range. In southern Italy, by contrast, 
where modern distribution is less prevalent, consumers continue to rely more on traditional 
small fishmongers. 
 
2.2.5 Portugal 
 
Main Species by Value and Quantity 
Table 2.2.18 shows the value of the main species consumed in Portugal. 
 

Table 2.2.18: The five main species by value consumed in Portugal 

Consumption by 
Value (€m)* 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Value 

2003-2005    
% 

Cod 459.724 470.111 463.665 464.500 na 
Horse Mackerel 72.493 196.448 192.531 153.824 na 
Tuna 168.812 135.938 178.631 161.127 na 
Hake 98.310 145.073 168.389 137.258 na 
Sardine 96.568 71.766 91.144 86.493 na 
Total of All Species na na na na   

* Slight differences from the values presented in other tables are due to approximations 
Source: DGPA, INE 

 
The data for quantity are highly aggregated, making it impossible to follow individual (or even 
group) chains. There is no data available for the retail price for most of the products, nor is there 
an available general estimation of this, making calculation of the total value of consumption also 
infeasible. 
 
The main species consumed by quantity are shown in Table 2.2.19. 
 

Table 2.2.19: The five main species by quantity consumed in Portugal 

Consumption by 
Quantity (Tonnes)* 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Quantity 
2003-2005    

% 
Cod 227,306 261,874 224,376 237,852 35.3
Tuna 45,408 35,137 40,826 40,457 6.0
Hake 15,483 26,116 35,851 25,817 3.8
Horse Mackerel 11,147 29,847 30,337 23,777 3.5
Sardine 30,659 21,337 27,037 26,344 3.9
Total of All Species 667,491 744,679 611,449 674,540   

* Slight differences from the values presented in other tables are due to approximations 
Source: DGPA, INE 
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The breakdown of consumption by value according to the method of preparation is given in 
Table 2.2.20: 
 

Table 2.2.20: Main species consumed by method of preparation, by value, 2005 

Value  
(€m) Cod 

Horse 
Mackerel Tunas 

Sardines 
& 

Pilchards Hake 
Whole, fresh or chilled - 192.530 - 59.851 15.725
Fillets, fresh or chilled 6.422 - 27.157 - - 
Frozen, prepared1 101.120 - 0.360 - 152.664
Other processed2 356.122 - 150.754 31.293 - 
Total 463.665 192.530 178.271 91.144 168.389

1 Filleted, battered, breaded, desalted and frozen 
2 Salted, smoked, canned, marinated etc 

Source: DGPA, Diário de Notícias, DGCC, Eurostat, Hipersuper, Mundo Português, INE, SREA 
 
The value presented for total consumption by quantity is a gross estimation, and should be 
treated as such. For the most important species in Portugal, black scabbard, cod, hake, horse 
mackerel, mackerel, octopus, sardine, tuna), the estimation of consumption was reached through 
the methodology presented for Table A4.5.1   
 
For the lesser species, the estimation of consumption was reached simply by summing fishing 
production, aquacultural output, and imports and subtracting exports. The original data on each 
type of product imported or exported (fresh, frozen, salted, canned) is not detailed and 
conversion factors provided by the National Statistics Institute (INE) were used to estimate a 
live weight equivalent. The data for fishing production in 2003, 2004 and 2005, does not show 
the proportions of whole and gutted fish landed so the 2006 figure of 10% gutted was used. 
 
Consumption by quantity according to the method of preparation is given in Table 2.2.21: 
 

Table 2.2.21: Main species consumed by method of preparation, by quantity, 2005 

Quantity (Live Weight 
Equivalent, Tonnes) Cod 

Horse 
Mackerel Tunas 

Sardines 
& 

Pilchards Hake 
Whole, fresh or chilled 1,152 30,337 - 15,918 1,973
Fillets, fresh or chilled 1,882 - 2,633 - - 
Frozen, prepared1 7,171 - 128 - 33,877
Other processed2 214,172 - 38,064 11,119 - 
Total 224,377 30,337 40,698 27,036 35,851

1 Filleted, battered, or breaded 
2 Salted, smoked, canned, marinated etc 

Source: DGPA, Eurostat, INE 
 
Portugal, with consumption of approximately 57kg (lwe) per capita annually, ranks fourth in the 
world, after the Seychelles, Iceland and Japan, and first in the European Union. It is estimated 
that fish represents about 25% of the Portuguese dietary animal protein. 
 
Portugal is almost self-sufficient for the most important species, except cod and tuna. With the 
disappearance of the long distance fleet, almost all the cod consumed is now imported before 
salting and drying. Tuna fishing now occurs only locally around the Azores and Madeira, so the 
canning industry uses large quantities of imported frozen tuna. Black scabbard are caught 
mainly off Madeira. Quantities have fallen owing to the apparent decline of the stock for 
unknown reasons.  
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2.2.6 Spain 
 
Total expenditure of the domestic consumption on fishing products amounted €10,332m in 2005 
in Spain, nearly 60% on fresh products and 25% on frozen products. 1.5m tonnes of fish 
products were consumed, distributed in the same proportion as expenditure.   
 
The ten products considered in our analysis account for 78% of total consumption. However, 
this figure may be underestimated to some extent because the average retail price has been used 
as the catering consumption price and the truth is that it is generally higher.   
 
Households mainly purchase fishing products in small traditional establishments.  For this type 
of establishment the market share ranges between 47% and 52%. Nonetheless, regarding king 
prawns and sea bream, the large supermarket chains and the large department stores dominate 
their distribution. In the last few years, there has been a gradual loss in the importance of small 
traditional establishments and an increase in the market share of multiple stores. 
 
Main Species by Value and Quantity 
 
Total consumption of fish products for the main species by value and quantity in 2005 
disaggregated by method of preparation is as follows: 
 
The five main species consumed by value are set out in Table 2.2.22. 
 

Table 2.2.22: The five main species by value consumed in Spain 

Consumption by 
Value (€m)* 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Value 

2003-2005   
% 

Shrimps & Prawns 1,283.504 1,662.331 2,215.982 1,720.605 30.9
Squid 476.584 523.048 572.071 523.901 9.4
Hake 589.989 504.036 472.224 522.083 9.4
Tuna 461.329 402.156 441.331 434.939 7.8
Cod 266.385 222.067 205.231 231.227 4.1
Total of All Species 5,125.792 5,496.551 6,101.164 5,574.502   

* At retail prices 
Source: MAPA, Statistical Institutes of the Autonomous Communities, Spanish Tax Agency, Ministry of Industry, 

Tourism and Trade. 
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The five main species by quantity consumed in Spain are set out in Table 2.2.23. 
 

Table 2.2.23: The five main species by quantity consumed in Spain 

Consumption by 
Quantity 
(Tonnes)** 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Quantity 
2003-2005   

% 
Hake 279,696 242,076 222,337 248,037 14.0
Tuna 328,620 236,155 272,556 279,110 15.7
Squid 161,285 149,762 171,207 160,751 9.1
Shrimps & Prawns 136,691 132,477 147,159 138,775 7.8
Cod 82,657 82,821 74,474 79,984 4.5
Total of All Species 1,862,576 1,742,042 1,722,935 1,775,851   

** Landed weight equivalent 
Source: MAPA, Statistical Institutes of the Autonomous Communities, Spanish Tax Agency, Ministry of 

Industry, Tourism and Trade 
 
The value of consumption of the main species by method of preparation is set out in Table 
2.2.24. 
 

Table 2.2.24: Consumption of fish products for the main species by value 

Value   
(€m) Hake 

Shrimps & 
Prawns Tunas Cod Squid 

Whole, fresh or chilled 1,317.154 92.458 33.617 97.176 31.292

Fillets, fresh or chilled 742.141 - 571.479 101.188 492.060

Frozen, prepared1 381.456 2,055.239 3.546 146.408 121.123

Other processed2 - - 549.107 399.373 20.874

Total 2,440.751 2,147.697 1,157.749 744.145 665.349
1 Filleted, battered, or breaded 

2 Salted, smoked, canned, marinated, etc. 
Sources: MAPA, INE, Ministry of Industry, Tourism and Trade, ANFACO, FAO 

 
Despite the changes in catches, the demand for hake has remained steady.   
 
INE estimates fresh and frozen hake consumption to be 111m tonnes and 53m tonnes, 
respectively, while the MAPA Food Consumption Panel, estimates are higher at 238m tonnes in 
total with 192m tonnes consumed directly by households and the rest in catering.   
 
The Food Consumption Panel figures are preferred because they correspond to production and 
foreign trade figures.  It is apparent that domestic production is insufficient and almost half of 
consumption is satisfied with imports.  
 
Consumption of the main species by quantity by method of preparation is set out in Table 
2.2.25. 
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Table 2.2.25: Consumption of fish products for the main species by quantity 

Quantity  
(Landed Weight 
Equivalent, Tonnes) Hakes 

Shrimps & 
Prawns Tunas Cod Squids 

Whole, fresh or chilled 125,086 3,031 4,488 13,922 5,349

Fillets, fresh or chilled 118,780 0 59,292 18,527 93,794

Frozen, prepared1 56,443 152,824 546 72,826 21,212

Other processed2 0 0 198,075 44,570 9,876

Total 300,309 155,855 262,401 149,845 130,231
1 Filleted, battered, or breaded 

2 Salted, smoked, canned, marinated, etc 
Sources: MAPA, INE, Ministry of Industry, Tourism and Trade, ANFACO, FAO 

 
Tuna consumption is carried out largely through processed products, whose production accounts 
for 76% of the supply in terms of fresh equivalent weight. 50% of fresh or frozen consumption 
is traded through MERCASA. Households still buy nearly 50% of tuna products in traditional 
establishments.  Supermarkets have 38% of the market.  
 
Canned tuna is distributed directly by canning factories to wholesalers and 80% of household 
purchases take place in supermarkets and large department stores. 
 
Spanish consumption of bluefin tuna is very small because it is mostly exported to the Japanese 
market. Almost all the fresh supply of the rest of tunas is for direct consumption and a very 
small proportion is devoted to canning production. 
 
Final consumption of cod is 30% fresh, 27% frozen, and the rest salted. About three-quarters of 
fresh and frozen cod is consumed directly by households. Traditional establishments and 
supermarkets have equal shares, about 40% each, of the market.   
 
2.2.7 United Kingdom 
 
Salmon retains its pre-eminent position of recent years, but there are some signs that other 
farmed species are beginning to rise in popularity. 2007 figures suggest that the value of Sea 
Bass consumed in the United Kingdom has tripled since 2005 to some €30m. 
 
Demand for fish products among consumers is relatively steady and the decline in domestic 
production has been met by imports. There are some indications that the shift towards import 
supply is likely to be difficult to reverse, should the intended recovery of fish stocks, particularly 
of North Sea cod, materialise.   
 
Processors which have faced difficulty and uncertainty in obtaining supplies and which have 
forged stable and reliable relationships with suppliers abroad will naturally be reluctant to break 
these ties unless they can be certain that bountiful quantities of good quality cod at competitive 
prices will persist.  Security of supply is essential to being able to meet contracts and a 
competitive price may be inadequate in itself to tempt them to revert to local supplies. 
 
Main Species by Value and Quantity 
The five main species consumed by value are shown in Table 2.2.26. 
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Table 2.2.26: The five main species by value consumed in the United Kingdom 

Consumption by 
Value (€m) 2003 2004 2005 

Average 
2003-2005 

Share of Total 
Consumption 

by Value 
2003-2005     

% 
Salmon na na 1,047.906* na na 
Cod na na 541.521 na na 
Shrimps and Prawns na na 436.667 na na 
Tuna na na 416.165 na na 
Haddock na na 307.158 na na 
Total of All Species na na na na   

* 2006 
Source: Sea Fish Industry Authority, Scottish Executive 

 
The estimated quantities, in live weight equivalent, of the main species consumed is set out in 
Table 2.2.27. 

 

Table 2.2.27: The five main species by quantity consumed in the United Kingdom 

Consumption by 
Quantity (Tonnes)* 2003 2004 2005 

Average 
2003-2005 

Share of 
Total 

Consumption 
by Quantity 
2003-2005    

% 
Salmon na na 135,455** na na 
Tuna na na 83,258 na na 
Cod na na 59,214 na na 
Shrimps and Prawns na na 39,347 na na 
Haddock na na 28,432 na na 
Total of All Species na na na na   

*Estimated live weight equivalent 
** 2006 

Source: SFIA, Scottish Executive 
 
It is difficult to place a value on fish consumed from catering establishments. These vary from 
fish and chip shops, restaurants and cafes to canteens in schools, hospitals and prisons.   
 
The situation is further complicated because in most of these the price of the fish cannot be 
separated from the rest of the meal, a problem mirrored in retailing with TV meals. To 
overcome this, the price imputed by retail sales has been assigned to the catering sector. It has 
the virtue of taking the product back to its pre-cooking value but makes the assumption that the 
structure of the catering market, in terms of preparation of fish, is identical to that of the retail 
sector and ignores the factor rent from the labour used in cooking. 
 
Total consumption of fish products for the main species by value, 2005, disaggregated by 
method of preparation is given in Tables 2.2.28. 
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Table 2.2.28: Retail Sales of fish products for the main species, by value, 2005 

Value (€m) Salmon3 Cod Haddock Tuna 
Shrimps & 

Prawns 

Whole, fresh or chilled 

Fillets, fresh or chilled 

781.083 178.543 153.264 56.211 

Frozen, prepared1 
38.941 346.727 129.697 6.919 

391.733

Other processed2 
37.970 16.251 24.197 353.035 44.934

Total 857.995 541.521 307.158 416.165 436.667
1 Filleted, battered, or breaded 

2 Salted, smoked, canned, marinated etc 
3 2006 

Source: SFIA 
 
Total consumption of fish products for the main species by value and quantity 2005 
disaggregated by method of preparation is given in Tables 2.2.29. 
 

Table 2.2.29: Retail Sales of fish products for the main species, by quantity, 2005 

Quantity  
Product Weight (Tonnes) Salmon3 Cod Haddock Tuna 

Shrimps & 
Prawns 

Whole, fresh or chilled 

Fillets, fresh or chilled 

46,644 9,475 9,923 2,374 

Frozen, prepared1 
3,655 47,469 15,488 648 

28,683

Other processed2 
5,153 2,270 3,021 80,236 5,605

Total 55,453 59,214 28,432 83,258 39,347
1 Filleted, battered, or breaded 

2 Salted, smoked, canned, marinated etc 
3 2006 

Source: SFIA 
 
Using this method, Table A4.7.1 suggests that more than €1,000m worth of cod is consumed, in 
roughly equal shares between retailing and catering. Haddock offers a little over 80% of this 
figure with almost two-thirds going through the catering sector, a reflection of the substitution of 
haddock for cod as fresh supplies from the North Sea have declined. There is a noticeable 
decline in value of total final demand, including exports, from the top three, cod, haddock and 
tuna, to monkfish and herring. 
 
Table A4.7.2 shows the quantities of fish as they track through the system. There is no data in 
live weight equivalents for either the retail or catering quantities. Retail quantities have been 
calculated from values reported by household survey data provided by the Sea Fish Industry 
Authority divided by a price figure. The results generally appear plausible and if anything may 
understate the true position. Catering quantities have been similarly determined using the retail 
price and the balance from inputs. 
 
It will be noted that not all products enjoyed by the consumer can be produced in the United 
Kingdom. Only in the south west of England do vessels catch tuna and then in quantities that are 
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barely recordable. Further, it is unlikely that even with stocks close to their maximum 
sustainable yields that British consumer demand for fish could be satisfied. For example, 
domestic consumption of cod is estimated at approximately 110,000 tonnes (live weight 
equivalent) while the United Kingdom could expect a quota of some 80,000 tonnes at maximum 
sustainable yield (MSY). There has been substantial switching by consumers to haddock, so a 
demand of 150,000 tonnes is not improbable. With supplies from the Atlantic, if they had also 
reached MSY level, the figure could theoretically just about be reached but export demand could 
be expected to increase, so imports are likely to continue at high levels relative to domestic 
supply. 
 
There is still strong consumer demand for cod, despite media campaigns to discourage 
consumers from buying North Sea cod and some multiple stores’ decision not to stock it. In the 
breaded and battered category fish fingers continue to enjoy popularity and account for a large 
proportion of retail sales. Nevertheless, problems of supply have encouraged substitution of 
haddock for cod, particularly in the main catering outlets, fish and chip shops. 
 
Herring and mackerel are mostly consumed smoked or canned, but the greater part of the 
catches of both species are exported. 
 
A notable feature of the United Kingdom market since 2005 has been the tripling of retail 
demand for sea bream on the back of support from celebrity chefs on television. Sales in 2007 
reached almost €30m. It has also been making headway in the restaurant sub-sector. 
 
2.2.8 European Union (7) 
 
There is a great diversity of fish products consumed in the seven countries.   Table 2.2.30 shows 
the main species by value and ranking for the EU(7). 
 

Table 2.2.30: Ranking of principal species consumed, by value by country, 2005 

Species France  Germany Greece Italy  Portugal Spain  
United 

Kingdom 
Alaska Pollack  3      
Anchovy   4 4    
Cod 2    1 3 2 
Haddock       4 
Hake   1  4 2  
Herring 4 4      
Horse Mackerel     2   
Mackerel        
Monkfish 5       
Redfish  5      
Salmon 1 1  1   1 
Sardine/Pilchard 3    5   
Sea Bass   3 5    
Sea Bream   2     
Shrimps/Prawn  2    1 5 
Squid      5  
Swordfish   5 3    
Tuna    2 3 4 3 
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Table 2.2.31 show the main species by quantity and ranking selected for the study for each 
country. 
 

Table 2.2.31: Ranking of principal species consumed, by quantity by country, 2005 

Species France  Germany Greece Italy  Portugal  Spain  
United 

Kingdom 
Alaska Pollack  1      
Anchovy   3 2    
Cod 2    1 4 3 
Haddock       2 
Hake  5 2  3 1  
Herring 3 3      
Horse Mackerel     5   
Rainbow Trout    3    
Redfish        
Saithe 5       
Salmon 1 2     1 
Sardine/Pilchard 4  1  4   
Sea Bass    4    
Sea Bream   4     
Shrimps/Prawn  4    3 5 
Squid      5  
Swordfish   5 5    
Tuna    1 2 2 4 
 
The feature of both Tables 2.2.30 and 2.2.31 is of how few species are in the rankings of more 
than three countries, reinforcing the picture of a highly diversified industry. 
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Key Findings: Domestic Consumption 
 
The diversity in production is carried forward to consumption.  Many of the products purchased 
are traditional and reflect the historic and cultural diversity of the seven countries.  They also 
reflect the local availability originally from wild fisheries but also now from aquaculture. In 
terms of value, only tuna ranks among the top five in four countries. The remainder are present 
only in three countries or fewer. 
 
By quantity, only cod and tuna rank among the top five species consumed in four countries, 
again with the remainder enjoying fewer locations.  
 
In the southern countries consumption of fresh fish retains its prime importance, though the 
indications are that modern retailing is likely to produce a change in this in the coming years.  
There is a distinct gradation from south-east to north in terms of the degree of processing of fish 
products.   
 
The market throughout is bolstered by imports, though they are only important in Greece for tuna 
among the main species. In France, imported farmed salmon dominates consumption by far.  The 
German fish market is dominated by fish imports which provide 85% of supplies.  In the United 
Kingdom two-thirds of supplies by quantity are imports. 
 
Salmon, sea bream, trout and to an increasing extent other aquaculture and freshwater species 
like catfish and victoria perch look set to dominate the market as they already do in Germany and 
to a lesser extent the United Kingdom.. 
 
The British and Greek markets display a deficit in most important wild fishery products while in 
aquaculture products there is a surplus. The main demand in Greece continues to be for fresh fish 
but the share of aquaculture fish in the total consumption is expected to increase. There is 
currently low consumption of farmed fish in Greece.  Consumers appear to look upon farmed 
fish with some suspicion which may contrive to depress the price. 
 
Greece is self-sufficient for most of the main species consumed although there is a deficit in 
swordfish. The United Kingdom deficit in fish products is unlikely to be reversed by stock 
recoveries. Not all products enjoyed by the consumer can be produced in the United Kingdom, 
notably tuna.   
 
Italy has a deficit in fish products of 40% of consumption by volume.  New regulations for 
safeguarding consumers have had a series of positive effects, conferring reliability and 
transparency to the fish sector. A growing preference for fish in all countries can be ascribed to 
the popularity of healthy and nutritional diets, and publicity campaigns.  In northern Italy ready-
to-cook fresh fish meals are gaining popularity and the large-scale retail outlets are expanding 
their range. All types of fish market are recording price rises attributable to a contraction in 
supply and an increase in demand. 
 
Portugal is the only European Union member state that has an important cod salting and drying 
industry. Portugal is almost self-sufficient in the most important species, with the exception of 
cod and tuna.  
 
In Germany, Domestic production is very limited and processor and consumer demand must be 
satisfied by imports. In catering, fish products (especially frozen pollack and hake preparations) 
play an important role but their share can only be estimated. 
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3. DISTRIBUTION CHANNELS AND PRICE FORMATION 
 
This section traces fish products from production or importation to consumption or export for 
the EU(7) countries. The study covers the quantities and values of the species identified in 
Section 2 above as the main species. 
 
The absence of data on processing has made it necessary to make some estimates of output 
values. Similarly, for consumption, particularly but not only in the catering sector, it has been 
necessary to make estimates to try to fill the gaps so that a flow of price formation can be seen 
as a product moves through the stages of the supply chain from  primary production to the 
tertiary sector. For example, in order to obtain values for catering consumption, the price 
imputed from retail sales has been used. However, this has occasionally resulted in what appear 
to be significant under-estimates of value-added. In addition, it has not always been possible to 
separate products imported and exported in their different stages of production. 
 
3.1  Methods of First Sale 
 
3.1.1 France 
 
Most fresh landings are sold through auction markets: 245,000 tonnes in 2005, i.e. 75% of the 
wild caught fresh seafood. Most of the fish auctions are owned by public bodies such as 
Chambers of Commerce. A share of the landings, especially of pelagic fish, is marketed through 
Producer Organisations (POs), of which there were 21 in France in 2005.  
 
More than 40 auction markets are located along the French coastline. The turnover of €660m is 
spread over 220 species but 60% of the total is realised by the top ten species. 
 
Large vessels exceeding 30m are quite scarce in the French fleet nowadays.  In December 2005, 
there were 116, out of the total French fleet of 5,400 vessels, including about 40 tropical tuna 
seiners. They are owned by large companies and devoted to commercial fisheries such as saithe.  
Most of their landings are sold to processors on a contract basis. Saithe is fished by large bottom 
trawlers, averaging a length of 37.30 m, generally located in Boulogne-sur-Mer. 
 
Table A2.2.2 shows the variability in the number of vessels selling via auctions.  There is a 
similar variability in the number of buyers, from 7 to 249, with a mean of 66 (Guillotreau et al 
2007). 56% of the buyers are primary processors and 41% are fishmongers. The remaining 3% 
are spread over processors, supermarkets, and wholesalers; it is clear that the auction market is a 
marginal source of supply for these categories. Primary processors bought 58% by volume in 
2005 suggesting around 40% was purchased by fishmongers. 
 
Primary processors buy less from auction markets in the north of France than in the rest of the 
country. In the North, auctions represent less than 25% of their total purchases while it reaches 
90% elsewhere. Local supplies are complemented by imports and by trading which is made 
easier by their location close to foreign markets. 
 
A typology of the French fish auction markets has been recently produced on the basis of the 
characteristics of the supply, the demand and the internal organisation of the auction, 
(Guillotreau et al., 2007). 



Marketing and Price Formation of Fisheries and Aquaculture Products 
 

PE 408.954 36

Based on supply criteria, the typology shows fives classes:  
• small scale fisheries (Lesconil, Audierne, Port-la-Nouvelle, Port-Vendres, Brest, 
Port-de-Bouc, Saint Malo, Agde), 

• decreasing landings associated to an increase in the price (Fécamp, Grand-Fort 
Philippe),  

• low price coastal products (Saint-Quay Portrieux, Saint-Gilles Croix-de-Vie, Port 
en Bessin, Erquy, Saint Guénolé, Granville, La Turballe, Grandcamp, Ile d’Yeu), 

• large range of products and high prices (Le Croisic, Royan, Noirmoutier, 
Arcachon, Oléron, Quiberon), 

• offshore fisheries and large landings (Cherbourg, Les Sables d’Olonne, Saint 
Jean de Luz, Lorient, Concarneau, Le Guilvinec, Loctudy, La Rochelle, Roscoff).  

 
Four classes were given by analysis of the internal organisation of the auction: 

• limited range of harbour facilities (La Turballe, Port-de-Bouc, Le Croisic, Port-
la-Nouvelle, Ile d’Yeu, Royan, Noirmoutier, Granville, Saint-Gilles croix-de-vie) 

• large range of facilities associated with a relatively high level of tax (Saint-Quay 
Portrieux, Loguivy, Erquy, Saint Malo, Arcachon, Quiberon, Cherbourg)  

• offshore fishing harbours with low taxes (Lorient, Boulogne-sur-mer) 

• externalised management and “à la carte” facilities (Saint Guénolé, Audierne, 
Loctudy, Douarnenez, Oléron, Port-en-Bessin, Saint Jean-de-Luz, Le Guilvinec, La 
Rochelle, Lesconil). 

 
Data on demand criteria are of limited availability. The number of buyers was found to be 
significant, as well as the primary processors’ market share which unsurprisingly contrasted 
with the level of the unit price, since they act as wholesalers.  
 
Three classes were identified: 

• low price fresh landings (Saint Jean de Luz, Saint Guénolé, Cherbourg, La 
Rochelle, Port-de-Bouc, Grandcamp, Port-en-Bessin, La Turballe, Saint-Gilles Croix-de-
Vie),  

• high number and diversity of buyers (Le Guilvinec, Lorient, Boulogne-sur-mer), 

• high prices despite low demand and no remote bidding (Audierne, Quiberon, 
Noirmoutier, Port-Vendres, Lesconil, Le Croisic, Royan, Arcachon, Brest, île d’Yeu).  

 
A synthetic typology should provide five groups: 

• local small scale fisheries (Port-Vendres, Port-la-Nouvelle, Port de Bouc, Agde 
and to a lesser extent, Royan, île d’Yeu, Arcachon). They are characterised by the 
relatively small size of the market, supplied by local landings; 

• offshore fisheries and « à la carte » facilities (Port-en-Bessin, Cherbourg, Les 
Sables d’Olonne and, according other criteria, La Rochelle, La Turballe, Le Croisic, 
Grandcamp, or even Saint Jean de Luz and Cherbourg).  These auctions are directed to a 
wider open market through remote bidding; 

• niche markets (Grand-Fort-Philippe, Fécamp and and Boulogne as far as 
organisation of the sale is concerned) ; 
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• harbour facilities, increasing sales and interconnection (Roscoff, Saint-Quay-
Portrieux, Erquy, Granville, Loguivy and to a lesser extent, Quiberon, Brest and Saint 
Malo). 

• the Cornwall network, gathering the auctions managed by the Quimper Chamber 
of Commerce (Le Guilvinec, Saint Guénolé, Loctudy, Concarneau and to a lesser extent 
Audierne, Lesconil et Douarnenez) 

 
An analysis of the spatial integration of the first sale market has been conducted (Guillotreau et 
al 2007). The purpose of the study was to anticipate how local markets would be impacted by an 
eventual interconnection. For monkfish, it has been shown that the major markets, all of which 
are located in Brittany, are already closely interrelated. The smaller ones remain local markets. 
Thus, no major changes in the prices should occur with the implementation of distant bidding 
since the French market for monkfish is a leading location of sale in Europe. 
 
For sole, it was found that the market is quite integrated, especially for larger sizes which are to 
be exported. Northern auctions are the leading market compared to the Bay of Biscay. The 
Boulogne market is differentiated and interconnected with the southern auctions.  
 
For Saithe, integration was tested among the commercial landing places, Boulogne, Lorient and 
Concarneau. The markets are well integrated, reflecting the competition with the imports of 
filleted whitefish. For the larger sizes, it was found that Boulogne might be affected by an 
interconnection, with an increase in the price and its variability. 
 
The market for cuttlefish, as far as the larger sizes are concerned, is well integrated in the north 
but not so in the Bay of Biscay auctions which are more concerned with the Spanish and Italian 
markets. An interconnection would lead to structural changes in those harbours except if logistic 
constraints reduce the impact on prices.   
 
For small sizes, which remain local markets for the time being, major structural changes are 
expected for buyers; entrance to the new interconnected market, sub-contracting for distant 
buyers, or departure from the industry. 
 
The largest market, both in terms of value and quantity is Boulogne-sur-Mer. This harbour 
specialises in species in commercial quantities and exhibits a relatively low unit price, compared 
with the next largest port markets which are located in Brittany.  
 
For 3,300 vessels, some 60%, auctions are the preferred selling method. Fishermen generally 
land in their main harbour. On average, they sell 96% of their landings in a single location. In 
the Mediterranean, the smaller pelagic species are marketed by POs, which explains the low 
number of vessels selling those species through auctions.  
 
Most fish auction markets are now electronically equipped. The type of auction differs from one 
to another.  5% are open ascending auctions, 29% are descending Dutch auctions adopted in the 
Mediterranean and Normandy, and 55% operate a mixed system of descending-ascending 
auctions which are preferred in Brittany and the Bay of Biscay. 
 
A major and recent innovation in the trade organisation lies in implementation of remote 
bidding systems. Half the French fish auctions now allow distant bidders to compete with local 
buyers.  
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It is generally considered that auction markets lead to higher prices than from direct sales. 
Various explanations have been put forward, such as the higher costs of handling fish, the 
homogeneity of the lots or the smaller quantities sold through auctions.  
 
3.1.2 Germany 
 
At present, the German fishing fleet consists of factory trawlers which are controlled – except 
for one vessel – by an Icelandic and a Dutch company. These trawlers land exclusively frozen 
fish, in some cases already processed on board into fish fillets (blocks).  
 
In addition to the trawler fleet, there exists a large number of cutters and coastal vessels which 
land exclusively fresh fish. The factory trawlers as well as the cutter and coastal vessels land a 
sizeable part of their catch into foreign ports, mainly in Denmark and the Netherlands. These 
landings are recorded in the trade statistics as exports. 
 
With a single exception, the first sale of the frozen fish from factory vessels is handled by the 
Icelandic and Dutch trawler companies.  Both foreign companies have their own processing 
plants and are linked to marketing groups based in Iceland and the Netherlands which operate 
worldwide.   
 
Fresh fish landings by the cutter and coastal fleets are sold through Producer Organisations.  
Small quantities of redfish from landings by Icelandic vessels are marketed on an auction in 
Bremerhaven which takes place occasionally if necessary.  
 
3.1.3 Greece 
 
Fish products are marketed through two main channels; auctions and free market sales. From the 
total production of 167,661 tonnes in 2005, 45,716 tonnes or 27.3% were auctioned. 
 
In Greece, there are 11 auctions operational at present.  They are distributed around the most 
productive areas. The largest quantities are auctioned in the fish market of Keratsini in Piraeus. 
This fish market supplies the largest part of the demand for fish products of the capital, Athens. 
All fish markets apply the open ascending auction system of price formation.  
 
The free market sales accommodate the geography of the country as well as the seasonality of 
demand.  Despite the organised fish markets, the long coastline of the mainland of some 15,000 
km and the large number of islands, prevent easy access to the fish markets. Fishmongers, 
operating as intermediaries, may collect the fish from local vessels and transfer it to the fish 
markets or sell it directly.  This intermediation decreases the income that the fishermen finally 
receive. For this reason, most of the fishermen prefer to sell their product directly, reducing in 
this way their costs. This is common practice, especially in the summer when tourism greatly 
increases local demand.  
 
Contract sales are practised mainly by the aquaculture firms and by a limited number of fishing 
enterprises which supply some processing units. Intracompany sales are practiced by some 
fishermen who own fishmonger shops or restaurants. The largest percentage of direct sales is 
made by artisanal fishermen who sell their production to hotels, restaurants, or directly to 
consumers on the quay. 
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3.1.4 Italy 
 
Fish is normally landed in crates, having been handled aboard the vessel (headed, gutted, 
filleted, or chilled), and then transported to a sales location, such as a producer's market or 
auction room. The buyers are wholesalers, retailers (traditional and modern) and restaurants. 
The wholesalers may in turn resell to retailers, to other wholesalers, or to restaurants.  
 
If there is no first sale facility near the landing point, fishermen deal directly with the 
wholesalers. Another channel is direct sale on the dock from the vessel to consumers, or to 
restaurant owners and traditional retailers without intermediaries.  
 
The route of imported fish to the consumer is simpler because the supply sources are more 
concentrated, with fewer operators involved.  These are chiefly wholesalers and importers who 
buy abroad and then resell to other wholesalers, restaurants, and mixed/consumer markets, and 
retailers. 
 
The first points of sales are located along all the Italian coasts and in the internal area of the 
peninsula too. Because of their relatively large numbers, they are generally medium or small 
operations in terms of participants. They have chilling facilities directly on the quaysides or near 
the sale structures, but in some cases these facilities are no longer adequate for the products.  
 
In Italy, there are around 70 wholesale markets and some of them are also engaged in retail 
sales. The markets can be divided into: 

• Producer markets: these receive the products of capture fishing and aquaculture directly 
from the producers, and are the most common and typical points of first sale, 

• Mixed markets: these involve the exchange of prevalently local products, and to a 
limited extent products from other parts of Italy and abroad, and 

• Consumer markets: these are where domestic and international fish products are 
redistributed, principally by wholesalers.  

 
Generally the markets are operated by the local municipality and private ownership is quite rare.  
None have privately-owned premises. In other case the markets are managed by cooperatives. In 
producer markets, prices are determined by public auction. The auctions can be either traditional 
or electronic. The traditional auction is normally by open ascending bids.  
 
In an electronic or timed auction, the entire process is computerised, with the product moving 
along conveyors that are able automatically to read out its weight. The auctioneer fixes an 
asking price, which appears on the display of the timer, and then starts the auction, which is by 
Dutch auction. 
 
Small amounts of fish are sold on the quayside, directly from fishermen to the distributors and 
caterers. 
 
3.1.5 Portugal 
 
The first sale of fish is required by law to be conducted in a fish auction but fish sold under 
supplying contracts by Fish Producers Organisations (POs) to merchants or processing plants 
goes through the fish auction units only for veterinary control.  This requirement does not apply 
to aquaculture production.  
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The auction markets are electronic and use the Dutch system, except in some smaller markets 
where verbal bidding continues. The auction buyers must be registered and have a banking 
warranty. Although the standard duration of the credit is just 3 days, the auction house 
frequently gives longer periods, for example, if the buyer is a PO with activity in fish 
distribution and commerce. 
 
Auctions are managed by public institutions in order to administer veterinary inspection, 
sanitary control, gathering of statistical data, market transparency, and guaranteed rapid 
settlement, usually 3 days.  
 
Early in 2008, the Government analysed the possibility to transfer Docapesca to the private 
sector. It was one of the scenarios in the Tecnivest study. (Tecninvest, 2007). However, the 
Minister of Agriculture and Fisheries concluded that potential buyers among the stakeholders  
would be neither interested in nor have the ability to accept Docapesca as it was, so a final 
decision has been postponed. Meanwhile, Docapesca is being restructured. It is planned to have 
fewer staff and sales points, more revenue and modern services, but within the present model 
where the state has a key role. The restructuring will take a few months. The revision of 
revenues (Ordinance 251/2008 of 4/4) has triggered strong opposition.   
 
The biggest auctions are Matosinhos, Peniche, Sesimbra and Olhão. These, all in continental 
Portugal, represented 57% in quantity and 52% in value of all the fresh fish sold. 
 
Buyers include fish merchants, processing and freezing industry agents, agents for buyers in the 
hotel, retailing and catering sector, and small retailers. 
 
3.1.6 Spain 
 
Trading of fresh fish products in Spain is carried out in auction markets all along the coast. 
Electronic auction systems have been installed over the last few years. This has allowed the 
auction system to become more transparent. Consequently, at the moment, there is believed to 
be adequate competition in these markets, at least on the supply side. Nevertheless, purchasers 
in auction markets are usually a small group of wholesalers who are quite specialised in specific 
products or product families limiting demand for specialised products such as bivalve molluscs 
and crustaceans and, to a lesser extent, fish. As a whole, around half a million tonnes of fresh 
fish were traded in 2005 through auction markets and their value in first sale amounted to 
€1,106m. 
 
Catches from the inshore fishing fleet are first sold through the auction markets, which are 
equipped with electronic descending Dutch auction systems. Catches are purchased by 
wholesalers who sell the products to wholesalers in the destination market or to retailers. Only 
in some auction markets in Huelva province is there an open ascending auction.   
 
A large proportion of fishing production is traded through wholesalers in the destination market.  
These are located in some of the 17 wholesale markets which belong to the MERCASA 
network. Their market share is more than 50% of the total domestic consumption of fishing 
products, whereas the rest use more traditional channels. This is for trade in the quayside market 
for sale to processors.   
 
Most catches from the deep-sea fishing fleet, especially those devoted to tuna, hake and 
crustaceans, are obtained by firms which show a high level of vertical integration. The fleet 
locations are the Basque Country, Galicia, and Andalusia respectively. These firms have their 
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own trade channels and directly transform their products, as well as a high level of catches from 
vessels of joint ventures located in third countries.  
 
The point of first sale changes with fresh or frozen fish. Fresh fish is auctioned in markets 
located in the ports, whereas frozen fish is generally traded directly by vessel-owners or 
merchants.  
 
The most significant fishing ports are located in Galicia. Vigo, A Coruña, Cedeira and Marín 
account for almost 40% of Spanish fresh fishing production in terms of weight and value.  
 
In Andalusia, Cádiz and Huelva are the most important ports. The first is important because of 
traded weight (black hake, anchovy, and sardine), whereas the second is significant due to sales 
of crustaceans from the freezer fleet.  
 
In the Canary Islands, the port of Las Palmas is the most important because of catches from the 
cephalopod freezer fleet which is based there and tuna catches from the inshore fleet. 
 
The ex-vessel markets are generally owned by port authorities, but they are managed by very 
different kinds of firms or dealers such as individual businessmen or commercial companies, 
ship-owners’ associations, guilds of fishermen or shellfish associations.  
 
The data for Vigo relate to four existing ex-vessel markets; one of them is devoted to frozen fish 
and managed by the shipowners’ association, two of them are devoted to fresh fish, one is 
managed by a private individual, and the other is managed by a salesmen’s association. The 
most recent is devoted to bivalve molluscs and managed by the shellfish association. 
 
Regarding A Coruña, two different ex-vessel markets operate; one of them is managed by the 
local Cofradia (Guild of Fishermen) and the other one is managed by a private company. The 
latter is the most important and its sales amounted to 24,093 tonnes in 2005. 
 

The ex-vessel market in Pasaia, which is owned by the Port Authority, is managed by the local 
Cofradia. It is being brought up-to-date with public investment and, consequently, its 
management will change to a society composed of the Basque Government, the Port Authority, 
the County Council of Gipuzkoa and the Cofradia. 
 
In Huelva, there is a fresh fish ex-vessel market in operation. It has had an electronic auction 
system since August 2007. 931 tonnes were traded in 2005.  It is managed by the Shipowners’ 
Association of Fresh Fish and three middlemen in the origin market or vendedurías. These 
vendedurías are owned by the main distributors of the sector and traded 5,066 tonnes of frozen 
fish in 2005. 
 
There is a large number of purchasers in this ex-vessel market, 355 in 2005. The same is true of 
all the ex-vessel markets in large cities.   
 
There is usually a group of purchasers which is more important than the remainder. For instance, 
in the Andalusian ex-vessel markets 6% of purchasers buy 33% of production and they are 
usually linked to large distribution chains. 
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In Spain, there is a large number of auction markets which are located around the coast. The 
most important ones, in terms of traded weight, are located in Galicia and Andalusia. In 2005, 
Vigo in Galicia was by far the most important market and in Andalusia, pride of place went to 
Cadiz. Throughput is shown in Figure 3.1.1. 
 
By value, Huelva leads because a considerable amount of the crustaceans which are consumed 
in Spain are traded through this port. First sales of fresh and frozen fish amount to €60m and, 
there are in addition, €67m worth, some 6,679 tonnes, of frozen crustaceans from joint ventures 
traded through this port. 
 

Figure 3.1.1:  Throughput of the main Spanish fish auctions, 2005 
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3.1.7 United Kingdom 
 
The principal method of sale of fish throughout the United Kingdom is by auction but there are 
significant departures from this according to the species targeted or ownership of vessels. Most 
auctions use the open ascending method of sale and there has been considerable reluctance to 
introduce electronics into the system, though they are beginning to emerge. 
 
There are nearly thirty auctions around the coast and the principal auctions are located close to 
the fisheries. Peterhead, Fraserburgh, and Aberdeen serve the North Sea, Hull serves the 
southern North Sea, Newlyn, Brixham and Plymouth serve the fishery off the South West of 
England, and Kinlochbervie, Lochinver and Mallaig serve the west of Scotland fishery. 
 
Grimsby, which lost much of its trade with the closure to British vessels of the Icelandic fishery, 
nevertheless has retained its importance by attracting overlanded fish. There has been substantial 
investment in the markets in Peterhead and Hull. 
 
The demersal species, cod, haddock, monk- and anglerfish, are mostly sold through auction 
markets. Normally, the local market in or nearest to the harbour of landing will be used but 
significant quantities may be transported overland by refrigerated lorry to the larger auctions 
closer to the final consumer such as Grimsby, Hull, and Fleetwood. In 2005, €54m worth of 
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demersal fish was landed at Peterhead, the leading port, amounting to 21% of British demersal 
production by value. 
 
With nephrops, the norway lobster, method of sale varies. They are mostly sold directly by 
contract to processors. The most important port of landing is Fraserburgh which provided some 
27% of all British landings in 2005, followed by Peterhead, 7%, and Mallaig, 5%. Fraserburgh 
has recently re-introduced an auction. Contracts do not specify a quantity and there has been a 
suspicion that when supplies are plentiful and auction prices fall, processors have been buying 
from auctions at prices lower than their contract prices and rejecting direct sales on the grounds 
of quantity or quality. This is difficult to show, but there does not appear to be significant 
dissatisfaction with the system overall. The Northern Irish ports combined, where nephrops are 
disproportionately important to the local economy, provided 9% of United Kingdom landings.   
 
The pelagic species, herring and mackerel, are generally sold direct to processors or sold as 
exports with the aid of the Producer Organisations. 
 
The decline in numbers in the fishing fleet has put some of the lesser harbours and auctions 
under pressure. 
 
Capacity has been concentrated into larger vessels which prefer the larger ports and the loss of 
vessels from financial attrition and decommissioning schemes has reduced income for the 
harbours which have lost vessels. Not only is there a loss of revenue from harbour dues and 
landing fees, but where some of the components of the bunkering infrastructure suffer there is a 
risk of creating a vicious circle that drives remaining vessels away. Thus, it has been important 
for harbours to try to maintain refuelling, ice, repair and other services if the auction market is to 
generate enough landings to continue. The problem has been exacerbated by the falling 
availability of some of the major species, notably cod.   
 
The major auctions have not suffered unduly, but there has been a slow drift away from some 
auctions and a rationalisation of processing plant, notably around the traditionally important 
areas of Aberdeen and Humberside (Grimsby and Hull). 
 
There are no published figures on the throughput of points of first sale.  The latest survey was 
made ten years ago for the Sea Fish Industry Authority. In that study (Seafish 1999), Peterhead, 
Aberdeen, Hull, Kinlochbervie, Grimsby, and Fraserburgh were identified as the principal 
quayside auction markets in that order of importance by value. However, since then there have 
been considerable changes in the locality and distribution of landings and species. Therefore 
four representative ports have been chosen from different parts of the British coast; Peterhead, 
Hull, Newlyn, and Kinlochbervie. 
 
Peterhead is the leading port in Britain but the Seafish report suggested that only 49% of 
landings there were sent through the auction. The rest is transported overland by refrigerated 
lorry to other markets or occasionally abroad. 
 
It was difficult to decide whether to include Hull or Grimsby to represent the Humberside ports.  
Both these have lost much of their importance since the closure to British vessels of the 
Icelandic and Faeroese fisheries but the auction markets retain considerable importance. The 
proximity of major processing plants in both ports has meant that the markets now receive large 
quantities of overlanded fish, often from Scotland. 
 
Newlyn is one of a number of important markets in the south west of England and significant 
amounts are landed for direct transportation mainly to Spain. 
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Similarly, Kinlochbervie is more important than the domestic landing figures suggest as it is 
used by French and Spanish vessels landing for consumption on their home markets. The 
Seafish study estimated that only 40% of landings were put through the auction. 
 
Supermarkets have reservations about the auction market system. Auctions de-couple the buyer 
and seller so that no trade relationship and trust is built between them. Skippers do, however, 
acquire reputations among auction market buyers for the way they handle their fish and there is 
no doubt that auctions are an efficient means of clearing a market of a perishable product whose 
supply is very variable in the face of the weather and the natural movements of the stocks. 
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Key Findings:  Methods of First Sale 
 
Auctions remain the preferred method for the sale of most wild caught species.  The 
network of auctions is extensive, with almost all significant ports offering one.  Ownership 
of the auction premises is varied sometimes being public, or by private companies which 
can be profit-making or by harbour trusts.  All first sales in Portugal, other than farmed, are 
required by law to be sold in an auction.  The auctions are managed by public institutions 
but there are plans pending for the markets to be privatised.  The larger ones are electronic 
Dutch auctions. 

 

Electronic systems have been introduced for most auctions except in the United Kingdom 
where there has been reluctance to accept them.  They are often linked, though even in the 
least developed systems in the United Kingdom, the buyers for the major processors are in 
contact via mobile telephones. 

 

The decline in landings of wild fish has affected the markets, though the major auctions 
have continued to prosper.  Where local landings have declined supplies have sometimes 
been replaced by fish over-landed from other ports.  Products from aquaculture are almost 
always sold direct to processors or wholesalers.  Where a degree of primary processing 
takes place before first sale, the product will be sold on to processors or wholesalers.  There 
is little vertical integration in aquaculture. 

 

Supermarkets dislike auctions because they de-couple buyer and seller and interfere with 
the ability of supermarkets to control quality and fish-handling.  Nevertheless, they remain a 
highly effective way of clearing the market of a perishable product. 

 

There has been an expansion of remote bidding where the systems have been installed and 
first observations from France of a positive impact on price. In the north of France, primary 
processors purchase less from local auction markets owing to the proximity of foreign 
markets, especially Netherlands and this may develop further.  Market interconnection is 
expected to have various impacts on the industry according to the species and place.  The 
most important will be the integration of the market and an equalisation of prices (allowing 
for the transport costs induced by an auction location). 

 

Just over a quarter of fish production goes through the eleven Greek operational auctions.  
They use only the open ascending auction method.  There are nearly 70 wholesale markets 
in Italy; some of them also engaged in retail sales.  Generally, these markets are managed 
by the local municipality or by cooperatives.  The traditional auction is normally by open 
ascending bids and electronic auctions follow the Dutch system.  In the United Kingdom, 
most auctions use the open ascending method of sale and there has been considerable 
reluctance to introduce electronics into the system    

 

In Greece, the auctions market nearly 30% of the total domestic production and their impact 
in price formation is strong but the main part of domestic production is marketed through 
the self-marketing channel.  Aquaculture producers target the export market. 
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3.2 The Commercial Infrastructure 
 
3.2.1 France 
 
Since the 1970s, many structural changes have occurred in the French market for seafood. On 
the production side, the fleet has experienced a 60% decrease to 5,400 vessels in 2005 and a 
56% decline in the number of fishermen to 11,000 full time equivalents. The presence of 
imported farmed Atlantic salmon on the market has grown tremendously; France was importing 
110,000 tonnes of salmon, live weight equivalent (lwe) in the late 1990’s against only 20,000 
tonnes ten years earlier. 
 
At the same time, on the demand side, the number of jobs in the processing industry has 
increased by some 40% and the number of wholesalers has fallen by 15%. 
 
There is no systematic data collection programme in force in the primary processing sector for 
the time being.  Some studies have been carried out, based on field surveys. Guillotreau and Le 
Grel (2006) highlighted the impact of the structural changes that have occurred all along the fish 
marketing chain in the recent past. The growing share of supermarkets at the retail stage, the 
concomitant emergence of salmon consumption and the demand evolution from whole fish to 
fillets have led to major changes in the organisation of the market. This raises the question of 
how the upstream stages of the fishery chain can adapt themselves, particularly the primary 
processing industry.  
 
Analysis of 350 primary processors has shown that the share of services in turnover has 
increased, reflecting increasing sub-contracting, notably primary processors filleting fish for 
supermarkets which buy it. 
 
35% of the primary processors and 40 % of the supermarkets think that subcontracting practises 
have changed a lot, supporting the idea that this vertical organisation is becoming increasingly 
common.  A third of the primary processors say they accompany supermarkets during price 
campaigns at least once a month and half of them have a good opinion of supermarkets. This 
leads to the idea that primary processors have now learned how to work with big retailing stores.  
 
Some processing firms that have been created to meet the needs of big retailing chains needs. 
Their sales to supermarkets amount to 75% of their turnover. They have a larger staff than usual 
and work with more imported farmed fish. Their activity is closer to the provision of a service 
than mere fish trade. 
 
This phenomenon is reinforced by the integration of auction markets and the development of 
remote bidding systems.  In addition, the sector now has formal foundation by the accreditation 
of mareyeurs by the French government. These are primary processors and wholesalers 
recognised as adhering to basic legally established hygiene and good practice standards. 
 
The most spectacular shift has come in the retailing sector with the rise of the supermarkets. The 
market share (in value) of large retailing stores has grown from 32% in 1976 to 70% in the year 
2000. Concurrent with this, the number of retail firms has dropped by more than 50% 
(Guillotreau & Le Grel 2001, Guillotreau 2003). 
 
Inland wholesale markets have a small market share, supplying restaurants or fishmongers.  
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The domestic market is the first outlet of primary processors. It is noticeable that the share of 
exports is significantly higher in the South; in the Bay of Biscay, they reach almost 40% while 
northern primary processors export only 15% of their sales. As one would have expected, the 
Bay of Biscay is attuned to Southern markets; Italy and Spain receive 80% of the exports. 
 
Big retailing stores are the major customers of primary processors in France before wholesalers. 
This is true whatever the region, linked with the dominance of supermarkets at the retail stage of 
the value chain.  
 
Nevertheless, a regional specialisation does appear as far as the share of fishmongers is 
concerned, being lower in the north than in the Bay of Biscay. The share of commercial 
processors is slightly higher in the north but remains very low since processors mostly buy on 
contract. 
 

Table 3.2.1 shows that the high supermarket market share is generally associated with high rates 
of value-added in the final demand. This is clearly linked to the dominance of supermarkets in 
sales of processed products. Indeed, five of the six top species in Table 2.1.1 are mostly sold 
after secondary processing.   
 

Table 3.2.1: Supermarket market share and value added 

Species 
Supermarket 
Market Share 

Ratio of Value-
Added to Final 

Demand 

Ratio of 
Imports to 
Domestic 

Production 

Ratio of 
Production 

Value-Added 
to Total 

Herring 95% 95% 33% 2% 

Mackerel 92% 83% 157% 2% 

Salmon 82% 65% 11667% 0% 

Sardine 77% 90% 85% 4% 

Saithe 73% 83% 97% 2% 

Cod 68% 68% 914% 2% 

Monkfish 67% 88% 50% 60% 

Sea Bass 63% 89% 39% 4% 

Nephrops 56% 66% 154% 60% 

Hake  50% 81% 153% 2% 

Sole 46% 79% 49% 23% 
 
Herring is almost totally consumed processed, smoked 78% of total sales by quantity, marinated 
28% or dried and salted 1%. Mackerel is largely consumed as canned, 78%, and the same is true 
to a lesser extent of sardine, 31%. 71% of saithe consumption is from frozen products, 46% 
being breaded, and half of cod is processed, frozen, 37%, and dried and salted, 12%.  
 
In contrast, salmon exhibits a high market share and a low rate of value-added in the final 
demand. Supermarkets practice a low-price strategy for salmon in order to appeal to customers.  
Between 2001 and 2004, the fresh salmon price dropped by 12 % in supermarkets while it 
increased by 18% on fishmongers stalls (YKEMS and PROTEIS 2006). 
 
The major change within the French seafood industry undoubtedly lies in the concentration of 
the retail sector due to the growing market share of supermarkets. Trading relationships have 
been reorganised resulting in new contractual links between processors and retailers. These 
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rarely include price conditions but are short-term arrangements covering the technical stability 
of the products, and the quality and security of supply. 

 
Contracts are also in use between processors and wholesalers with their catering customers 
whereby they commit themselves to deliver products at a fixed price. Contracts are more 
developed at the final stages between wholesalers and processors on the one hand and retailers 
on the other than at the primary stage between fishermen and wholesalers and processors 
(Guillotreau 2003). 
 
Multiple retailers have become sufficiently powerful to be able to impose vertical restraints on 
their suppliers. In order to cope with the requirements of supermarket buyers, some primary 
processors now act in auctions simply as subcontractors of large retailing companies 
(Guillotreau and Le Grel 2006).  
 
3.2.2 Germany 
 
As a result of the decline of the German fleet, their landings into German ports and the increase 
in imports, the trace from the producers to the consumers has changed considerably in the recent 
decades. The fishing ports Bremerhaven, Cuxhaven and Hamburg are still the most important 
commercial centres for fish but they have progressively developed into collecting and 
distribution points with regard to imports. In addition to the ports, considerable quantities of fish 
products enter Germany by plane via Frankfurt airport where an important fish distribution 
centre has developed not only for imports by plane but also by trucks. 
 
In the German fish processing industry 87 firms (with around 8,500 employed persons) are 
operational. In addition, there are 251 fish wholesalers, in some cases also carrying out 
processing work like filleting. Furthermore, 9,650 specialised fish retailers (including fish 
department stores of supermarkets and mobile fish traders) together with 670 fish restaurants 
operate at the final stage of distribution.  
 
3.2.3 Greece 
 
The commercial fishing fleet of Greece consists of 18,388 vessels; 94%, are small vessels of 
under 12m registered length. Of the remainder, 5% are between 12m and 24m, and only 1% are 
greater than 24m in length. There is a small number of companies owning more than one vessel, 
mostly trawlers, while most of the vessels are owned by one fisherman. 
 
Most of the landings are concentrated in four harbours; Piraeus, Halkida, Thessaloniki and 
Kavala, where the largest fish markets of the country are also located. Piraeus is the main port of 
the country, very close to Athens, the capital. Halkida is also close to the capital. Given that 
Athens is a city with a population of almost three million people, it is no surprise that the 
demand created by the city attracts vessels to land in the neighbouring harbours.  This is also the 
case for Thessaloniki, the second largest city. 
 
The processing industry mainly targets the local market. The largest activity is freezing, 
followed by salting and canning.  
 
The Greek market displays a significant deficit in wild fishery products while in aquaculture 
products there is a large surplus. This is because the capacity of the Aegean Sea’s ecosystem is 
limited. Yet there is growing demand for fish products. Demand for both fishery and 
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aquaculture products has steadily increased owing to two factors; substitution by consumers of 
fish protein for meat, and the increasing role of tourism in the consumption of fish products.   
The demand from tourism is concentrated in the summer months from June to September and is 
mainly for fresh fish. However, during the same period, Greek trawlers are unable to operate 
due to the restrictions imposed by the Greek fishery management and legislation system. The 
increased summer demand is therefore met by imports and farmed production.  
 
3.2.4 Italy 
 
The Italian fleet operating in the Mediterranean comprises just under 14,000 vessels, for a total 
of approximately 190,000 Gross Tonnes. Overall, the fleet is artisanal and polyvalent. Although 
the implementation of stock conservation policies has led to a reduction in fishing effort, this 
has mainly involved decommissioning older or less efficient vessels.  
 
The most commonly used fishing method is trawling, practiced by some 2,800 vessels, 
accounting for over 57% of the total tonnage and nearly 33% of the workforce of the sector.  
This system is employed in all the Italian fishing grounds.  
 
The trawler fleet accounts for over 35% of the total catches in the Mediterranean, more than 
100,000 tonnes, corresponding to nearly half the total revenue of the sector. The next most 
important methods, by volume, are encircling nets, pair trawling and small-scale fishing.  
 
By value, the most important method after trawling is small-scale fishing, which produces a 
wider range of species, while trawling is more targeted. Nearly two-thirds of the fleet are 
engaged in small-scale fishing, although these vessels do not contribute significantly in terms of 
volume or revenue. They use a variety of fishing methods and equipment, depending on the type 
of coast, the climate patterns and the time of year. The small-scale sector does play an important 
role from a perspective of employment and social cohesion, and by virtue of being practiced 
round the entire coast.  
 
In the Tyrrhenian Sea, the composition of the fishing fleet is somewhat different, with purse 
seiners specialising in small pelagic fish, and a larger presence of small-scale vessels than in the 
Adriatic.  
 
The Italian supply chain for fish involves a variety of participants, with farmed and captured 
products often following very different paths. It reflects the high fragmentation of wild fish 
production, with over 800 landing points along the coast. In addition, there is variability and 
difficulty standardising the quality, quantity and size of the products, given that each area is 
characterised by the presence of particular species. As a result, the distribution channels are 
highly segmented and complex. 
 
Hence, fish price formation depends on the different chains characterising the range of fish 
products. The most significant common point is the producer to wholesale market channel that 
represents the main step in the price formation. 
 
Only a limited portion of the catch goes to the processing industry, mainly small pelagic fish 
and clams, and the processors chiefly buy from wholesalers or directly from vessels. The 
processing industry uses mainly imported raw materials, which are purchased through Italian 
wholesalers and importers or directly from abroad. The fish generally arrives frozen, and the 
processors sell the finished product to wholesalers or to multiple stores.  
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In the case of farmed fish, the supply chain is generally shorter. The sources are less dispersed, 
with fewer producers than in capture fishing, and tend to be clustered in areas suited to this 
activity. Imports are limited to a small number of species, including sea bass and gilthead sea 
bream, and a few countries of provenance. Usually, the stage of first sale in a market or at 
auction is absent. 
 
Rainbow Trout is the only species for which exports are significant. 12% of annual production is 
exported. The most important outlets are Austria, Germany and Switzerland. For sea bass and 
sea bream, Italian fish farms are not competitive with those in Greece, owing to higher 
production costs and therefore exports registered low values. 
 
Swordfish, caught mainly in the Mediterranean, is loaded onto refrigerated trucks directly on the 
landing dock and distributed throughout Europe to processors for large retailers or fishmongers.  
Very little goes through consumer markets. 
 
Tuna is migratory in the Mediterranean. Local supplies are available from April to August. In 
January and February supplies come from the Indian Ocean. Wholesalers often purchase fresh 
tuna partly processed in vacuum packs, which are then filleted, packaged and redistributed, 
especially to fresh markets.  
 
Fresh anchovies come mainly from the Adriatic and are bought directly by wholesalers from 
source. Preserved anchovies from Croatia reach Italian processors in barrels, are prepared, and 
immersed in brine. Finally, they undergo desalting and filleting before being packed by hand.  In 
a few cases, the entire process is carried out in Italy. The processors buy the raw material 
directly from individual vessels or cooperatives, sometimes under annual contracts.  
 
Italian production of canned tuna was 85,000 tonnes in 2006.  The external trade balance is 
strongly negative, with 70,000 tonnes imported against exports of 14,000 tonnes.  Imports of 
semi-processed products, mainly tuna loins, is increasing, while a decline can be observed in 
imports of fresh and frozen tuna. There was a decline in domestic consumption of canned tuna, 
5% between 2004 and 2006, on account of a progressive increases in retail prices as leading 
companies strengthen their positions. 
 
Shrimp are captured primarily in southern Sicily, by trawling. Immediately after capture, the 
shrimp are packed and refrigerated. 
 
There have been efforts to differentiate product offerings through quality marks, promotional 
campaigns, and partnerships between producers and distributors. 
 
Although the market for fish products has gone through difficult times, there have been recent 
signs of recovery with improved catches and better prices. Wholesale fish market trends were 
generally positive in 2005, driven by the strength of demand. All types of fish market are 
recording price rises attributable to both a contraction in supply and an increase in demand. 
 
Overall, these results denote a fairly good performance of the fish sector, which can also be 
ascribed to efforts for its reorganisation. New regulations for safeguarding consumers have had 
a series of positive effects, conferring reliability and transparency to the fish sector. 
 
There are many fish markets where the catch is transported to new distribution points (which 
can be wholesale redistribution markets or fishmongers/retail points of sale). Nearly every 
landing has its own fish market. However, these are often small-scale operations in which the 
product is wholly taken by local purchasers.  
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It should be noted that the data are from official sources and may not always be entirely accurate 
because some fish products (particularly from capture fishing, and to a lesser extent from 
aquaculture) evade official channels.  
 
The Aci Trezza wholesale market is one of Italy’s largest and it is directly managed by the 
operators (concessionaries). The overall volume of fish products traded on this market in 2005 
was around 4,480 tonnes, corresponding to a value of €27.7m. 
 
The Catania fish market (Sicilia region) is a mixed market operated by the municipality.  The 
purchasers are retailers, wholesalers, restaurants, itinerant traders and fishmongers. The price of 
the product is fixed by direct negotiation. The catch comes from the ports of Catania, Portopalo, 
Siracusa, Mazara and Lampedusa. There are also imported products from Greece, Japan and 
Sierra Leone. 
 
There has been a rise in sales of frozen or deep-frozen products, which now account for a 10% 
to 15% share of the market, and are nearly exclusively foreign in provenance; the most traded 
products include shrimp and swordfish. One trend which has been emerging in Sicilian markets 
is an expansion of direct sales. 
 
Chioggia is a mixed market, managed by the municipality, and one of the most important in 
Italy. The sales are managed by cooperatives and 14 commission salesmen (operating as outside 
contractors). The buyers are retailers, wholesalers, restaurants, itinerant traders and fishmongers. 
The product prices are determined by direct negotiation or whisper auction, for either individual 
lots or entire consignments. Supplies come from Italian ports and many foreign countries.  
However, local catches accounted for over 70% of the total by volume but just under 50% by 
value in 2006.  Foreign products experienced clear declines in traded volumes and revenues, 
relative to 2005, whereas both local and national products recorded growth in traded volumes 
(+6.4% and +27.8% respectively), along with upward price trends. The share of local products 
depends chiefly on the sea and weather conditions year to year, which influence catch quantities 
and the range of product offerings. 
 
The largest quantity of local product is contributed by sea fishing, accounting for 7,636 tonnes 
in 2005, some two-thirds of the entire traded volume of fish products. The most traded products 
include sardines, whitebait and hake, with anchovies showing a stable trend. Traded volumes of 
crustaceans have declined. Lagoon fish products account for 2.6% of the total traded quantities 
on this market.  
 
The growth in revenues reflects an increase in demand centred particularly on small pelagic fish, 
and most notably on anchovies, which continue to dominate the market. 
 
The fish market of San Benedetto del Tronto is a producer market, operated by the municipality. 
The sellers could be wholesalers, processing firms, producers, cooperatives and 
commissionaires; in 2005 there were approximately 15 operators. The purchasers are retailers, 
wholesalers, itinerant traders, restaurants, and fishmongers. The price of the product is fixed by 
electronic auction. The market saw substantial growth in traded volumes in 2006 due to a 
recovery of small pelagic fish, a typical product of this market that had for some time been 
absent and traded only by wholesalers, to whom fishermen sold direct. 
 
Of 8,313 tonnes traded in this market in 2006 compared to 1,640 tonnes in 2005, a 407% rise, 
6,524 tonnes are accounted for by the increased quantities of small pelagic fish which accounted 
for slightly under 80% of the total quantities and 54% of the total revenues of the market. 
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The Milan fish market (managed by SOGEMI spa, Società per l’Impianto e l’Esercizio dei 
Mercati Annonari all’Ingrosso di Milano a firm constituted for the purpose) is among the most 
important wholesale markets. Some 10,000 tonnes of fresh or frozen fish products change hands 
here each year, of which 40% are of national provenance while 60% come from abroad. 
Products from Italy are transported by road and, if caught in the morning, reach the market on 
the same night. Products from other countries often arrive by air. 
 
Of the purchasers, 60% are itinerant traders, while the rest are fishmongers and restaurants, 
which are, however, increasingly favouring more direct modes of procurement, via contacts with 
the fleets through intermediaries. 
 
Generally speaking, the market does not see large fluctuations in the quantities traded each 
week, except for a significant increase in volumes about 15 days before Christmas.  
 
The Venezia fish market (Veneto region) is a re-distribution market and registered the highest 
sales volume in Italy in 2005, about 10,000 tonnes, worth nearly €59m. The most 
commercialised species are crustaceans, tuna, farmed mussels and farmed European sea bass. 
More than 50% of the fish comes from foreign countries (especially fresh and frozen products 
like crustaceans and cuttlefish), 25% from Italian waters. 22% has a local origin but supply is 
variable.  
 
Another important re-distribution market is located in Turin (Piemonte region) with a sales 
value over €30m. Half of sales come from national product and half from imports. Fresh and 
chilled products have consolidated their shares of sales while processed and frozen products 
showed a decreased trend in 2005. This market has shown an interesting seasonality in the sales; 
during the year sales increased from January to May and decreased during the summer period as 
the cities depopulated for holidays. In September, sales started to increase again. 
 
The Italian Federation of Fishery and Aquaculture Producers’ Organisations (Feder op.it) is a 
national association established by Ministerial Decree (12.6.2001, O.J. 1.8.2002) involving a 
number of Fish Producers Organisations (29) and representing nearly 12% of the Italian fishery 
sector total sales in 2005. 
 
It has several tasks but the most representative are related to: 

o promoting and co-ordinating the POs in Italy and developing the application of the rules 
for Common Organisation of the Markets (CMO); 

 
o collaboration between the fishery POs and the other national and local institutions; 
 
o developing activities in favour of social, economical and environmental aspects; 
 
o planning and programming the Fishery and Aquaculture Producers activities: trade, 

communication, market management, fleet modernisation, innovation in processing and 
production and so on; 

 
o enhancement of the value of fish products 

 
In 2002, the Italian Federation of Fishery and Aquaculture Producers’ Organisations became a 
member of the European Association of Producers Organisations (AEOP) and the following 
year with Assoittica Italy (National Association of Fishery Firms) and with 
Fipe/Confcommercio (Italian Federation of Public Activities) constituted the Inter-professional  
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Organisation of Fishery and Aquaculture chains in Italy. In particular the main tasks of 
AssoIttica are the analysis and evaluation of the national/communitarian rules, trade and 
processing of fisheries and support the associated firms in their activities. 
 
The Inter-professional Organisation of Fishery and Aquaculture chains in Italy is a EU funded 
project aimed at value enhance and promote a common system of traceability and quality for the 
fishery sector; the project involves 10 Fish Producers Organizations of 4 Italian Regions.  
 
The characteristics of the Italian Federation of Fishery and Aquaculture Producers’ 
Organisations 2005, may be summarised as in Table 3.2.2. 
 

Table 3.2.2: Characteristics of the Italian Federation of Fishery and Aquaculture Producers’ Organisations, 
2005 

Italian Fish Producer Organisation members 29 

Producers / Fishery firms 2,586 

Motor Trawlers / Associated Vessels 1,286 

Traded product tonnes (of which almost 50% are bivalve molluscs) 78,665 

Total sales (€million) 163.8 

Share of Italian red tuna production (using flying tunny-fishing nets) 98% 

Share of Italian red tuna production (using deep sea boulters) 70% 

Share of Adriatic Sea bluefish production 97% 

Share of Italian fishery production production 20% 

 
3.2.5 Portugal 
 
In 2005, food distribution was dominated, at the retail level, by supermarkets, hypermarkets, and 
discount store chains. Supermarkets hold the leadership with 37% of a total of €10,710 million, 
followed by hypermarkets, 32%, and discount stores, 16%. The traditional retailing channel 
represents only 15% of the total.  In 1987 it was 75% and in 1995, 29%.   
 
Fresh products represented about 26% of supermarket and hypermarket sales (Carvalho, 2007).  
There is no detailed information on fish sales through the hotel, retailing and catering channels.  
 
Supermarkets, hypermarkets and discount stores are the main outlets for fish.  Nevertheless, 
they maintain stable commercial relations with the fish merchants, and in some cases, have an 
exclusivity deal. These contracts are intended to guarantee standards of hygiene, inspection, 
quality control, traceability, and transparency.  
 
In the case of hotel, retailing and catering channels, fish may be purchased from the fish auction, 
from food wholesalers, and from merchants. 
 
Average aggregate gross margins are between 70% and 115% for modern distribution, including 
wholesaling chains, and between 250% and 350%, for traditional retailers (Tecninvest 2007).  
 
The global picture of the fish distribution circuit is represented in Figure 3.2.1.  
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Figure 3.2.1: Fish distribution channels in Portugal 
 

 
 
The gross margin of the merchants changes according to the client and the type of intervention, 
from 7% to 30%. It is greater if the client is a small traditional retailer, or member of the hotel, 
independent retailing and catering sector than a large modern distribution chain.  
 
It is also important to recognise the potential of the POs. Nevertheless, the limitations of 
cooperative management, administrative, technical and financial fragility and the focus on aid 
and public allowances, explains the weakness of the POs in distribution and sales.   
 
The boat-owner organisations are fragmented and diverse. However, the biggest modern 
distribution group has begun recently to buy directly by contract from a few vessel-owners in 
order to improve the quality of the fish on offer. 
 
Imports of fresh fish have been growing rapidly. Figures for the largest hyper- and supermarket 
chains show that the total quantity and value of fresh fish increased, from 9,400 tonnes valued 
€27.8m in 2005, to 12,800 tonnes valued €38.5m in 2007. At the same time the share of imports 
in quantity increased from 32% to 51% and in value from 40% to 54%. Imports from Spain 
increased from 1,000 tonnes valued at €4m to 2,300 tonnes worth €5.7m. The reasons are 
reliability of supply and discounted prices for larger quantities ordered.  
 
In the cod salting and drying sub-segment, the modern distributors are also important, but 
processors remain important despite their decreasing influence. Portugal is the world’s biggest 
market for dry salted cod and the only European Union member state that has an important cod 
salting and drying industry. Dry salted cod is prepared from part-processed salted cod.  Portugal 
is the destination of frozen and salted cod from Norway, Iceland and Russia and in much smaller 
quantities from the USA. 
 
In the last few years, imports of dry salted cod from Norway have grown by direct purchase by 
supermarkets, hypermarkets or processors. Cod is an important sales attractor product, so its 
commercial nett margin is usually very small. 
 
Nowadays, the canning industry is very concentrated with well-established brands in the 
national market. The plants process mostly tuna, sardine and mackerel, except in the Azores 
where they only process tuna. Sardines and mackerel are purchased directly at the auction 
markets or through contracts with POs. Tuna is wholly imported, except in the Azores where 
part of the supply is fresh tuna from landings. 
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In all the segments, multiple stores are the most important for price formation. Their philosophy 
of high turnover, low prices and minimum margins squeezes auction prices via the large 
quantities acquired from merchants or the processing industry. The competition also squeezes 
the margins of the traditional retailers. 
 
3.2.6 Spain 
 
Aquaculture products are sold directly by farming firms to wholesalers, large department stores, 
retailers and catering establishments in different proportions according to the product. The 
information about first sales is obtained from surveys of producers. This information is 
compiled by several organisations such as JACUMAR or the Ministry of Agriculture, Fisheries 
and Food, who obtain it from the corresponding institutions of the autonomous communities.  In 
2005, a quarter of a million tonnes of aquaculture products were traded worth €287m. 
 
Aquaculture production of sea bream is traded directly by the producers, who sell it to 
wholesalers, 62%, supermarkets, 27%, and catering establishments, 7%. Almost all farmed tuna 
is exported to the Japanese market and it is traded directly by its producers. 
 
The first sale of frozen fish is made directly by vessel-owners to wholesale firms.  As most 
fishing grounds where the fleet works are subject to quotas, there is reliable information about 
catches, but not first sale prices. Some quarter of a million tonnes of frozen fish was traded in 
2005. Because landings are located in very specific ports, including Vigo, Las Palmas, and 
Huelva, the average price of catches in first sale has been obtained from the information that 
was available for each of them.  
 
Output from domestic processing is nearly a million tonnes worth €3,000m. Aquaculture 
production is worth nearly €500m for approaching 400,000 tonnes. Fresh imports amount to 
€1,285m, some 870,074 tonnes, and frozen imports €2,397m for some 148,075 tonnes, and there 
are €522m worth of processed imports.  
 
With a large part of the demand for fishing products satisfied through semi-processed, processed 
and canned products, the processing sector of fishing products was composed of 803 companies 
in 2005 in which there were 22,467 employees. 23% of companies and 48% of employees are 
located in Galicia.   
 
Galicia is followed by Cantabria, the Basque Country and Andalusia. Each of them has around 
10% of employees and companies in the sector. They use about 2,061 tonnes of fish and 
molluscs – mainly tunas – as raw material, and production value reached €3,308m in 2005.  Just 
over half of production is traditional canned and salted fish.   
 
New products are being introduced quickly, such as microwaveable ready-to-eat dishes, tuna 
salads, peppers stuffed with fish or shellfish, fish patés and, very recently, tuna cubes in tetra 
pak for salads for the catering sector.   
 
Recently there has been an internationalisation of production towards third countries 
(Venezuela, Brazil, Argentina, Chile, Guatemala, Peru, Colombia and Morocco) or towards 
other EU countries (Greece and Italy). Some companies which are vertically integrated are 
focusing on the production of processed sea bass and sea bream. These products come from 
aquaculture farms owned by canning companies. 
 
The Spanish fishing processing sector consumes 2,061,153 tonnes of raw material and finished 
products are worth €3,404m. This production is carried out by 803 firms which are located all 
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over Spain. The main species used as raw material by the processing industry are tuna (the most 
important species produced by the Spanish industry, which accounts for 57.5% of the 
production in terms of weight), followed by sardine, mussel, cephalopods and mackerel. 
 
There are 20,110 people working for the processing industry. 70,295 are directly employed 
either at sea or on fish farms (7,447 people). In the trade sector, there are 50,154 people working 
for wholesalers and 26,923 people working for specialised retailers. 
 
There are currently 43 POs in Spain where, however, they have a lesser role than in other 
countries because the Spanish Government argued successfully that many of their functions 
were already carried out by the highly successful Cofradias. The Cofradias are local Guilds of 
Fishermen. There are more than 200 of them and their membership applies particularly to the 
coastal fishery, where they may run the local auction, impose fishery control measures such as 
limitation of hours per day at sea, and provide sometimes all-encompassing social benefits even 
in some cases offering a bereavement fund.  
 
3.2.7 United Kingdom 
 
There were 6,341 vessels in the British fleet in 2005, of which only 1,508 were of greater than 
10m registered length. They offered approximately 11,500 full-time equivalent (FTE) jobs. This 
compares with 9,174 and 2,855 vessels ten years earlier and 18,000 FTE-jobs.  Capacity 
measured in kiloWatts engine power has declined less, by 17% in the over 10m fleet, from 
800,000kW to 590,000kW over the same period. The decline in the total engine power of the 
under 10m fleet has been lower still. The differences in the changes reflect a shift towards 
investment in the under 10m sector in order to avoid the cost of quota and substitution of factors 
of fishing production to avoid the impact of effort and capacity control measures. 
 
The fleet consists mainly of family-owned vessels and there are few enterprises which own 
more than a single vessel. However, particularly in Scotland, the tradition has been for a vessel 
to be funded by shares most of which will be owned by family members but the fish selling 
companies have often taken a share also. Hence, the fish selling companies, although they do 
not have a controlling interest in vessels, have a substantial interest in the fleet as a whole. This 
has benefited skippers wishing to start their own fishing enterprise and has benefited the fish 
selling companies by promoting a degree of loyalty to their auctioneers. 
 
Production by smaller vessels for a family fishmonger’s shop is virtually the only degree of 
vertical integration in the industry. None of the larger fishing vessels or multi-vessel firms own 
processors or are owned by multiple stores. However, some individual vessel-owners may have 
an interest in processors, and some Producer Organisations, especially in the pelagic sector, 
have an interest in processing companies. 
 
The Producer Organisations were set up at the behest of the European Commission with the 
intention of acting, among other things, as cooperative marketing bodies for the fleets. In the 
United Kingdom, they acted initially to operate the Withdrawal System and have since come to 
manage the Fixed Quota Allocations of their members, which has become a system of tradeable 
quotas within the membership and between Producer Organisations. Only the pelagic sector 
makes great use of their Producer Organisations for marketing. 
 
The membership of the Fish Producer Organisations in 2005 is set out in Table 3.2.3. In 
addition, there are 541 vessels over 10m registered length that are not a member of any Producer  
Organisation. These vessels receive a monthly allocation of quota directly from the Fisheries 
Departments. 
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Production from some smaller vessels may serve to supply directly a retail outlet owned by the 
vessel owner. Often these are one-man or family enterprises and may be located all around the 
coast, frequently away from the main centres. More particularly in the south of England, they 
may also serve local restaurants in the tourist season, but the importance of these trade relations 
compared to the main channels through supermarkets and fish and chip shops is minor.   
 

Table 3.2.3: Membership of Fish Producer Organisations in the United Kingdom 

Number of 
Member 
Vessels % 

Aberdeen Fish Producer Organisation Ltd 19 1.86 
Anglo Northern Irish Fish Producer Organisation Ltd 60 5.89 
Anglo Scottish Fish Producer Organisation Ltd 60 5.89 
Cornish Fish Producer Organisation Ltd 112 10.99 
Eastern England Fish Producer Organisation Ltd 47 4.61 
Fife Fish Producer Organisation Ltd 25 2.45 
Fleetwood Fish Producer Organisation Ltd 40 3.93 
Lowestoft Fish Producer Organisation Ltd 7 0.69 
North East of Scotland Fish Producer Organisation Ltd 51 5.00 
North Sea Fish Producer Organisation Ltd 36 3.53 
Northern Ireland Fish Producer Organisation Ltd 99 9.72 
Northern Producers Organisation Ltd 46 4.51 
Orkney Fish Producer Organisation Ltd 12 1.18 
Scottish Fish Producer Organisation Ltd 258 25.32 
Shetland Fish Producer Organisation Ltd 34 3.34 
South Western Fish Producer Organisation Ltd 90 8.83 
The Fish Producer Organisation Ltd 23 2.26 
Wales and West Coast Fish Producer Organisation Ltd 24 2.36 
West of Scotland Fish Producer Organisation Ltd 31 3.04 
Total 1019  
Also:   
Scottish Salmon Producer’s Organisation -  

Source: Marine Fisheries Agency 
 
The fish processing sector is dominated by three companies, Bird’s Eye, Findus, and Young’s, 
which are subsidiaries of multi-national food processing enterprises. However, they specialise in 
secondary processing to produce value-added output. Their customers are primarily the multiple 
stores which serve the householder and food service companies which supply the catering 
sector. 
 
The larger wholesale markets serve fishmongers, caterers and itinerant traders. The most 
important is Billingsgate (London) with others in Birmingham and Glasgow but the supply 
chain mainly circumvents these by moving from processors to wholesalers of finished products 
and large retailers. 
 
There are in the region of 540 processors, with 200 specialising in primary processing (heading, 
gutting and filleting), 60 in secondary processing and the remainder undertaking a mixture of 
product outputs. 
 
In the United Kingdom, there are 10 large multiple stores groups, which include supermarkets 
offering food and groceries, discount stores supplying a relatively limited range of various 
products including food, and among the most important, a company which specialises in food 
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and clothing.  The multiple stores contract supplies of primary processed products direct from 
processors and now account for some 90% of the market for fresh and frozen fish. 
 
 
 

Key Findings: The Commercial Infrastructure 
 

The commercial infrastructure is built around the products with the function of moving 
large quantities of perishable goods to the consumer and is necessarily complex.  It is 
highly variable from country to country and reflects the differences in the traditional 
availability of raw material and consumption patterns in each country. 

 

In general, it is the case that in the northern countries, Germany, the United Kingdom, and 
northern France, more of the raw material products are processed into value-added output, 
while there is a greater liking for fish close to its natural state in the southern countries.  
However, this should not be over-stressed as, there, many products, particularly sardine 
and tuna, are salted, canned, marinated and otherwise enjoy value-added.  Nonetheless, the 
small sizes of the fish preferred mean that the degree to which they can be processed is 
limited. 

 

Italy has SOGEMI operating the Milan wholesale market but the activities of the Italian 
Federation of Fishery and Aquaculture Producers’ Organisations, are representative of 
Fish Producer Organisations across Europe.  In Italy there are nearly 29 POs in the 
recently-formed Federation, which has the task of managing the marketing system 
according to EU fisheries norms and guidelines.  Intended to act as marketing groups for a 
cooperative of their membership, POs have often been more involved in the management 
of aspects of the Common Fisheries Policy. 

 

The remaining German fleet consists of factory trawlers, mostly controlled by foreign 
owners, cutters and coastal vessels all of which land sizeable parts of their catch abroad.  
The Italian sector uses very diverse fishing methods (especially between the Tyrrhenian 
and the Adriatic coastal territories). 

 

Throughout Europe, the small-scale sector plays an important role in employment and 
social cohesion, and by virtue of being practiced round the entire coast. 

 

The British fleet is continuing to contract and jobs are steadily being lost.  There are 
currently 19 wild fishery POs in the United Kingdom and one representing salmon 
farming. 
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3.3 Distribution Channels 
 
3.3.1 France 
 
The distribution channels in France fit to the general case depicted in Figure 1.1 at the beginning 
of the study. An arrow linking supermarket purchasing units directly to foreign suppliers could 
be added since their bargaining power is strong enough to allow them to negotiate directly with 
foreign producers or exporters. The market share of fresh fish products of the different segments 
of the retail sector is set out in Table 3.3.1. 
 

Table 3.3.1: Retail market share of fish products in France (quantities %) 

Fresh products 2001 2002 2003 2004 2005 
Supermarkets 63.5 64.3 67.7 69.3 69.5 
Itinerant vendors 17.0 16.6 15.0 14.7 14.8 
Fishmongers 14.7 14.2 11.9 11.3 11.3 
Others 4.8 4.9 5.4 4.7 4.4 

 
Household purchases account for 70% of demand for seafood while the rest is accounted for by 
the catering sector. 
 
3.3.2 Germany 
 
In the past, the traditional fresh fish market provided mainly groundfish species from the North 
and Baltic Seas such as redfish, cod, haddock, saithe and flatfish. Nowadays, owing to the 
shortage caused by overfished resources, only saithe is available in sufficient quantities.   
 
Instead of these, species from aquaculture like salmon, from Norway and Chile, catfish from 
Vietnam, and Victoria perch, from Tanzania, Kenya and Uganda, have gained considerable parts 
of the fresh fish market. Catfish and Victoria perch, mostly delivered in frozen form, are 
presented thawed as fillets in most retail outlets. Therefore, in some cases it is not possible to 
distinguish between the fresh and frozen market.  
 
Fresh fish is distributed mainly by retail outlets like supermarkets and fishmongers, less by 
catering institutions. In general, the fresh and frozen fish market in Germany is characterized by 
the extremely high consumption of fish fillets (80-90%); only in coastal regions is whole fish 
available and will be consumed to a higher percentage. This situation differs considerably from 
that in South European countries.  
 
In former times, frozen fish was mainly produced from catches of groundfish by German freezer 
trawlers. Owing to the shortage of these species and the decline of the German fishing fleet, the 
important German processing sector, dominated by Unilever/Iglo, Nestle/Findus, and 
Frosta/Ocean, is largely dependent on imports.  
 
Today, alaska pollack, from China and the USA, and hake (from the South American countries 
Chile, Peru, Uruguay and Argentina, and Namibia) are the most important species for this 
industrial sector. The frozen fish processing firms are not only the main supplier of the domestic 
market but also deliver huge quantities to other European countries, notably France and Italy. 
Frozen fish breaded, battered, and pre-cooked, is distributed on the German market in general 
food outlets, though less by fishmongers, and used in households as well as in catering 
institutions.  
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The herring market is a German speciality and the products are rarely available elsewhere.  Most 
herring from landings and imports will be processed to canned herring (especially in tomato 
sauce) and marinades, as “roll mops”, and distributed mainly to German consumers by food 
outlets and fish retailers. The consumption of herring products in the catering sector is low but 
the export of herring products is not unimportant. 
 
In contrast to southern European countries, German consumption of smoked fish especially from 
salmon, herring and groundfish, plays a noteworthy role.  While smoked salmon in packed slices 
will be sold to a great extent by discount stores and supermarkets in the regular food retail 
sector, smoked herring and groundfish products will be distributed mainly by the specialised 
fishmongers. Consumption in the catering sector is low. 
 
Until recently, North Sea shrimps dominated the market for crustaceans and molluscs in 
Germany but imports of shrimps and prawns from Asia and South America have gained more 
and more importance on this special market.  Nowadays, the consumers can buy shrimps and 
prawns fresh, frozen and canned in all presentation forms in retail outlets.  A smaller part finds 
utilisation in the catering sector. 
 
The market for other fish preparations is very complex, contains particularly salads from 
herring, matjes herring (a valuable product form) and shrimps and prawns, and the products are 
distributed by general food retailers as well as specialized fish outlets. Smaller quantities are 
also consumed in the catering sector.  
 
The distribution of the raw material, both fresh and frozen fish, to the trade and processing 
industry must be estimated because there are no data available. The Association representing the 
processing industry and wholesalers presents data on fish production, but these figures are 
aggregated in such a manner that they cannot be used for the present investigation.  
 
Therefore, it is assumed that all herring, except 4,000 tonnes for fresh consumption, and all 
imported alaska pollack and hake are used as raw material in the processing industry as well as 
50% of the available volume of shrimps. In contrast, cod, except around 3,000 tonnes of dried or 
salted cod, saithe and redfish go to the trade sector. The raw material used by the processing 
industry after deducting exports of processed products represents the quantities of fish products 
from the German fish processing industry for the German market. 
 
3.3.3 Greece 
 
The five main species consumed are sardine, hake, anchovy, sea, bream and swordfish.   
 
For sardine, anchovy and sea bream, Greece is largely self-sufficient. Although there are some 
imports, they mainly cover instant peaks and not any significant gap. On the other hand, there is 
a clear deficit in swordfish and to a lesser extent in hake. The respective imports correspond to 
124% and 25% of the domestic production, while the exports are only 6% and less than 1% of 
the domestic production. 
 
The auctions are controlled markets having full transparency in the handling process and prices 
are formed on the open ascending system. The final price is the result of the supply and demand. 
They support mainly the mid-water fishery of trawlers and purse seiners. 
In 2005, nearly 30% of the total domestic production was sold by auction and their impact in the 
general process of price formation is strong as they define the price countrywide. 
 
In the free market, there are two sub-channels: the fishmongers and direct marketing. 
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The fishmongers operate as collectors of fish either as gross handlers or as retailers. In the first 
case, they redistribute it through their own marketing channel or through the auctions. In the 
second, they resell the fish in their own retail facilities.   
 
The fisherman is frequently at a disadvantage because the fishmonger guarantees continuing 
demand, and in many cases also provides gear, baits and above all operating capital credit.  
Besides, in most cases the fishermen have no alternative outlet. This marketing practice is 
utilised by the small-scale fishery and especially in the remote areas.  
 
The direct marketing channel is operated mainly by artisanal fishermen throughout the country.  
It is a lucrative business because the fishermen receive the market price for their products 
without any intermediary. This marketing practice is typical for the summer time when the 
demand is very high. The price of the products follows the retail market prices with some 
discount depending on the season. 
 
Aquaculture producers are mainly targeting the export market.   
 
3.3.4 Italy 
 
The market for fish products in Italy is imperfect, but there is neither a monopoly nor a 
monopsony2. Prices are formed based on the mark-ups added from producer to consumer, which 
differ in magnitude depending on the raw material, its destination, the logistics required, the 
processing it must undergo and, finally, the amount of competition from foreign supplies.  
 
The product is purchased directly from the fishermen or their organisations by processors and 
the larger scale dealers.  Otherwise, the product goes through the wholesale markets.   
 
Distribution channels of fish products in Italy are shown in Table 3.3.2. 
 
 

Table 3.3.2: Distribution channels for final consumption of fish products in Italy, 2005 

 Large  
Retail Stores Fishmongers 

Itinerant 
Traders Others 

Quantity (tonnes) 273,348 88,671 33,489 28,471 
Quantity (%) 64.5 20.9 7.9 6.7 
Values (€m) 2,436 759 288 228 
Value (%) 65.6 20.5 7.8 6.2 

Source: ISMEA-AC Nielsen 
 
3.3.5 Portugal 
 
Eight species, octopus, sardine, horse mackerel, black scabbard, tuna, hake, mackerel and cod, 
represent the main fish produced and consumed in Portugal. 
 
The gross margin of the fresh fish merchants changes according to the client and the type of 
intervention.  It is greater among small traditional retailers or members of the hotel, independent 
retail and catering buying group than a large modern distribution chain. For these, the processor 
and wholesaler is frequently an agent who buys to meet pre-booked orders.  In this case, the 
agent’s average gross margin is 7% to 10%. If the client is a hotel, retailer or caterer, the average 

                                                 
2 A monopoly buyer. 



Marketing and Price Formation of Fisheries and Aquaculture Products 
 

PE 408.954 62

gross margin is larger, from 20% to 30%, justified by the smaller quantities traded and the 
greater risk of loss through deterioration of the product (Tecninvest 2007). 
 
There are no known studies about the structure of the fish freezing sector or the sales margins in 
the fish freezing sector. 
 
In Portugal, cod is usually consumed salted and dried. Since Portuguese landings are very small, 
the processing industry imports huge quantities of frozen or salted cod, mainly from Norway, 
Iceland and Russia.  
 
3.3.6 Spain 
 
Some specific fresh fish sub-sectors, such as tuna traps or bluefin tuna fattening farms, do not 
send their production through auction markets. Instead, they export it directly. For this reason, 
first sale prices have been obtained directly from foreign trade statistics, which are also useful to 
verify the declared catches or the production of these companies. 
 
Generally, once the product has been purchased by a wholesaler, the most frequent distribution 
channel is sale to wholesalers located in the MERCASA network markets, which are located all 
over Spain.  Almost half the fish products consumed in Spain are traded through the MERCASA 
network. However, there are considerable differences depending on the species and the final 
destination.   
 
In 2005, nearly half a million tonnes of fresh, frozen or processed fish and shellfish were traded 
in the 17 wholesale markets of the MERCASA network. Auctions are not carried out, but an 
exhaustive system of information collection is in place which allows reliable daily statistics for 
each product to be obtained.  
 
Most of the raw material used to produce nearly 900,000 tonnes of processed products in 2005 
was traded directly by vessel owners to processors or was bought by processing firms overseas. 
This is especially the case with tuna where 75% of the total supply is devoted to processing.  
Some 30% to 35% of sardine or mackerel, which are typical products of the purse-seine fleet, 
are devoted to canning production. The usual distribution channel would be the purchase by the 
processing factory from a wholesaler who has bought these products in an ex-vessel auction 
market. 
 
For other species, such as squid, almost all the supply stems from imports; domestic production 
only represents 10% of the market.  For these species, only the quantities devoted directly to 
consumption by households or catering establishments go through the MERCASA network.  
The same is true of semi-processed squid products. 
 
There is a wide variety of fish value chains in Spain. They depend to a large extent on factors 
such as its presentation in first sale (i.e., fresh, frozen and aquaculture) and the number of 
middlemen who are traditionally involved in the distribution chain.  
 
The most conventional distribution channel – which has traditionally been the most significant 
for fresh fish – is from the fishermen, through the auction market where fish is purchased by the  

wholesaler, to the wholesaler in the destination market, who might be in the MERCASA 
network, and on to retailers and caterers. 
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Direct sales using contracts between fishermen and supermarkets are little used, though direct 
purchase is being introduced – without an auction in the ex-vessel market – by wholesalers who 
are linked to supermarkets. 
 
The most important value chain for the frozen fish, whose production is not auctioned in auction 
markets, starts with the fishermen who sell their production to a wholesaler in the destination 
market, who might belong to the MERCASA network, and subsequently, sells on to processing 
factories and retailers. Nonetheless, the largest vessel-owners often have their own processing 
and trade firms, which have facilities located in several of the MERCASA wholesale markets. 
 
Aquaculture production is sold directly to wholesalers in the destination market, which might be 
located in a wholesale market of the MERCASA network, and subsequently, the product 
follows the most conventional value chain. 
 
Trade in fishing products amounts to just over three million tonnes worth nearly €10,000m, half 
a million tonnes, worth €1,000m, being domestic fresh fish production, and 200,000 tonnes, 
worth nearly €500m, being frozen fish. 
 
A large proportion of hakes are traded through conventional distribution channels; namely, 
wholesalers who are located in the markets of the MERCASA network. Their market share is 
estimated to be 53% and 34% for fresh and frozen hake, respectively.  As a whole, 109m tonnes 
are traded through this distribution channel.   
 
Squid supplies come mainly from imports and fishing production only accounts for 10%. The 
supply of frozen squid comes from Patagonian squid, the USA, India and the rest of Europe. 
60% of fresh squid is provided by the Spanish fleet, with the rest imported from France. 
Households consume about 50% of squid and the rest goes to catering establishments.   
 
Catering establishments have gained more importance since 1997 with the proportion taken by 
households diminishing by 20%. Although households still buy 40% of these products in 
specialised traditional establishments, the market share of supermarkets, nearly 40% and large 
department stores, 15% is growing. Traditional outlets have lost 20% of their market share in the 
last decade. There are hardly any seasonal differences in price and consumed quantity, though 
demand increases in November and, above all, December, as is usual in Spanish fishing 
markets. 
 
Retail purchases of fresh hake are usually carried out in small specialised establishments. These 
purchases account for half of sales but are declining, whereas the market share of supermarkets 
and large department stores is 34% and 10%, respectively. Only 40% of frozen hake is sold by 
fishmongers, whereas supermarkets now sell more than 40%. 
 
Consumption of king prawns and prawns in Spain amounted to 130,000 tonnes in 2005. Most 
come from third countries where joint ventures, which are linked to Spanish vessel-owner firms, 
work. Consumption is mainly by households, with only 20% going to the catering sector.  
Demand is very sensitive to changes in price. Two-thirds relates to direct sales by importers 
(large department stores, firms with their own distribution network, etc.). Traditional 
establishments are losing importance.  In only three years, their market share has fallen by 70%.  
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3.3.7 United Kingdom 
 
On-shore, the situation is different from that in the catching sector. The industrial structure 
reflects much of the rest of industry as a handful of large companies control the greater part of 
the market share.  Most sales of fish are now made through multiple stores and these negotiate 
contracts with both larger and medium-sized processors. This can be both for the supply of fresh 
whole fish, almost always at least gutted, or more generally for products in various stages of 
preparation from fillets to parts of whole meals. Nevertheless, these companies mostly fall in the 
definition of Small and Medium-Sized Enterprises. Thus, there is an imbalance of power 
between the supermarket buyers and the processors.   
 
The distribution channels are highly complex and diverse but there is a clear and simple pattern 
for household consumption. It begins with domestic production which is normally auctioned to 
which are added part-processed imports. These are processed and sent to distribution centres for 
onward transmission to the multiple stores which now dominate the market for household 
demand. 
 
For fresh fish, there are inland markets at Billingsgate (London), Birmingham, Manchester, 
Liverpool, and Glasgow. These markets principally serve fishmongers, itinerant traders, and 
restaurants. However, they are declining in the face of competition from supermarkets and the 
increased use of secondary distribution depots. 
 
The quantity and value of fish that is sold from the vessel direct to the consumer or caterer is 
negligible.  The principal route for fish is to the auction market either in the landing harbour or 
overland, and thence to a processor. Some part of some species, nephrops in particular, go direct 
from the vessel to the processor. Again, this may involve only a journey across the harbour 
precinct or may be many miles overland. This is not generally a popular trade arrangement.  
From the processor, the fish may progress to wholesalers or to distribution centres for the 
multiple stores.  Fishmongers, caterers and hawkers with vans, may buy direct from the auction 
or from a processor/wholesaler depending on their proximity to a source of supply. 
 
For the catering sector, from processors the output goes to food service wholesalers who 
transmit the product to catering establishments, which include hospitals, prisons, and other 
institutions as well as fast food outlets and various forms of restaurant in the leisure industry.   
 
Imports join the distribution network according to their degree of preparation. Fresh landings 
follow a path indistinguishable from domestic landings if their destination is the United 
Kingdom.  Frozen fillets go to processors and join British landings. Prepared products may be 
brought in by wholesalers for the smaller retail shops and the larger stores import direct. There 
is a temptation to think of specialist fishmongers and multiples as the only retailers who offer 
fish, but the distribution network includes even the small Corner Shops which may stock canned 
tuna, mackerel, herring and sardines, and probably fish fingers in a freezer cabinet. The 
distribution system is more sophisticated than Tables A4.7.1-4 in Annex 4 are able to suggest. 
Some processors act as brokers, buying and selling fish between themselves, assisting the 
distribution and price formation process and enabling each other to balance their purchases and 
orders, an important facility where the product is highly perishable.   
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Key Findings: Distribution Channels 
 
Former German fishing ports have re-directed their activities to acting as collection and 
distribution points. Grimsby in the United Kingdom has followed a similar path, surviving the 
loss of the Icelandic fishery by receiving overlanded fish. The largest sales of fish products in 
Germany are made through discount stores although supermarkets and fishmongers sold the 
largest proportion of fresh and frozen fish. 

 
Aqualculture products are providing growing exports. Sea Bass and sea bream from 
Greece, rainbow trout from Italy and salmon from the United Kingdom being among the 
most significant. Almost all farmed tuna from Spain is exported to the Japanese market and 
it is traded directly by its producers. European countries are unlikely ever to be self-
sufficient in fish and imports are likely to continue at high levels relative to domestic 
supply. 
 
In British fish and chip shops, haddock has been widely accepted as a substitute for cod. Most 
sales of fish products are made through multiple stores. They sell 90% of fresh and frozen fish 
products. The major change coming across the European countries is the growing market share 
of supermarkets, which have already reached a dominant level in the United Kingdom and 
Germany with aggressive price policies. Large retail stores are the major customers of primary 
processors. Traditional retail outlets still retain importance especially for fresh fish, but the 
market share of multiple stores- department stores, supermarkets and discount stores - is 
growing rapidly.  

 
Multiple stores maintain stable commercial relations with fish merchants to guarantee 
standards of hygiene, quality, traceability, and transparency. However, they change the trading 
organisation of the value chain by increasing contractual arrangements and vertical restraints. 

 
Nevertheless, in Spain purchases of household fish products, excluding king prawns and sea 
bream are still made through traditional retailers which have about 50% of the market share. 
Multiple stores are taking an increasing share of the market in Spain. They are the major outlet 
for king prawns and sea bream. Aquaculture products are sold direct to wholesalers, large 
retailers and caterers according to the product. Almost half the fish products consumed in Spain 
are traded through the MERCASA network which relies on direct deals rather than auctions. 
Raw material is purchased directly from the fishermen or their organisations by larger scale 
dealers. The remainder goes through wholesale markets. 

 
In the distribution of fish products large retail stores are leaders both in terms of quantity and 
value in comparison with the other distribution channels. At present in Italy the itinerant 
vendors, traditional market figures, maintain a significant role for the distribution of fish 
products. In Northern Italy large-scale retail outlets are expanding their market share of fish 
products sales; in the South consumers continue to rely more on traditional small fishmongers. 
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3.4 Price Formation 
 
Estimation of the formation of prices comparatively from stage to stage is impossible in most 
countries as product weights are used as the basis for determining the price. Although 
conversion factors are published for some processes, it is not possible to derive average prices 
using them because the relative sizes of the component products in the total of the product 
weights is usually unknown and they cannot be converted into live weight equivalents. 
 
The figures that follow for retail consumption therefore are normally based on product weight, 
though where it has been possible to produce a reasonably plausible figure for live weight 
equivalent this has been done and is stated as such. As a very rough guide product weight, 
depending on the species and after variously heading, gutting, filleting, breading or battering, 
salting or marinading, is normally about half the original live weight.  Thus if the retail level 
prices for product weight are divided by 2 a reasonable guess at the price mark-up on landings 
may be made for most species. 
 
Little research has been done on the influence of imports of price formation. Some elasticities 
reported in Section 3.6 below for the quayside market suggest that they act as a competitor for 
domestic produce, serving to depress prices, ceteris paribus. In the retail market it is probable 
that they do the same, though only as part of all the other protein substitutes available. 
 
3.4.1 France 
 
Primary and secondary processors are surveyed by the national board for statistics but surveys 
do not take into account the numerous small companies in these sectors, and they do not produce 
data by species. This results in a “black box” between the upstream and downstream stages of 
the value chain. The price formation process is set out in Table 3.4.1. 
 

Table 3.4.1: Price formation for the main fish products produced and consumed in France, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Processing 
& 

Wholesaling Retailing 

  Monkfish Monkfish Monkfish Monkfish 4.24 0.00 na 15.30

  Sole       10.68 0.00 na 15.45

  Sea Bass       9.03 6.85 na 13.30

  Hake        3.87 0.00 na 8.43

  Nephrops       7.76 0.00 na 12.07

    Herring     0.23 0.00 na 8.23

    Sardine Sardine Sardine 0.55 0.00 na 10.10

    Saithe Saithe Saithe 0.96 0.00 na 5.85

    Mackerel Mackerel Mackerel 0.49 0.00 na 5.68

      Cod Cod 3.10 0.00 na 12.64

   Salmon Salmon  0.00 3.70 na 14.34

 
Of the species above, only salmon and sea bass are farmed but the price mark-up reflects the 
processing that has been undertaken in that the final column is for product weight. 
 
The commercial practices of supermarkets combined with the large-scale industry of processing 
have modified the organisation of fish markets. Increasingly the latter look like ordinary food 
markets. Full-cost pricing through the mere application of a margin coefficient on the price of 
raw fish has become an extensive pricing standard. The unit prices are set out in Table 3.4.2. 
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Table 3.4.2: Unit prices of fish at each stage of the supply chain in France, 2005 

€/kg Fishing Aquaculture Retailing Catering 

Multiplier: 
Production to

Retailing 
Herring 0.23 - 8.23 - 35.90 
Mackerel 0.49 - 5.68 - 11.69 
Sardine 0.55 - 10.10 - 18.49 
Saithe 0.96 - 5.85 - 6.06 
Cod 3.10 - 12.64 - 4.08 
Salmon - 3.70 14.34 7.70 1.47 
Nephrops 7.76 - 12.07 11.57 1.56 
Monkfish 4.24 - 15.30 12.20 3.61 
Sea Bass 9.03 6.85 13.30 10.10 1.47 
Hake  3.87 - 8.43 - 2.18 
Sole 10.68 - 15.45 14.05 1.45 

 
The price multiplier between the production and the retail stages is very variable.  The value 
added, unsurprisingly, is considerably higher for processed products (herring, sardine, mackerel, 
saithe and cod). This is consistent with a margin coefficient being applied to the costs at each 
stage of the chain; the longer the chain, the higher the costs.   
 
Pricing behaviour at the intermediate stages of the chain and the breakdown of value-added 
within the “black box”, between the upstream and the downstream sectors has been modelled for 
several species (YKEMS and PROTEIS 2006). The findings are set out in Table 3.4.3. 
 

Table 3.4.3: Gross margin coefficients added to the cost of raw materials 

 
Primary 

processors Wholesalers Supermarkets Fishmongers 
Mackerel 50% 18% 55% 160% 
Cod 20% 15% 25% 107% 
Sea Bass 17% 12% 30% 80% 
Monkfish 20% 12% 20% 100% 
Nephrops 25% 12% 20% 190% 
Salmon 20% 7% 35% 100% 

Source : YKEMS and PROTEIS 2006. 
 
Mackerel has the highest price multiplier. The largest supermarket margins are those applied to 
mackerel, salmon, sea bass and cod. Mackerel and cod correspond to relatively secure supplies 
as compared to the rest of the sample. Domestic landings have collapsed so that the French 
market is now largely supplied by imports from commercial fisheries negotiated on a contract 
basis. Salmon and, partly, sea bass are farmed, avoiding the uncertainty of wild fisheries. 
Because of the availability of substitutes via imports and farmed fish, fishermen are price-takers, 
which means that they are unable to pass any increase in their costs onwards down the chain.  
 
3.4.2 Germany 
 
Table 3.4.4 sets out the price formation at each stage of the channel from primary production to 
consumption in Germany. 
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Table 3.4.4: Price formation for the main fish products consumed in Germany, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 

by 
Quantity Fishing Aquaculture 

Processing & 
Wholesaling Retailing 

  - - Herring Herring 0.32 0.00 0.73 1.60 

  - - Rainbow 
Trout   0.00 3.20 2.59 6.33 

  - - Salmon Salmon 0.00 0.00 4.29 6.69 

  
- - 

Shrimps 
and 
Prawns 

Shrimps 
and 
Prawns 

2.21 0.00 1.89 5.96 

  - - Alaska 
Pollack 

Alaska 
Pollack 0.00 0.00 0.79 1.80 

  - -   Hake 0.00 0.00 0.62 1.90 

 
To determine the input value of the processing industry, the import price has been used, while 
the output value is estimated on the basis of export prices. The retail prices are for live weight 
equivalents.   
 
The price formation within the distribution chain reflects the high degree of transformation of 
the selected species during the passage from the producer or importer to the final consumer 
market. 
 
Transformation to fillets and smoked slices dominate the final consumption of salmon in 
Germany. On account of consumer behaviour, hardly any fish will reach the final consumer in 
unprocessed form. Even fresh and frozen fish is purchased at the final point of sale 
predominantly filleted (cod, saithe, redfish, salmon) or smoked (herring, salmon, trout). Large 
quantities of herring, alaska pollack and hake are processed into fish products.   
 
Shrimps and salmon were treated for a long time as luxury good items with high prices but the 
increasing supply has changed this. Shrimps are still consumed with little processing but now 
appear also in much different preparations of salads.   
 
For lack of data, the retail prices of the included fish species and the different forms of their 
presentation (on the basis of product weight) are estimated and then converted to live weight. 
These estimations are applied in the retail as well as the catering sector. The quantities and 
values sold by retail outlets are shown in Table 3.4.5. 
 

Table 3.4.5: Retail Outlets for Fish in Germany, 2005 

Outlet Tonnes % €m % $/kg 

Supermarket < 800m 33,775 9 233 10 6.90 

Supermarket > 800m 106,812 28 665 28 6.23 

Discount Stores 187,885 49 905 38 4.82 

Fishmonger 23,162 6 242 10 10.45 

Other 34,394 9 347 15 10.09 
Source: Fisch-Informations-Zentrum (FIZ) 

 
Furthermore, the different retail outlets are acting in the markets with varying pricing policies.  
As a result, there is a price differential in retail between fishmongers, supermarkets and discount 
stores, as shown in Table 3.4.5. 
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3.4.3 Greece 
 
Table 3.4.6 shows the formation of prices through the distribution chain in Greece. 
 

Table 3.4.6: Price formation for the main species produced and consumed in Greece, 2005 

 
Price formation via the auctions is the result of supply and demand and the most transparent 
system of price determination. The impact of auctions is considerable as they define the price 
countrywide and transmit to other the market conditions. 
 
Where fishmongers operate as collectors and handlers of fish, the price formation is the result of 
direct negotiation.   
 
Price formation in the case of aquaculture producers targeting the export market is dependent on 
the country where the product is placed. In the domestic market, producers place some 
quantities in the auctions and some directly to the retail markets through central agreements with 
supermarket chains.  
 
3.4.4 Italy 
 
Table 3.4.7 shows the formation of prices through the distribution chain in Italy. 
 

Table 3.4.7: Price formation for the main species produced and consumed in Italy, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 

by 
Quantity Fishing Aquaculture 

Processing & 
Wholesaling Retailing 

  Hake Hake     7.72 0.00 7.67 9.04 

  White 
Shrimp 

White 
Shrimp     8.78 0.00 12.00 14.86 

  Anchovy Anchovy Anchovy Anchovy 1.50 0.00 5.67 8.12 
  Swordfish   Swordfish   11.34 0.00 15.61 17.80 

  Rainbow 
Trout 

Rainbow 
Trout     0.00 2.20 2.91 6.50 

    Tuna Tuna Tuna 1.92 10.65 3.88 8.12 
      Cod Cod 3.47 0.00 8.56 10.28 

      Sea 
Bream 

Sea 
Bream 7.50 6.26 6.43 8.36 

        Sea Bass 12.00 6.73 6.71 8.73 

 
Along the value chain, the category of the product determines the margin level rather than the 
species of fish. That is to say, margins apply to fresh, chilled, frozen, or processed fish and not 
to mackerel or hake, for example. This parameter is considered the guideline along all the chains 
and most of all at the retail level in modern distribution or traditional fishmongers. Ultimately, 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity 

Fishing Aquacultur
e 

Processing & 
Wholesaling Retailing 

  Sea Bream Sea Bream Sea Bream Sea Bream 15.01 4.02 5.20 68.52 
  Sea Bass Sea Bass     10.35 4.40 3.53 87.37 
  Hake Hake Hake Hake 8.00  12.94 68.02 
  Anchovy Anchovy Anchovy Anchovy 2.53  8.86 31.19 
  Swordfish   Swordfish Swordfish 9.58  0.02 49.36 
    Sardine Sardine Sardine 1.74  4.07 17.25 
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price differences between the species are quite reduced and one of the most important 
distinguishing elements is their geographical origin. 
 
The Italian supply chain for fish involves a variety of participants and the distribution channels 
are highly segmented and complex. Price formation depends on the different chains 
characterising the range of fish products. The most significant common point is the 
producer/wholesale market passage that represents the main step in price formation. 
 
Price formation for fish products in the producer markets depends mainly on the weather and 
marine conditions and on closures of fisheries for biological reasons. In the mixed markets, 
price formation is influenced also by the availability of imported products  
 
For the main species chosen for the study, the price formation and the value added chain are 
shown, both for fresh and processed products in Tables A4.4.3 and A4.4.4.   
 
The main characteristics of the input-output table for Italian fishery sector are set out in Table 
A4.4.1 in Annex 4. The mean percentage mark-ups applied for different final preparations of 
fish at each level of production are set out in Table 3.4.8. 
 

Table 3.4.8: Mean percentage price mark-ups by sector 

Supply chain 

Fish products* Retailer Production 
Processing/ 

Wholesaling % Retailing% 
Fresh or chilled Large-scale - 20-30 50-60 

Fresh or chilled Small-scale - 40-45 25-35 

Frozen Large-scale - na 25-30 

Canned (tuna) Large-scale - 100-130* 5-10 

Canned (anchovy fillets) Large-scale - 180-200* 35-45 
* calculated for live weight equivalent (excluding waste processing) 

 
The greatest mark-ups are applied to canned products by importers but canned tuna is sold for 
little or no profit as part of the aggressive pricing policies adopted by large retailers. 
 
3.4.5 Portugal 
 
The formation of prices is shown in Table A4.5.3 in Annex 2.  The retail prices are based on live 
weight equivalents. 
 
The aggregated gross margin for processed cod in Portugal was found to be 26% from salted 
part-processed cod and 6% for imported dried cod (Dias et al, 2002). 
 
Table 3.4.9 shows the progress of price formation through the sector in the Portuguese market. 
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Table 3.4.9: Price formation for the main fish products produced and consumed in Portugal, 2005 

PRICE 
FORMATION 
(€/kg lwe) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing  Aquaculture 

Processing 
& 

Wholesaling Retailing 
 Octopuses Octopuses   3.72 0.00 3.72 7.20
 Sardines & 

Pilchards 
Sardines & 
Pilchards 

Sardines & 
Pilchards 

Sardines & 
Pilchards 0.65 0.00 1.19 3.40

 Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 1.48 0.00 1.25 6.30

 Black 
Scabbard    2.19 0.00 3.63 4.60

 Tunas Tunas Tunas Tunas 1.51 0.00 1.39 4.40
  Mackerel   0.27 0.00 0.85 2.60
   Cod Cod 0.00 0.00 1.77 2.10
   Hake Hake 3.80 0.00 2.02 4.70

 
3.4.6 Spain 
 
Table 3.4.10 shows the progress of price formation through the sector in the Spanish market. 
 

Table 3.4.10: Price formation for the main fish products produced and consumed in Spain, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 

by 
Quantity Fishing Aquaculture 

Processing & 
Wholesaling Retailing 

  Tuna Tuna Tuna Tuna 1.15 14.32 1.75 4.41 
  Hake Hake Hake Hake 2.12 0.00 4.52 8.13 
  Swordfish       5.30 0.00 8.57 19.84 
  Sea Bream       2.76 4.20 5.94 8.83 

  
Shrimps & 
Prawn   

Shrimps & 
Prawn 

Shrimps & 
Prawn 20.14 13.01 12.34 18.68 

    Pilchard     0.64 0.00 1.23 3.81 
    Mackerel     0.36 0.00 1.33 4.19 

    
Horse 
Mackerel     0.83 0.00 2.10 4.62 

      Cod Cod 2.45 0.00 2.48 9.02 
      Squid Squid 5.60 0.00 3.64 8.39 

 
In obtaining wholesale prices, consideration has been given to the market structure.   
 
To obtain the live weight equivalents, the conversion factors which are included in the FAO 
Fisheries Circular No. 847 have been used for each species according to the degree and type of 
processing it has undergone.   
 
The striking feature of these prices is that they are approximately double the levels seen in the 
other countries in this study and at the retail stage could readily have been mistaken for those 
based on product weights. 
 
However, a glance at the fishing output prices shows that the prices for landings and 
aquacultural produce are similarly high and that the mark-ups from there are similar to those in 
other countries. 
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3.4.7 United Kingdom 
 
Table 3.4.11 shows the progress of price formation through the sector in the United Kingdom. 
 

Table 3.4.11: Price formation for the main fish products produced and consumed in the United Kingdom, 
2005 

PRICE 
FORMA
TION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 
from 

Fishing or 
Aquacultu

re by 
Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing 
Aqua-
culture 

Processing 
& 

Wholesaling Retailing 
  Cod Cod Cod Cod 2.17 0.00 5.82 9.86 
  Salmon Salmon Salmon Salmon 5.85 4.98 7.26 7.74 
  Haddock Haddock Haddock Haddock 1.19 0.00 3.18 7.73 
  Monks & Anglers       3.71 0.00 5.58 15.59 
  Mackerel Mackerel Mackerel Mackerel 0.98 0.00 1.59 9.26 
  Nephrops Nephrops     3.66 0.00 5.55 15.98 
    Herring     0.31 0.00 0.51 6.44 
      Tuna Tuna 0.00 0.00 7.83 8.91 
      Shrimps&Prawn Shrimps&Prawn 2.63 0.00 8.86 8.38 

 
Table 3.4.11 sets out the price structure based on live weight equivalents.   
 
Imports are in all cases more expensive per kilogram than domestic landings but may be illusory 
because they include fish at various stages of processing except final products. 
 
The most significant point is that the more expensive species on the quayside offer the lowest 
landings to retail ratios and vice versa. This indicates that the consumer is less aware of 
differences in abundance and price at the quayside and that retailers take the chance to make 
extra profits from the cheaper species in order to compensate for the species which are more 
expensive at the quayside. 
 
Supermarkets probably make little or no nett profit on their fresh fish counters but offer fish in 
order to provide the one-stop shopping that is among their marketing aims. 
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Key Features: Price Formation 
 
It appears as a rule of thumb that a mark-up of about 100% is made from landings and 
aquacultural output prices to retail prices.  
 
In general, this mark-up is shared equally between processors and retailers. There is probably a 
greater mark-up in catering but this varies with the type of outlet. Separating the price 
component of fish input from other food factors of production of modern value-added products 
such as convenience ready-made meals is impossible. 
 
In the market for low value-added products (i.e. for fresh fillets etc) the power of the modern 
multiple stores enables them to drive processor profits to a minimum. They use this to offer 
competitive prices to dissuade customers from shopping elsewhere. 
 
The low pricing policies of multiple stores means that they make little profit on fish products 
but wish to offer a one-stop shopping experience. This also squeezes the margins for their 
suppliers and smaller competitors. For value-added products, the market is characterised by a 
handful of large processing companies which are components of powerful multinational food 
enterprises trading with large modern multiple store groups. 
 
In France, full-cost pricing has become extensive while in Germany, price formation reflects 
the high degree of transformation from producer or importer to final consumer. Because of 
demand, hardly any fish reaches the final consumer unprocessed.  
 
In Greece, the impact of auctions in price formation is considerable as they define the price 
countrywide and transmit to other the market conditions. Where fishmongers operate as 
collectors and handlers of fish, the price formation is the result of direct negotiation. Price 
formation in the case of aquaculture producers targeting the export market is dependent on the 
country where the product is placed.  
 
In Italy, fish price formation is quite diversified for each kind of product and it depends on the 
different chain characterising the several range of fish products. One of the most important 
distinguishing elements in price formation is the geographical origin of the fish. Along the 
value chain, the category of product decides and determines the margin level rather than the 
species. 
 
In Portugal, the gross margin of fresh fish merchants is variable. It is bigger among small 
retailers and caterers and lower for large modern distribution chains. Gross margins are 
between 70% and 115% for modern retail distribution, including wholesaling chains. Spanish 
prices are approximately double the levels seen in the other countries.  
 
The United Kingdom demonstrates a common feature, namely, more expensive species on the 
quayside offer the lowest price increments. Retailers make extra profits from the cheaper 
species, compensating for less lucrative more expensive products.  
 
Little research has been done on the influence of imports of price formation. Some studies 
suggest they act as a competitor for domestic produce, serving to depress prices. In the retail 
market it is probable that they do the same, though only as part of all the other protein 
substitutes available. 
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3.5 Seasonality of Demand 
 
3.5.1 France 
 
Following OFIMER’s data on consumer demand for years 2005 to 2007, the market for fresh fish 
exhibits two seasonal peaks at Spring and in Autumn. This corresponds to the seasonality of 
landings of many species such as the gadiforms (cod, hake, whiting, ling and saithe, among 
others), sole, and mackerel and broadly reflects the pattern of the whole auction sales.  From this 
perspective, the development of imports does not seem to have affected consumption habits.  
 

Figure 3.5.1:  Monthly retail sales of fresh fish in France, quantities and unit price, mean 2005-2007 
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Source: LEN with OFIMER data 
 
This is quite different from the other categories of seafood products, shellfish, crustaceans, and 
prepared dishes, which reach their maxima in both price and quantities demanded, at Christmas.  
 
3.5.2 Germany 
 
Determination of annual average prices will be complicated by fluctuations in supply caused by 
natural factors such as the weather and season. Demand is affected by trade promotions of fish 
products and seasonal fluctuations, especially at Christmas. 
 
3.5.3 Greece 
 
Although in most European countries, demand for fish products is relatively steady compared to 
supply, in Greece supply is slightly increasing and there are seasonal fluctuations. 
 
Demand follows the general increasing trend for fish products which may be fuelled by the 
expected increase in tourism. This will increase demand for pelagic fish that are caught in the 
summer months. It may also be expected to increase demand for farmed fish because of the 
flexibility and reliability of the supply.  
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3.5.4 Italy 
 
The seasonality of demand for fish products is common to almost all products. The peak of 
purchases occurs during the Christmas period, due to the multiple celebrations and traditional 
events centred on fish. Subsequently, consumption remains strong throughout the winter and 
spring, with consumer sales then showing a decline over the summer months, before rising again 
in the autumn.  
 
The above seasonal patterns do not affect preserved products, anchovies and tuna, which do not 
show any notable upward or downward variations during the year, other than the normal 
fluctuations associated with catch volumes. 
 
An exception to the above is flavoured products and those with added ingredients (for example, 
anchovies with special condiments), which do witness a peak of sales during the Christmas and 
Easter holidays.  
 
The pattern of demand in restaurants more or less follows that outlined above for consumers, but 
with an extra second peak in demand during the summer, reflecting a substantial increase in fish 
consumption outside the home during the summer holidays and by tourists. 
 
Essentially, patterns of retail demand are influenced by the availability of products at the point 
of sale, and hence on raw material supplies. Demand varies as a function of the variety of 
offerings and the quantities available, although it does not exceed a certain upper limit on 
consumption. The fluctuations in demand are shown in Figure 3.5.2. 
 

Figure 3.5.2: Retailing of fish products per week, by quantity, %, 2003-2005 
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Source: Ismea-AC Nielsen 
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3.5.5 Portugal 
 
The relationship between prices and demand, calculated in 1999 with auction data, is influenced 
by seasonal factors, coinciding with final consumption and canning industry demand given the 
seasonality of sardines (Dias et al 2000). 
 
The dynamic modelling of the Portuguese cod value chain (Dias et al, 2002) pointed to 
continuous storage to satisfy the seasonal peaks in consumption (Easter, Summer Vacations and 
Christmas) to explain the behaviour of quantities and retail prices.   
 
3.5.6 Spain 
 
Regarding seasonality, there is a large demand for these products at the end of the year. It relates 
to the Christmas period, when as a result of demand, retail prices rise between 10% and 20%. 
Cod experiences similar price increases at Christmas because of increased demand whereas 
there is little change in either the price of squid or demand for it. The fluctuations in demand by 
4-week period are shown in Figure 3.5.3. 
 

Figure 3.5.3: Monthly average retail prices 2005, % variability, January=0 
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Fluctuations in monthly sales traded through the MERCASA network are shown in Figure 3.5.4. 
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Figure 3.5.4:  Monthly sales by quantity traded through the MERCASA organisation, % variability, average 
2001-2005 
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The increase in demand is for both fresh and frozen cod in December and, as a result, its price 
rises by between 10% and 15%. Millán (2007) detects a clear seasonal effect in demand. As 
mentioned earlier, this phenomenon is common among almost all fishing products.  
 
3.5.7 United Kingdom 
 
Floros and Failler (2004) in a study on the fishing industry in Cornwall in the south west of 
England report seasonality reflected in increased prices for landings of cod in April,and 
September, for haddock in March and April, and for mackerel in April but lowered prices for 
cod in February, for haddock in November and for mackerel in October and November. 
 
Ioannidis and Whitmarsh (1987a) estimated cod prices were 5% lower than average in January, 
14% higher in March and 2% higher in December. Haddock prices also displayed seasonality 
being 12% lower than average in June, 7% higher in September, 19% lower in November and 
2% above average in December. These estimates must now be regarded within caution owing to 
the reversal in the importance of the two species in the twenty years since the calculations were 
made. 
 
Estimates by Rodgers (1990) suggest that the retail price of fish fluctuates seasonally, being 
approximately 4% higher in the first quarter of the year compared to the other quarters but using 
quarterly data it proved impossible to find a relationship between household demand and price. 
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Key Findings: Seasonality of Demand 
 
By and large, there is significantly increased retail demand for fish products at Christmas.  
The exception to this is the United Kingdom where the impact is slight. 
 
Retail sales dip in the summer owing to the de-population of cities for the holidays but 
recover for the winter period.  The obverse of this is an increase in catering demand in 
those countries with a strong tourist industry. 
 
Seasonality in quayside prices has only been studied empirically in the United Kingdom 
with rather inconclusive results in relatively old papers, but given the perishable nature of 
fish, and the cost of refrigerated storage of high value-added processed products, it is 
reasonable to assume that quayside demand may anticipate retail and catering peaks, 
though by not more than a month. 
 
Considerable seasonality of demand in Greece is induced by tourism and the Christmas 
holiday. 
 
Demand in Italy displays seasonality for almost all fish products.  Peak purchases occur 
during the Christmas period.  In the summer, sales of the catering products are boosted by 
tourist demand.  
 
During the Christmas period as a result of increased demand, consumption prices rise 
between 10% and 20%.   
 
There is also increased demand at Christmas in France, Germany, Spain and Portugal. 
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3.6 Price Elasticities of Quayside Demand 
 
Few studies have been completed on the quayside demand and responsiveness of demand to 
changes in price. Indeed, generally those few have proceeded on the basis of supply being 
assumed given, and hence have estimated the inverse of the price elasticities where price varies 
to clear the market.  A brief explanation of the concept of elasticity of demand is given in Annex 
6. 
 
Only the quayside markets in Greece, Spain and the United Kingdom have been investigated.  
There have also been studies of the import trade market in Italy and Spain. 
 
3.6.1 France 
 
An empirical analysis of the French market for fish has been provided by Tuncel and Le Grel 
(1999) and Péridy et al (2000). They studied the integration of the market and found evidence of 
integration for a few gadiform species (cod, coalfish, hake, whiting and lings) leading to the 
conclusion that a change in the price of one of these products affects the price of the others.   
 
Evidence of integration was also found for salmon imports and landings of cod, hake and saithe. 
This linkage between farmed imports and wild-caught species was in contradiction with the 
earlier studies that had concluded there was an absence of competition between salmon and 
domestic landings.  
 
These results are to be taken with care because of their sensitivity to the model specification 
(Steen et al  2001) but one should notice that they were confirmed later by a new analysis using 
consumption data (see below). The estimated price elasticities of demand are set out in Table 
3.6.1. 
 

Table 3.6.1:  Quayside price elasticities of demand for certain major fish species in France 

Species 
Price Elasticity of 

Demand 
Salmon imports -2.05 
Cod landings -1.94 
Hake landings -1.95 
Saithe landings -1.54 

    Source: Tuncel & Le Grel 1999 
 
These results have been computed within the basket of species of the AIDS model and the 
values should not be considered outside the group. Nevertheless, they suggest a high 
responsiveness of demand to changes in the prices. Guillotreau (2008) suggests that the reason 
for this lies in the development of seafood trade which enlarges the supply opportunities and 
allows buyers to react to price variations. 
 
3.6.2 Greece 
 
Little empirical work has been done on demand for fish in Greece but Fousekis and Karagiannis 
(2001) report results for demand at the first sale by wholesalers which imply elastic price 
elasticity of demand for fish (generically defined) and cross-quantity flexibilities that suggest 
that substitution between grades (by value of species) of fish is limited. The implied price 
elasticities are set out in Table 3.6.2. 
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Table 3.6.2:  Price elasticities of demand for fish by value grade in Greece 

Grade 

Implied 
Price Elasticity of 

Demand 
Most Expensive -1.92 
Moderately Expensive -1.82 
Least Expensive -1.96 

Source: Fousekis and Karagiannis (2001) 

 
3.6.3 Italy 
 
In the literature there are few studies of the price elasticity of demand for fish demand in Italy 
and the information is seldom comparable in terms of species covered. Thus they do not permit 
an exhaustive judgement.  Nevertheless, by analysing the available data it is possible to reach 
some conclusions about the price elasticity for fisheries products. 
 
In 2006 the price showed inelastic behaviour with a result lower than 0.20. Note that elasticity 
has registered a positive result , an increase in catches coinciding with an increase in prices, and 
this could be caused by an increase in factor costs (particularly of the fuel) and by the 
repositioning of the demand curve for fisheries due to the higher purchase capacity of the Italian 
consumers (according to WTO +4% in 2005). 
 
Furthermore the results are quite different between the species. Particularly, the “poor” species 
(like anchovies and sardines) show an inelastic demand whereas more valuable species 
(swordfish, soles, etc.) show a more flexible demand and the elasticity values are higher than 1. 
In single species fisheries, demand elasticity sometimes registered a positive sign, confirming 
the influence of the above-mentioned considerations. 
 
Bjørndal, Gordon and Salvanes (1994) reported a value of -1.27 for the price elasticity of trade 
demand for Norwegian salmon in the Italian market. This suggests that demand for imports 
conforms to the pattern for the quayside. However, supply in the import market cannot be 
viewed as inelastic, as it is (at least in the short run) in the quayside market, and the supplier of 
import products is not wholly a price-taker. Hence, causality runs from price to quantity and a 
lowering of the price Norwegian suppliers are able to offer will mean a greater than 
proportionate rise in sales, implying an increase in sales revenue is available from a price 
reduction. This should not be mistaken for offering a potential increase in profits as costs, 
especially regarding economies of scale, must also be considered. 
 
3.6.4 Portugal 
 
We know of no recent studies of the price elasticity of demand at the quayside or for imports in 
Portugal. 
 
3.6.5 Spain 
 
There is a small number of empirical studies which have analysed the price setting mechanism 
of the most significant fishing products in the Spanish market.  
 
Bjørndall, Gordon and Salvanes (1994) reported a value of -1.27 for the price elasticity of trade 
demand for Norwegian salmon in the Italian market. Similar considerations to those mentioned 
above for the Italian market apply. 
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Millán and Aldaz (1998) estimated ex-vessel price elasticities of demand and their results are 
summarised in Table 3.6.3. 
 

Table 3.6.3: Estimated price elasticities of demand for certain fish products in Spain 

Product 
Price Elasticity of 

Demand 
Hake -1.92 

Octopus -1.75 

Squid -2.70 

Frozen Hake -5.00 

Other Fresh Fish -1.45 

Other Frozen Fish -2.27 

Frozen Octopus -2.70 

Frozen Squid -2.33 
Source: Millán and Aldaz (1998) 

 
However, the data used corresponded to prices and quantities in first sale published in the 
Statistical Yearbook of INE (the Spanish Statistical Institute). This series ended in 1987 and 
since then the Spanish market has experienced multiple changes. 
 
There has been a gradual increase in dependence on foreign trade, imports have multiplied 
eight-fold and exports five-fold. There have also been large changes in purchasing habits and 
distribution channels. 
 
The high elasticities coincide with the products which depend to a larger extent on international 
markets, where there is a domestic deficit in supply, hakes, squids and crustaceans, whereas the 
species produced by the inshore fleet present lower elasticities. The study does not include the 
species produced by aquaculture, whose consumption at that time was insignificant.  
 
In a more recent paper, Millán (2007) analysed the aquaculture fish market. Compensated and 
uncompensated own- and cross-price elasticities of demand were estimated. The own-price 
elasticity sea bream was estimated at a value of -2.6, which indicates the high sensitivity of the 
consumer to variations in its price. Additionally, sea bream, sea bass and salmon were found to 
behave as substitutes. There is a clear seasonal effect in demand, heightened in December, a 
phenomenon common among almost all fishing products.  
 
There are other studies which analyse partial aspects of the Spanish market. Bjørndal et al 
(1994) analysed the salmon market and detected low substitutability. However, this result was 
contradicted by that of Millán (2007) but the difference may be explained perhaps by the market 
changes in the meantime. Garza et al (2000) studied the long term relationship between the price 
of fresh hake and small hake in the port of Vigo and concluded that the markets for both goods 
are interrelated.  Jiménez, Toribio and García del Hoyo (2006) studies the price transmission 
between fishing markets along the value chain of the red sea bream from the Straits of Gibraltar.  
 
Jaffry et al (1998) delineated the Spanish fishing market. Considering 13 species, they 
concluded that there were four separate sub-markets: the first one was composed of hake, cod  
and monkfish; the second one was made up of the main cephalopod species (cuttlefish, octopus 
and squid); the third one consisted of whiting, hake and tuna; and, finally, the fourth one 
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consisted of salmon, prawns and mussels, although they excluded salmon from the group 
because they feared this was a spurious result. 
 
Jaffry et al (2000) analysed the interaction between farmed salmon prices with other wild-
caught species (cod, hake, whiting, tuna and sardine) in the Spanish market. They concluded 
that the price of salmon and demand for it is unaffected by the prices and demand for other 
species as there was no evidence of market integration between salmon and the rest of wild-
caught species.  
 
More recently, Jaffry et al (2005) estimated an inverse demand system for fish species in Spain. 
They confirmed the previous results obtained by Jaffry et al (1998) regarding the market 
delineation analysis. They also concluded that that fish were generally a luxury good. However, 
there were some species such as hake, cuttlefish, squid and tuna that might be considered 
necessities. 
 
3.6.6 United Kingdom 
 
A number of studies have estimated the price flexibilities for fish products at the quayside in the 
United Kingdom and these imply the elasticities set out in Table 3.6.4. 
 

Table 3.6.4:  Estimated price elasticities of quayside demand for fish products in the United Kingdom 

Paper Product Market 

Price 
Elasticity 

of 
Demand Comments

Ioannidis and Whitmarsh (1987a) Fresh Cod UK -5.26 Short Run 
Jorgensen et al (1989) Fresh Cod Scotland -3.44 Long Run 
Ioannidis and Matthews (1995) Fresh Cod UK -5.00 Long Run 
Ioannidis and Whitmarsh (1987a) Fresh Haddock UK -2.08 Short Run 
McKellar et al (1987) Fresh Haddock Scotland -3.85 Long Run 
Jorgensen et al (1989) Fresh Haddock Scotland -2.22 Long Run 
Ioannidis and Whitmarsh (1987b) Fresh Herring UK -16.67 Long Run 
Ioannidis and Whitmarsh (1987b) Fresh Mackerel UK -7.69 Long Run 

 
The estimates set out in Table 3.6.4 appear rather high. It is apparent that the values for haddock 
in which there is less of an international market are lower than the remainder. This may reflect 
the fact that the estimates were made before tests for market integration were developed in order 
to delineate the market and may suggest that the values for cod, herring and mackerel are over-
stated because these species are part of an integrated international market.   
 
The United Kingdom has 66% of the EU quotas for haddock and it is not exported in great 
quantities. 
 
No estimates of quayside price elasticities of demand in the United Kingdom for the species 
covered in this study have been published in the literature since. However, it appears that fish 
products are fairly price elastic, indicating that increases in quantities landed are associated with 
less than proportionate increases in price, giving an increase in total sales value to fleets as 
landings rise. 
 
Myrland and Vassdal (1998) reported the following price elasticities of demand at the trade 
(processors and wholesalers) level on the United Kingdom. Their results are summarised in 
Table 3.6.5. 
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Table3.6.5: Trade level price elasticities of demand for certain major fish products in the United Kingdom 

Product 

Price Elasticity 
of 

Demand 
Norwegian Peeled Shrimp -1.89 
Icelandic Peeled Shrimp -1.08 
Danish Shell-On Shrimp 0.02 
Danish Peeled Shrimp -0.67 
Thai Peeled Shrimp -0.26 
Frozen Cod Fillets -1.22 
Frozen Cod -1.06 
Fresh Haddock Fillets  -0.89 

Source: Myrland and Vassdal (1998) 

 
These are variable but suggest that demand from processors and wholesalers in generally elastic. 
In other words, the total value of sales increases the lower the price of fish products in this 
segment of the supply chain. The opposite is true for Danish and Thai peeled shrimp and fresh 
haddock fillets. 
 
3.6.7 European Union 
 
DeVoretz and Salvanes (1993) estimated a trade price elasticity of European Union (EU15) 
demand of -1.92 for atlantic salmon and a similar figure, -1.94, was estimated for salmon from 
Norway by Hermann, Mittelhammer and Lin (1993). They also estimated trade price elasticities 
of -1.88 for high-value salmon, and -1-16 for low-value salmon. 
 
These figures are to some extent corroborated by Asche (1996) who, however, threw further 
light on the market.  Asche (1996) found a trade price elasticity of European Union demand for 
fresh salmon of -1.73 similar to other estimates, but a value of -0.28 for frozen salmon and -0.60 
for smoked salmon. Asche, Salvanes and Steen (1997) found trade level elasticities of -3.73 for 
fresh salmon, and -2.57. 
 
Asche, Bjørndal and Salvanes (1998) estimated the trade price elasticity of demand in the 
European Union for fresh salmon of -1.33, of -1.86 for frozen atlantic salmon and -0.51 for 
frozen pacific salmon. 
 
These estimates lack consistency.  Reported price elasticities for fresh salmon of -1.73, -3.73, 
and -1.33 suggest little beyond giving an impression that the trade demand in the European 
Union is elastic. 
 
Guillotreau, Péridy and Bernard (1998) estimated trade price elasticities of demand in the EU 
for seafood, generically defined, as -1.35, and for fish, also generically defined, as -1.05. 
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Key Findings: Price Elasticities of Quayside and Aquacultural 
Demand 
 
Where price elasticities of demand have been estimated the conclusion has almost 
always been that the fleet will benefit from increased supplies because any fall in price 
induced would be less than proportionate.   
 
Given the general direction of similar studies for other species, it highly probable that 
the demand for fish species, other than the most luxurious and the least desirable, is 
elastic but not greatly so. 
 
It is noteworthy too that some species benefit from a proportionate or better share on 
increases in income.  Consumers are willing to pay increased prices for fish if their 
incomes keep pace. 
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3.7 Price Elasticities of Retail Demand 
 
Among the countries covered by this study, price elasticities of retail demand have been 
investigated only in France and the United Kingdom. 
 
3.7.1 France 
 
Guillotreau (2008) has reviewed demand elasticity calculations in France.  He compares values 
obtained for seafood and the ones that have been found for the other food sectors. The result is 
consistent with the previous observations with a much higher responsiveness to prices for 
aquatic products compared to meat and dairy products. The results are summarised in Table 
3.7.1. 
 

Table 3.7.1: Own-price elasticities of demand for food in France 

Paper Product 
Price Elasticity 

of Demand 
Seafood  -2.77 Péridy et al 2000 
Fish  -2.63 
Beef or Pork  -0.75 
Eggs, butter -0.20 
Milk  -0.70 

Combris 2001 

Cheese -0.65 
Source: Guillotreau (2008) 

 
It will be noticed that these elasticities are also higher compared to the other national markets. 
This might be explained by the development of salmon consumption in France in the nineties 
(imports grew from 49,000 tonnes to 109,000 tonnes between 1988 and 1998 while unit prices 
fell by 50%). 
 
Le Grel & Tuncel (2007) examined the substitution possibilities between salmon and whitefish 
at the retail level. A 1% decrease in the salmon price would decrease by nearly 2.4% the 
consumption of cod. Similarly, a 1% increase in the cod price would increase salmon 
consumption by 2.2%. Some own-price elasticities are very high for a few species (cod and 
salmon). For saithe, the result is unexpected, a positive value, probably because this group 
comprises two very different species, saithe and pollack.  Their results are set out in Table 3.7.2. 
 

Table 3.7.2: Estimated own- and cross-price elasticities of retail demand for the main species 

  
Cod 

Saithe & 
Pollack 

 
Whiting 

 
Salmon 

 
Hake 

Cod -3.62 - - 2.39 0.73 
Saithe & Pollack - 0.86 - - -1.37 
Whiting - - - -0.36 0.41 
Salmon 2.23 - -0.21 -2.28 0.27 
Hake 0.73 -1.37 0.41 0.27 -0.04 

Source: Le Grel and M. Tuncel, 2007 

 
These results give support to the assumption that a secure supply strategy adopted by 
supermarkets may be the origin of substitutability between wild and farmed species. It should be 
kept in mind that the elasticities are valid only within the particular set of species where they 
have been computed. 
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Expenditure elasticities, shown in Table 3.7.3, are a proxy for the income elasticity.  Salmon 
expenditure is positive because of its growing market share within the basket. For the opposite 
reason, cod and hake have negative values.   
 

Table 3.7.3: Expenditure elasticities of retail demand in France 

Cod -2.24 
Saithe  0.27 
Whiting - 
Salmon  4.00 
Hake -3.26 

  Source : Le Grel and M. Tuncel, (2007) 

 
Peridy et al (2000) estimated the own-price elasticity of retail demand for seafood, generically 
defined, as -2.77, and for fish, also generically defined, as -2.63. Their estimate of the income 
elasticity for cod is positive at 3.12, supporting the idea of a superior good.  
 
Own-price elasticities have the expected negative sign for seafood and fish. Their magnitude is 
quite high as compared to elasticities computed by Combris (2001) for other food products in 
France, ranging from -0.20 for eggs and butter to - 0.90 for pork meat (0.65 for cheese, 0.70 for 
milk, 0.75 for beef meat, 0.85 for dairy products).  
 
3.7.2 United Kingdom 
 
Burton (1992) found a retail price elasticity of demand of -0.95 for whitefish, -1.50 for smoked 
whitefish, of -1.60 for pelagic fish, and -0.40 for the remainder. 
 
Lechene (2000) for the National Food Survey reported an own-price elasticity for fresh fish, 
generically defined, of -0.80 and an income elasticity for (all) fish of 0.27. Other preparations 
offered no estimates significant at the 5% level or better. 
 
Revell and Fousekis (2002) estimated the elasticities for various groups and species of fish at the 
retail level in the United Kingdom set out in Table 3.7.4. 
 

Table 3.7.4: Income and price elasticities of retail demand for fish products in the United Kingdom 

Product 
Own-Price Elasticity 

of Demand 
Income Elasticity of 

Demand 
Frozen Natural Fish -0.16 0.66 
Processed Fish -0.55 0.73 
Fresh Fish -0.40 0.32 
Salmon -0.51 1.75 
Cod -0.82 1.00 
Haddock -0.70 0.96 

Source: Revell and Fousekis (2002) 

 
These suggest a low responsiveness of demand to changes in price bearing out the conclusion of 
Rodgers (1990). Price promotions will in general be expected to reduce consumer expenditure 
on fish products as demand will respond less than proportionately to the price cut. The income 
elasticities are the more remarkable, implying that consumers are willing to keep the proportion 
of their income spent on cod and haddock constant as real income rises or falls but not on fish in 
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Key Features: Price Elasticity of Retail Demand 
 
Hardly any work has been done to estimate retail price elasticities of retail demand. 
 
Estimates are highly variable and generally inconclusive.  They reflect the wide variety 
of product types within fisheries with fresh salmon and cod appearing to be superior 
goods. 

general. The exception is salmon which behaves as a luxury; as households become more 
wealthy they are willing to spend more on salmon products. 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 

3.8 Value Added 
 
Value-added has been calculated as the difference between the value of output and the cost of 
raw material input. This omits interaction with other industries, but it would not be possible to 
provide a comparable set of tables because of the inconsistency of data collection across the 
member states.   
 
The greatest difficulties exist in the catering sector where the problems are exacerbated by the 
complexity of modern final fish products, but that sector is not alone in suffering a paucity of 
information. 
 
Beyond landings and imports, data for throughput of the different sectors is rarely systematically 
collected and estimates have had to be made based on various sporadic studies, conversion 
factors, and the experience and intuition of the researchers. However, it has not been possible to 
eradicate entirely the problems in the tables. 
 
The contribution of each segment to value added in each country is summarised in Table 3.8.1. 
 

Table 3.8.1:  Value-added by country by segment, 2005 

€m Fishing Aquaculture

Processing 
and 

Wholesaling Retailing Catering Exports Total 
France 394 31 686 2328 1087 1049 5575
Germany 56 64 1024 890 381 253 2668
Greece 239 312 259 1683 1117 213 3823
Italy 448 191 853 513 401 59 2465
Portugal 129 0 133 174 337 69 842
Spain 1134 115 3461 2119 1486 394 8709
UK 473 646 1133 798 1128 0 4178
Total 2873 1359 7549 8505 5937 2037 28260

 
3.8.1 France 
 
The value added for each stage is shown in Table A4.1.4 in Annex 4.  The contributions to 
value-added at each stage are very varied.  In part some of this variability must be attributed to 
poor data but the figures should not be dismissed because of that.  The results conform to those 
of others, for example, in that the greatest provider of value added is found to be salmon, despite 
it being wholly imported.  Cod remains an important contributor as do sardines. 
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The striking feature of value-added in France is that the greatest addition appears to be provided 
by the retail sector, except in the case of salmon where the contribution of both the processing 
sector and catering is very high. 
 
3.8.2 Germany 
 
The value added for each stage is shown in Table A4.2.4 in Annex 4.  The extensive processing, 
including simply filleting, generates a high value-added during the track from source to 
consumption but the strong competition at the retail stage with the competitive pricing strategies 
of the supermarkets and discount stores has depressed consumer prices. 
 
In contrast to retailing, catering in Germany is a growing strongly but the relatively low 
expenditures of consumption outside of the home combined with the lower per capita 
consumption of fish in Germany (for example, compared to France) continue to limit sales in  
 
this sector. Therefore, the value added in catering is considerably smaller than in the retail 
sector. Nevertheless, the calculated value-added differs from €154m for hake to €874m for 
salmon. The negative figure for shrimps and prawn in catering is due to the fact that the retail 
value has been used rather than a true value for catering. The fish industry in Germany is, 
despite a declining fleet and catches, an important sector with a high value-added generating 
many jobs in structurally underdeveloped regions of the country. 
 
3.8.3 Greece 
 
Value-added at each stage is set out in Table A4.3.4 in Annex 4. The value added by processors 
for sea bass and swordfish show negative values which in the case of sea bass is relatively small, 
perhaps indicating a loss. The figure for swordfish may cast some doubt on the data. 
 
Nevertheless, in spite of the shortcomings of the data and the calculations it appears that the fish 
sector is a healthy provider of value-added in Greece with hake being the most important 
species.  The development of farming of seawater finfish has added enormously, with sea bream 
and sea bass being the second most important contributors of value-added. Both forms of 
primary production are now important, as sea fishing has not lost its importance. 
 
3.8.4 Italy 
 
The value-added at each stage of the distribution chain is shown in Table A4.4.4 in Annex 4. 
The values-added for Italy are lower for the main species throughout the supply chain. However, 
this is deceptive. The Italian fishery has a wider supply of species than any other country in this 
study and the contribution but the minor species is more important than usual. 
 
The primary sector is important, providing value-added from both fishing and aquaculture, 
though in finfish Italy is less important than some of its neighbours. The contributions of 
processing, retailing and catering are equally significant and of about equal magnitude. Among 
the species, however, tuna is predominant, its largest contribution coming in retailing. 
 
3.8.5 Portugal 
 
The structure of value-added is shown in Table A4.5.4 in Annex 4. The problems created by 
trying to establish a consistent pattern of distribution channels in the tables surface most 
obviously in the figures for Portugal.   
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Some of the species undergo little of no processing or take circuitous routes to the consumer, 
Hence the values added for Portugal are consistently low.  To some extent this may reflect a 
large number of available species but the figures appear to be implausibly low, though this has 
not worked through to Table A4.5.3 showing the formation of prices. 
 
Horse Mackerel and tuna contribute most among the species, and there appears to be a 
significant contribution from catering, perhaps on the back of a strong tourist sector. 
 
3.8.6 Spain 
 
The structure of value-added for fish products in Spain is shown in Table A4.6.4 in Annex 4.   
Typically of the southern countries there is a broad range of contributing species. However, the 
similarity of contribution is missing. Instead, tuna, hake, and shrimps and prawns are 
predominant and this is true at each stage of production including exports. 

 
Hake is the species which offers the greatest value-added, followed by shrimps and prawns and 
tuna.  In contrast, the species in which less value is added are mackerel and horse mackerel. The 
value-added generated by fishing products, 90%, is considerably more important than that 
generated by aquaculture products, 10%.  
 
The fishing sector intends to continue increasing the value-added of its fish products. For the 
sector, it is crucial to present an optimal supply regarding quality and price and it has to be 
economically profitable for producers at the same time. 
 
The importance of fish in Spain is a striking feature of the value-added contributions which are 
consistently good from primary production through to retailing and catering, perhaps the 
greatest offering being made by the processing and wholesaling sector followed by retailing and, 
finally, catering. 
 
3.8.7 United Kingdom 
 
Table A4.7.4 in Annex 4 traces the development of value-added through the distribution chain 
in the United Kingdom. Tuna, haddock and cod are the greatest contributors, with the least 
being added by herring and mackerel which are exported in large quantities with the minimum 
of processing. 
 
The results for the United Kingdom appear to understate the contribution of the retailing and 
catering sectors. Given that multiple stores with aggressive pricing policies dominate the market 
for retail sales, it is to be expected that the value-added from the retail sector will be relatively 
low.  This will also be true of the processing sector because of the ability of the multiple stores 
to offer low returns in exchange for large orders. The contribution of salmon is notable though 
the data do not enable the true contribution to be estimated at the tertiary stage.  
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Key Findings: Value Added 
 
Spain has the highest value-added among the EU(7) with more than €8,000m, followed by 
France and the United Kingdom, providing approximately half that. 
 
The greatest contribution among the sectors is made by retailing at 8,500m but processing 
and wholesaling, and catering are not far behind with €7,500 and €6,000 each. 
 
Nevertheless, there is no clear pattern among the countries as to the sectors which provide 
the most value-added.  This is partly due to the variety of species produced and consumed 
and partly due to the differences in the commercial infrastructure which exist.  There may 
also have been some influence on the figures from difficulties with the data.  The 
contributions of both the retail and catering sectors, especially in the United Kingdom, 
may have been understated. 
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Annexes 
 
Annex 1: The Choice of Species for Domestic Production 
 
A1.1 France 
 
The species selected for this study represent production of 175,000 tonnes with a value of 
€154.3m, i.e. a market share of all fish and shellfish products of 10% by quantity and 22% by 
value, but the sample is in fact more representative since bivalve molluscs which are included in 
the calculated percentages are excluded from the scope of the study.  
 
Saithe has been preferred to horse mackerel in the choice of main species by quantity produced 
although horse mackerel landings in 2005 were 17,000 tonnes. Saithe has a higher average than 
horse mackerel (which provided 1.8% of total production 2003-2005). Being a pelagic species, 
horse mackerel landings are likely to be more variable. 
 
The top species in volume and the second one in value is tuna, which in reality is a group of 
species. Moreover, most of the French tuna production is made up of tropical species so that less 
than 10% of the catch is landed in the French harbours.  
 
A1.2 Greece 
 
The choice of the species used in the discussion is based simply on the sorting by quantity and 
value for the year 2005.  The five most important of each produced by fishing or aquaculture 
have been selected. 
 
A1.3 Italy 
 
The species included are the most representative of the considered market in terms of value and 
euros. There are differences between the species caused by the geographical location of the 
market along the Italian peninsula and the local fishery system. 
 
 
A1.4 Portugal 
 
The choice of species in Table A4.5.1 of Annex 4 reflects the main species landed by quantity 
and value in Portugal in 2005. 
 
A1.5 Spain 
 
The group of species considered account for more than three-quarters of Spanish fishing 
production in terms of weight. Anchovy could have been included in the study because it was 
the most important fresh species in the Spanish wholesale market until three years ago.  
However, its presence has been reduced significantly because of the stock collapse in the Bay of 
Biscay. As the recovery of the resource is not clear, we have opted for discarding this species 
from the analysis. 
 
As with sardine, cod is one of the products which has been traditionally consumed in Spain, 
although its importance in relation to consumption, 3%, is not currently as high as it was in the 



Marketing and Price Formation of Fisheries and Aquaculture Products 
 

PE 408.954 100

past. Domestic production is very small and only represents a quarter of the supply of this 
product. 
 
The cod fleet which worked in Newfoundland does not exist any more.  As a result, the market 
is supplied by imports. Nowadays the traditional salted cod only represents a third of total 
imports and there is a strong growing trend in imports of fresh farmed cod. 
 
A1.6 United Kingdom 
 
The species selected have been chosen purely on the basis they occupied the top five places in 
British domestic production of fish according to either value or quantity.   
 
Despite shortages of domestic supply caused by dwindling stocks, Cod remains pre-eminent by 
value with total final demand worth €1,225m in 2005. Mackerel at 155,000 tonnes is the most 
important species by quantity but as a rather low priced pelagic fish its contribution to total final 
demand is only half that of cod. 
 
The relative availability of haddock which has enjoyed a period of highest recorded stocks in the 
North Sea has provided a ready substitute for cod, and one which the consumer has been 
prepared to accept. Monkfish has become prominent in recent years and is a high value fish 
though the fisheries are now considered to have reached their full potential. 
 
Nephrops which rose to prominence in the 1970s continues to enjoy a position in the top five by 
value and is important even by quantity despite its naturally small catches. 
 
Aquaculture production in the United Kingdom is concentrated on salmon and bivalve molluscs 
which are excluded from the study. Farming of sea fish species, notably halibut and cod are in 
their infancy. 
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Annex 2: Main Points of First Sale 
 
A2.1 France 
 
Quantities and values sold at each of the main points of first sale (of domestic production by 
fishing or aquaculture) are given in Tables A2.1.1a-h. 
 

Tables A2.1.1a-h: Domestic production by fishing or aquaculture sold at the main first points of sale 

a) 
Boulogne sur Mer       
Value (€m) 2002 2003 2004 2005 2006 
Total 95.746 92.210 85.376 72.650 78.909 
Sole 13.055 13.067 11.683 10.973 12.318 
Squid 11.611 15.500 13.022 8.814 8.797 
Whiting 8.805 8.193 8.691 6.997 8.731 
Saithe 10.262 7.284 3.678 3.011 6.548 
Red Mullet 6.279 8.798 11.074 9.048 5.961 
Cuttlefish 3.858 2.595 3.355 2.754 4.661 
Sea Bass 2.743 3.596 3.863 3.969 3.726 

Source: OFIMER 
b) 

Boulogne sur Mer       
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 53,792 50,095 42,933 36,137 40,125 
Saithe 11,664 9,081 4,885 3,107 6,462 
Whiting 7,681 8,189 5,852 5,003 5,504 
Herring 2,926 2,333 2,862 3,961 5,101 
Mackerel 4,604 5,552 4,836 4,333 4,117 
Cuttlefish 2,014 1,561 2,251 1,454 2,069 
Squid 2,154 2,935 1,910 1,334 1,383 
Pout 1,335 1,180 1,162 1,057 1,259 

Source: OFIMER 
c) 

Le Guilvinec      
Value (€m) 2002 2003 2004 2005 2006 
Total 63.665 65.463 67.972 65.915 72.292 
Monkfish 18.539 20.603 23.120 21.571 26.052 
Nephrops 5.312 5.489 4.885 5.934 5.928 
John Dory 3.168 3.892 5.030 4.740 4.709 
Whiting 2.892 2.354 2.543 3.630 3.635 
Megrim 3.508 3.405 3.422 3.293 3.417 
Cuckoo Ray 3.166 3.028 3.186 3.249 3.253 
Pollack 1.550 1.971 2.251 2.158 2.143 

Source: OFIMER 
d) 

Le Guilvinec      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 19,371 20,097 20,309 19,111 18,688 
Monkfish 3,666 4,517 5,102 4,245 4,945 
Whiting 1,956 1,476 1,523 2,276 2,068 
Cuckoo Ray 1,713 1,781 1,827 2,028 1,713 
Cuttlefish 855 1,181 1,544 1,091 1,088 
Haddock 1,153 1,413 1,669 1,082 881 
Small Spotted Dogfish 460 487 518 539 646 
Nephrops 611 588 481 652 601 

Source: OFIMER 
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e) 
Concarneau      
Value (€m) 2002 2003 2004 2005 2006 
Total 5.087 4.884 4.772 5.668 5.892 
Nephrops 5.664 6.744 6.310 6.607 5.298 
Monkfish 2.182 1.914 2.159 1.601 1.589 
Hake 1.980 1.942 2.541 2.259 1.333 
Haddock 1.256 1.271 1.356 1.444 1.258 
John Dory 4.121 3.014 1.765 1.216 1.053 
Cod 989 939 930 935 1.048 
Pollack 812 553 686 1.014 939 

Source: OFIMER 
f) 

Concarneau      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 16,960 14,831 13,400 11,896 8,964 
Monkfish 1,098 1,496 1,401 1,364 1,012 
Sardine  2,392 1,746 1,287 1,323 942 
Nephrops 604 548 523 663 605 
Haddock 1,229 1,618 1,596 1,130 577 
Hake 608 560 617 530 468 
Roundnose 1,195 858 683 544 419 
Saithe 643 388 558 608 314 

Source: OFIMER 
g) 

Lorient      
Value (€m) 2002 2003 2004 2005 2006 
Total 59.954  69.623 57.284 53.151 55.621 
Nephrops  81 70 8.946 8.570 
Black Scabbardfish 3.779 4.530 4.831 4.928 5.104 
Monkfish 2.484 3.703 3.486 3.872 4.930 
Saithe 2.316 2.057 2.119 2.684 4.036 
Ling  3.558 3.866 3.127 2.835 3.811 
Hake 6.027 8.419 6.909 4.241 3.585 
Sole 2.878 3.281 3.815 3.611 3.518 

Source: OFIMER 
h) 

Lorient      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 23,493 25,935 21,020 18,249 18,207 
Saithe 2,091 2,090 2,195 2,470 3,690 
Ling 1,421 1,718 1,339 1,169 1,500 
Blue ling  1,611 1,514 1,988 1,565 1,364 
Black Scabbardfish 1,456 1,479 1,386 1,293 1,204 
Roundnose 3,478 2,879 2,801 1,558 1,115 
Monkfish 474 815 773 798 947 
Hake 1,663 2,369 1,986 1,100 851 

Source: OFIMER 
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Other points of first sale are located along the French coastline: 
 

Table A2.1.2: The French auction markets: sales and number of vessels, 2005 

 Value (€000) Quantity (t) Unit value (€) No of vessels 

Boulogne sur Mer  66,077 33,944 1.95 173 
Le Guilvinec  64,675 18,068 3.58 143 
Lorient   48,400 15,311 3.16 141 
Concarneau  36,193 11,342 3.19 134 
Saint Guénolé  29,478 11,563 2.55 104 
Loctudy  26,169 6,218 4.21 81 
Les Sables d'Olonne  24,193 5,231 4.62 117 
Erquy  23,909 9,734 2.46 96 
Saint Quay Portrieux  21,447 9,686 2.21 150 
Oléron (la Cotinière) 21,171 4,718 4.49 145 
Granville  20,705 14,461 1.43 131 
La Turballe  19,716 5,710 3.45 92 
Saint Jean de Luz  19,488 6,711 2.90 107 
Port en Bessin  19,329 7,932 2.44 84 
Cherbourg  17,446 7,427 2.35 93 
Sète  16,724 7,200 2.32 84 
Roscoff  16,696 4,870 3.43 80 
Arcachon  15,276 2,560 5.97 108 
Le Croisic  13,938 2,745 5.08 91 
Noirmoutier  13,024 1,950 6.68 124 
Saint-Gilles Croix de Vie 11,702 4,565 2.56 63 
Île d'Yeu  8,386 1,450 5.78 44 
Dieppe  8,233 4,051 2.03 54 
La Rochelle  7,769 2,249 3.45 122 
Fécamp  7,665 2,263 3.39 41 
Brest  7,075 1,473 4.80 87 
Dunkerque  6,699 1,016 6.59 22 
Quiberon  6,405 1,076 5.95 107 
Port la Nouvelle  6,317 3,313 1.91 54 
Grandcamp  5,631 1,906 2.95 42 
Royan  5,557 778 7.14 44 
Port de Bouc  4,977 1,168 4.26 31 
Agde  3,565 936 3.81 81 
Saint-Malo  2,598 1,344 1.93 26 
Loguivy  2,429 1,331 1.82 54 
Douarnenez  2,000 3,507 0.57 5 
Port-Vendres  1,660 583 2.85 15 
Audierne  1,063 6,033 0.18 48 
Cancale 716 377 1.90 3 
Lesconil  611 2,775 0.22 10 
Grand-Fort-Philippe  606 80 7.58 na 

Total  656,889 234,373 2.80 3,317 

Source : LEN from OFIMER data 
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A2.2 Greece 
 

Quantities and values sold at each of the main points of first sale (of domestic production by 
fishing or aquaculture) in Greece for the last five years are: 
 
Tables A2.2.1a-h: Quantities and values of domestic production by fishing or aquaculture sold at each of the 

main points of first sale 
a) 

Keratsini - Piraeus      
Value (€) 2002 2003 2004 2005 2006 
Total 41,044,795 39,211,878 43,119,843 51,463,381  
Red Bream 8,225,919 9,720,512 9,123,207 12,605,224  
Sea Bream 8,486,180 8,269,327 10,188,237 11,080,692  
Red mullet 8,788,088 5,216,453 5,751,520 8,924,404  
Hake 5,879,507 6,758,339 8,043,550 7,821,822  
Anchovy 5,266,091 4,947,993 4,989,609 5,269,180  
Bogue 2,621,076 2,400,567 2,696,933 2,868,718  
Sardine 1,777,934 1,898,688 2,326,787 2,893,340  

Source: Fishery Development Company (ETANAL) 
b) 

Keratsini - Piraeus      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 12,456,111 12,503,836 11,972,306 12,091,398 12,310,690 
Anchovy 3,803,715 3,614,104 2,817,594 2,859,265 3,303,888 
Sea Bream 2,328,065 2,206,322 2,160,386 2,254,894 1,977,894 
Sardine 1,604,863 1,494,562 1,692,346 1,805,495 2,207,602 
Bogue 1,582,449 1,424,232 1,522,437 1,528,505 1,244,767 
Red bream 948,652 1,418,015 1,183,199 1,356,088 1,431,547 
Picarel 1,188,325 1,177,719 1,199,423 1,170,561 1,080,404 
Hake 1,000,042 1,168,882 1,396,921 1,116,590 1,064,588 

Source: Fishery Development Company (ETANAL) 
c) 

Thessaloniki      
Value (€) 2002 2003 2004 2005 2006 
Total 23,402,135 24,644,318 25,259,121 25,367,553  
Hake 5,849,272 6,073,674 6,228,143 5,617,022  
Anchovy 3,614,940 3,960,786 4,061,550 3,775,469  
Sea Bass 3,055,427 3,479,266 3,921,981 3,937,306  
Karamote Prawn       2,190,915 2,097,447 2,307,366 3,037,339  
Rose Shrimp 2,249,608 2,689,924 2,614,414 2,752,407  
Sardine 2,082,789 1,850,280 2,397,471 2,613,181  
Striped Mullet 4,359,184 4,492,941 3,728,196 3,634,828  

Source: Fishery Development Company (ETANAL) 
d) 

Thessaloniki      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 8,170,240 8,370,615 7,713,159 7,280,618 7,162,857 
Anchovy 2,577,735 2,884,453 1,995,676 2,129,341 2,844,244 
Sardine 2,325,973 1,922,806 2,397,786 2,067,332 1,863,745 
Mackerel 440,005 555,530 661,849 556,328 346,712 
Shrimps 730,197 853,554 1,123,906 809,361 72,396 
Sea Bass 680,110 774,505 164,934 57,887 647,893 
Bogue 304,468 356,260 328,289 748,038 398,669 
Hake 1,111,752 1,023,507 1,040,719 912,331 989,198 

Source: Fishery Development Company (ETANAL) 
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e) 
Kavala      
Value (€) 2002 2003 2004 2005 2006 
Total 11,255,100 12,518,495 16,790,776 15,693,930  
Anchovy 2,328,123 2,093,293 4,373,293 3,254,657  
Sea Bream 1,691,612 2,633,803 2,788,844 2,904,768  
Sardine 2,642,837 2,110,322 2,849,460 2,461,799  
Octopus 1,711,771 2,129,163 2,648,000 2,030,045  
Rose Shrimp      633,513 1,010,313 1,188,480 2,009,018  
Hake 1,272,198 1,283,063 1,518,291 1,547,795  
Striped Mullet 975,046 1,258,539 1,424,408 1,485,847  

Source: Fishery Development Company (ETANAL) 
f) 

Kavala      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 7,207,370 6,679,094 7,594,122 6,305,997 6,926,548 
Sardine 3,798,884 2,818,043 3,174,847 2,590,819 2,269,247 
Anchovy 1,942,728 2,048,030 2,468,418 2,042,826 2,596,348 
Octopus 481,562 525,507 749,765 602,362 416,884 
Sea Bream 362,466 492,473 443,564 472,102 610,402 
Shrimps 196,829 297,549 200,506 182,417 544,418 
Round Sardinella 323,695 314,635 311,248 366,116 359,165 
Mackerel 101,206 182,857 245,774 49,355 130,084 

Source: Fishery Development Company (ETANAL) 
g) 

Halkida      
Value (€) 2002 2003 2004 2005 2006 
Total 6,049,144 5,533,212 6,520,825 7,293,867  
Anchovy 2,030,272 1,529,120 1,850,548 2,233,157  
Sardine 576,144 656,848 984,445 1,223,646  
Sea Bream 2,011,158 1,354,937 1,696,871 1,215,622  
Hake 450,624 635,683 692,087 836,635  
Striped Mullet 423,103 522,562 640,395 698,703  
Atlantic Bonito 221,693 235,144 254,610 578,199  
Norway Lobster 336,150 598,918 401,869 507,905  

Source: Fishery Development Company (ETANAL) 
h) 

Halkida      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 2,998,208 2,753,212 3,129,864 3,154,933 3,596,858 
Anchovy 1,543,094 1,328,329 1,362,565 1,273,474 1,375,250 
Sardine 628,079 628,397 814,301 855,497 1,207,897 
Sea Bream 334,747 272,104 380,477 266,038 315,561 
Bogue 189,211 213,259 214,760 263,643 229,841 
Atlantic Bonito 62,020 68,161 69,504 218,552 193,587 
Mackerel 99,831 89,899 130,171 107,757 109,942 
Picarel 141,226 153,063 158,086 169,972 164,780 

Source: Fishery Development Company (ETANAL) 
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Other locations of first sale are: 
 
• Chania at the port of Souda on the island of Crete 

• Patra at the port of Patra in Peloponnesus 

• Alexandoupolis at the port of Alexandoupolis in Thrace 

• Messologi at the port of Messologi in Aitoloakarnania 

• Preveza at the port of Preveza in Epirus 

• Chios at the port of Chios in the island of Chios 

• Kalymnos at the port of Kalymnos in the island of Kalymnos 

 
Table A2.2.2: Other locations of first sale in Greece, 2005 

 Auction (€) 

Fishery 
Products 

from Other 
Countries 

Fishery 
Products 
from EU 

Fishery 
Products 

from 
Greece Grand Total 

Cania 349,180 321,702 2,306,001 2,976,883 

Alexandroupolis 820,214   1,703,413 2,523,627 

Patra   17,751 2,492,629 2,510,380 

Messologi     1,934,602 1,934,602 

Preveza     1,199,640 1,199,640 

Chios     612,121 612,121 

Kalymnos     141,521 141,521 

Total 5,473,157 3,273,342 59,139,389 67,885,888 
 
A2.3 Italy 
 
Quantities and values sold at each of the main points of first sale for the last five years available 
data. 
 
Data collection is difficult because there is not an organised system of data harvesting in every 
point of first sale. There is a large number of landing places and the fleet is highly fragmented.  
Recently, the Ministry of Agricultural Policies and the Italian Institutions involved in the fishery 
sector (including IREPA) have begun a plan for fish data collection under a systematic 
framework.  
 
Tables A2.3.1a-h: Quantities and values of domestic production by fishing or aquaculture sold at each of the 

main points of first sale 

a) 
Aci Trezza      
Value (€m) 2002 2003 2004 2005 2006 
Total .. .. .. 27.7 29.8
Blue-fish .. .. .. 3.2 3.2
Tunas .. .. .. 0.297 0.334
Other fish .. .. .. 15.509 16.331
Molluscs .. .. .. 4.558 4.858
Crustacea .. .. .. 4.149 5.017

Source: ISMEA 
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b) 
Aci Trezza      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 4,636 .. .. 4,483 4,418
Blue-fish .. .. .. 930 922
Tunas .. .. .. 40 43
Other fish .. .. .. 1,998 1,987
Molluscs .. .. .. 994 970
Crustacea .. .. .. 521 496

Source: ISMEA 
c) 

Catania      
Value (€m) 2002 2003 2004 2005 2006 
Total 32.614 29.676 .. 24.152 24.798
Blue-fish 5.721 8.280 .. 5.487 5.924
Tunas 0.622 2.182 .. 0.235 0.247
Other fish 17.294 13.617 .. 10.717 10.780
Molluscs 4.039 3.476 .. 4.689 4.785
Crustacea 2.705 2.120 .. 3.023 3.061

Source: ISMEA 
d) 

Catania      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 6,366 6,074 .. 5,645 5,377
Blue-fish 1,976 2,358 .. 1,478 1,390
Tunas 129 385 .. 57 44
Other fish 2,699 2,147 .. 2,231 2,114
Molluscs 833 808 .. 1,393 1,351
Crustacea 444 375 .. 486 478

Source: ISMEA 
e) 

Chioggia.      
Value (€m) 2002 2003 2004 2005 2006 
Total 37.008 39.124 40.426 40,281 44,161
Anchovy 2.146 2.590 3.606 4.640 4,551
Common Sole 2.805 3.325 3.747 3.921 0.360
Cuttlefishes 3.307 3.732 3.263 3.074 0.885
Sea Bass 2.640 2.577 2.391 2.652 0.310
Norway Lobster 1.849 2.162 2.248 2.082 ..
Mantis Squillid .. .. .. 0.987 1.058
Gilthead Sea Bream .. .. .. 0.969 0.949
Octopuses .. .. .. 0.598 0.812

Source: ISMEA and Fishery Observatory of the Northern Adriatic Sea 
 
f) 

Chioggia      
Quantity (Tonnes) 2002 2003 2004 2005 2006
Total 9,656 10,118 11,287 11,999 12,224
Anchovy 1,721 1,936 3,881 4,670 4,685
Cuttlefishes  669 899 758 810 3,111
Sardine  1,536 1,358 1,178 749 515
Norway Lobster .. .. .. .. 2,153
Sea Bass .. .. .. .. 2,744
Flathead Grey Mullet 614 653 .. 458 445
Common Sole .. 504 446 406 3,686
Mantis Squillid .. .. 327 233 205
Octopuses 445 .. .. 138 189

Source: ISMEA and Fishery Observatory of the Northern Adriatic Sea 
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g) 
S. Benedetto del Tronto      
Value (€m) 2002 2003 2004 2005 2006 
Total 5.773 5.599 7.137 15.739
Hake .. .. .. 1.993 1.775
Norway lobster .. .. .. 1.267 1.300
Surmullets .. .. .. 1.027 0.804
Homed and Musky Octopuses .. .. .. 0.388 0.375
Mantis Squillid .. .. .. 0.221 0.379

Source: ISMEA 
h) 

S. Benedetto del Tronto      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 1,410 1,382 .. 1,640 8,313
Hake .. .. .. 426 414
Surmullets .. .. .. 234 201
Homed and Musky Octopuses .. .. .. 182 163
Norway Lobster  .. .. .. 130 128
Mantis Squillid .. .. .. 60 93

Source: ISMEA 
 
Other locations of first sale include:  
 
Liguria: Lerici, Savona,  

Friuli Venezia Giulia: Grado, Marano Lagunare, Trieste,  

Veneto: Caorle, Chioggia, Pila, Porto Viro, Scardovari, 

Emilia-Romagna: Cattolica, Cesenatico, Goro, Porto Garibaldi, Ravenna, Rimini,  

Marche: Ancona, Civitanova Marche, Fano, Porto S. Giorgio,  

Toscana: Livorno, Viareggio, Porto Ercole, Porto S. Stefano,  

Lazio: Anzio, Fiumicino, Terracina,  

Campania: Ischia, Napoli, Pozzuoli, Salerno,  

Abruzzo: Pescara, Giulianova, Vasto, Ortona.  

Molise: Termoli,  

Puglia: Manfredonia, Molfetta, Taranto, 

Calabria: Corigliano Calabro, Vibo Valentia, Reggio Calabria. 

Sicilia: Castellammare del golfo, Favignana, Lampedusa, Marsala, Mazara del Vallo, Messina, 
Porticello, Porto Empedocle, Sciacca, Trapani, Porto Palo 

Sardegna: Cagliari 

 
Inland important wholesale mixed markets (at a producer and/or re-distribution and/or consumer 
level) are located at: Turin, Milan, Venice, Rome and Naples. 
 
A2.4 Portugal 
 
The following tables show the quantities and values sold at each of the four main points of first 
sale in total and for the main species for the last five years. 
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Tables A2.4.1a-h: Quantities and values of domestic production by fishing or aquaculture sold at each of the 
main points of first sale 

a) 
Matosinhos      
Value (€m) 2002 2003 2004 2005 2006 
Total 26.450 27.676 21.905 19.530 20.835 
Octopuses 2.463 4.155 1.673 1.230 1.618 
Sardines & Pilchards 11.362 11.276 9.232 8.322 8.271 
Horse Mackerel 3.144 2.742 2.980 2.221 2.085 
Black Scabbard 0.001 0.003 0.002 < 0.0005 0.001 
Tunas 0.014 0.003 0.007 0.003 0.042 
Mackerel 0.037 0.073 0.047 0.298 0.177 

Source:INE 
b) 

Matosinhos   
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 28,254 27,099 23,390 22,226 24,753 
Octopuses 547 828 375 294 398 
Sardines & Pilchards 20,456 18,907 16,151 15,025 16,794 
Horse Mackerel 2,844 2,491 2,803 2,089 2,052 
Black Scabbard < 0.5 1 1 < 0.5 < 0.5 
Tunas 6 2 3 1 18 
Mackerel 103 253 135 1243 782 

Source:INE 
c) 

Peniche  
Value (€m) 2002 2003 2004 2005 2006 
Total 28.811 28.579 26.094 30.047 30.570 
Octopuses 4.345 5.042 4.920 3.343 3.795 
Sardines & Pilchards 71.296 6.908 6.323 8.405 5.572 
Horse Mackerel 1.030 0.835 1.349 2.088 1.814 
Black Scabbard 0.020 0.041 0.022 0.040 0.040 
Tunas 2.995 0.897 0.766 1.093 1.176 
Mackerel 0.380 0.351 1.138 0.960 0.377 

Source:INE 
d) 

Peniche      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 17,247 17,912 18,712 20,394 16,461 
Octopuses 894 942 908 812 889 
Sardines & Pilchards 11,047 11,617 9,823 11,170 8,550 
Horse Mackerel 37 653 1,091 1,461 1,574 
Black Scabbard 11 19 10 21 17 
Tunas 415 158 125 165 216 
Mackerel 652 1,109 3,987 3,258 1,029 

Source:INE 
e) 

Sesimbra   
Value (€m) 2002 2003 2004 2005 2006 
Total 23.867 24.974 24.325 30.246 28.241 
Octopuses 3.555 4.925 3.867 4.887 3.188 
Sardines & Pilchards 1.624 2.073 3.533 1.926 1.073 
Horse Mackerel 1.206 1.421 1.093 1.649 1.381 
Black Scabbard 6.802 2.608 5.822 6.779 7.056 
Tunas 1.572 2.650 3.233 2.015 1.782 
Mackerel 0.186 0.220 0.144 0.187 0.502 

Source:INE 
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f) 
Sesimbra      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 10,793 11,814 11,348 13,213 13,846 
Octopuses 699 885 816 1,206 743 
Sardines & Pilchards 2,477 3,454 1,778 2,666 1,788 
Horse Mackerel 681 473 805 1,201 1,359 
Black Scabbard 2,672 6,531 2,263 2,725 2,656 
Tunas 308 557 649 377 329 
Mackerel 497 733 536 691 2,771 

Source:INE 
g) 

Olhão      
Value (€m) 2002 2003 2004 2005 2006 
Total 22.983 22.793 19.162 23.434 17.916 
Octopuses 4.945 5.156 3.557 6.677 4.738 
Sardines & Pilchards 2.522 2.358 2.395 2.319 1.428 
Horse Mackerel 2.165 1.826 1.059 1.810 0.917 
Black Scabbard < 0.0005 < 0.0005 < 0.0005 < 0.0005 < 0.0005 
Tunas 0.290 0.393 0.317 0.810 1.290 
Mackerel 0.686 0.627 0.655 0.687 0.652 

Source:INE 
h) 

Olhão      
Quantity (Tonnes) 2002 2003 2004 2005 2006 
Total 12,515 13,443 14,051 14,578 10,034 
Octopuses 995 1,028 798 1,893 1,182 
Sardines & Pilchards 4,006 3,310 3,571 2,955 2,175 
Horse Mackerel 926 503 278 865 460 
Black Scabbard < 0.5 < 0.5 < 0.5 < 0.5 < 0.5 
Tunas 207 284 350 825 1,083 
Mackerel 1,739 2,070 3,875 3,598 1,993 

Source:INE 
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Other locations of first sale are: 
 

Table A2.4.2: Other Portuguese locations of first sale, 2005 

Auction 
Quantity 
(Tonnes) Value (€m) €/Kg 

Sines 11,202 14.396 1.29 
Portimão 9,557 12.371 1.29 
Figueira da Foz 9,028 9.844 1.09 
Aveiro 8,303 12.134 1.46 
Nazaré 4,349 8.609 1.98 
Setúbal 4,195 9.956 2.37 
V.R.S. António 2,909 11.536 4.00 
Viana do Castelo 1,359 4.703 3.46 
Lagos 4,048 13.064 2.23 
Póvoa do Varzim 1,464 3.424 2.33 
Cascais 1,013 3.914 3.86 
Tavira 1,853 7.198 3.88 
S. Maria 629 969 1.54 
S. Miguel 5,105 15.472 3.03 
Terceira 1,134 5.329 4.70 
Graciosa 159 1.232 7.75 
S. Jorge 262 484 1.85 
Faial 586 2.761 4.71 
Pico 1,233 1.466 1.19 
Flores 113 839 7.42 
Corvo 33 193 5.84 
Madeira 6,561 11.724 1.79 
Porto Santo 150 129 0.86 

Source: INE. 2006 
 
A2.5 Spain 
 
The following tables show the quantities and values sold at each of the four main points of first 
sale in total and for the main species for the last five years. 
 
Tables A2.5.1a-h: Quantities and values of domestic production by fishing or aquaculture sold at each of the 

main points of first sale 
a) 

Vigo           
Value (€m) 2001 2002 2003 2004 2005 
Total 273.352 297.061 355.990 370.646 356.336 

Tunas 1.969 1.610 2.431 1.860 1.648 
Hakes 29.721 33.862 47.017 41.880 39.692 
Swordfish 21.364 18.213 22.371 24.335 23.565 
Sea Breams 3.214 4.239 4.212 4.516 5.531 
Shrimps&Prawns 0.400 0.349 0.350 0.311 0.282 
Sardine 2.787 2.021 2.958 3.026 2.285 
Mackerel 0.179 0.732 0.777 0.205 0.689 
Horse Mackerel 1.670 2.044 2.212 2.821 1.647 
Cod 20.130 24.219 23.788 17.236 19.018 
Squids 13.302 11.525 15.972 22.576 36.810 

Source: Port Authority of Vigo 
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b) 

Vigo           
Quantity (Tonnes) 2001 2002 2003 2004 2005 
Total 153,235 172,964 183,322 172,521 178,680 

Tunas 927 732 1,002 649 529 
Hakes 10,409 10,858 24,113 13,050 14,437 
Swordfish 4,417 4,200 5,418 4,604 4,414 
Sea Breams 497 671 701 800 989 
Shrimps&Prawns 38 24 25 25 18 
Sardine 5,596 2,885 4,100 5,022 4,369 
Mackerel 451 2,992 2,602 538 2,071 
Horse Mackerel 2,385 2,583 2,434 2,513 1,719 
Cod 4,187 5,964 6,141 5,379 5,429 
Squids 8,773 8,416 7,187 8,834 14,844 

Source: Port Authority of Vigo 
c) 

A Coruña           
Value (€m) 2001 2002 2003 2004 2005 
Total 58.798 55.514 51.479 62.360 80.458 

Tunas 0.741 0.811 0.298 0.593 1.731 
Hakes 16.895 20.664 18.089 23.007 26.102 
Swordfish 0.003 0.000 0.002 0.001 0.007 
Sea Breams 0.992 0.623 0.549 0.315 0.780 
Shrimps&Prawns 0.063 0.020 0.048 0.092 0.485 
Sardine 0.177 0.167 0.175 0.249 0.271 
Mackerel 0.675 0.417 0.205 0.242 0.523 
Horse Mackerel 1.756 0.797 0.654 0.694 1.908 
Cod 2.721 2.696 0.923 0.814 0.941 
Squids 2.061 1.484 0.942 1.142 1.244 

Source: Galician Regional Government 
d) 

A Coruña           
Quantity (Tonnes) 2001 2002 2003 2004 2005 
Total 21,360 17,824 16,399 20,598 24,238 

Tunas 192 185 77 198 553 
Hakes 6,392 6,377 5,857 8,577 8,941 
Swordfish 0 0 0 0 1 
Sea Breams 228 179 168 96 198 
Shrimps&Prawns 2 0 1 3 21 
Sardine 137 166 208 372 436 
Mackerel 1,584 1,220 330 634 1,195 
Horse Mackerel 3,485 1,902 1,793 2,111 3,059 
Cod 1,199 1,134 449 453 461 
Squids 776 909 556 701 704 

Source: Galician Regional Government 
e) 

Huelva           
Value (€m) 2001 2002 2003 2004 2005 
Total 64.120 66.019 69.329 56.533 59.886 

Tunas 0.004 0.001 0.013 0.003 0.002 
Hakes 1.010 0.481 0.550 0.408 0.351 
Swordfish 0.000 0.006 0.000 0.000 0.000 
Sea Breams 0.233 0.191 0.196 0.169 0.154 
Shrimps&Prawns 54.804 57.292 61.231 50.642 53.585 
Sardine 0.063 0.020 0.027 0.012 0.015 
Mackerel 0.155 0.089 0.169 0.078 0.063 
Horse Mackerel 0.053 0.042 0.034 0.011 0.017 
Cod 0.000 0.000 0.000 0.000 0.000 
Squids 1.048 0.940 0.793 0.696 0.713 

Source: Andalusian Regional Government 
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f) 
Huelva           
Quantity (Tonnes) 2001 2002 2003 2004 2005 
Total 9,904 9,406 10,241 6,891 5,997 

Tunas 2 0 5 1 0 
Hakes 354 172 148 99 89 
Swordfish 0 1 0 0 0 
Sea Breams 94 82 74 46 59 
Shrimps&Prawns 7,488 7,512 8,504 5,612 4,628 
Sardine 90 27 20 18 26 
Mackerel 69 51 85 57 42 
Horse Mackerel 45 33 23 5 11 
Cod 0 0 0 0 0 
Squids 317 295 202 199 192 

Source: Andalusian Regional Government 
g) 

Pasaia           
Value (€m) 2001 2002 2003 2004 2005 
Total 23.843 24.286 25.387 29.771 24.375 

Tunas 495 422 411 588 317 
Hakes 8.448 11.231 13.358 14.807 14.430 
Swordfish           
Sea Breams 19 20 15 18 78 
Shrimps&Prawns           
Sardine           
Mackerel 233 269 60 120 143 
Horse Mackerel 824 1.111 1.595 828 570 
Cod           
Squids           

Source: Basque Country Regional Government 
h) 

Pasaia           
Quantity (Tonnes) 2001 2002 2003 2004 2005 
Total 9,883 9,021 9,008 8,940 6,992 

Tunas 0.132 0.106 0.131 0.176 0.099 
Hakes 1,819 2,559 3,216 3,636 3,393 
Swordfish           
Sea Breams 0.001 0.001 0.001 0.000 0.259 
Shrimps&Prawns           
Sardine           
Mackerel 0.584 0.477 0.114 0.229 0.245 
Horse Mackerel 1,400 2,250 2,597 1,034 0.565 
Cod           
Squids           

Source: Basque Country Regional Government 
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Locations of first sale for fresh fish are: 
 

Table A2.5.2: Other locations of first sale in Spain, 2005 

Autonomous 
Community 

Quantity 
(Tonnes) Value   (€m) Number of 

Ports  List of relevant ports 

Basque Country 51,429 80.317 11
Pasaia, Getaria, Bermeo, 
Ondarroa 

Cantabria 24,772 23.083 7 Santoña, Santanader 

Asturias 20,351 51.284 16 Avilés, Gijón 

Galicia 161,843 412.558 57
Vigo, A Coruña, Marín, Celeiro, 
Burela, Ribeira 

Andalusia 69,534 155.180 25
Cádiz, Isla Cristina, Bonanza, El 
Puerto, Punta Umbría 

Murcia 3,113 10.202 4 Mazarrón 
Valencian 
Community 35,170 101.422 18 Castelló, Vinaros 

Catalonia 32,879 116.460 19 Tarragona, San Carles, Roses 

Balearic Islands 2,979 20.451 16 Palma, Maó 

Canary Islands 9,737 20.087 29
San Ginés, Puerto de la Luz, 
Gomera 

Sources: Spanish Regional Statistical Institutes. 
 
A2.6 United Kingdom 
 
Quantities and values sold at a sample of points of first sale (of domestic production by fishing 
or aquaculture) for the last five years are given below. 
 

Tables A2.6.1a-h: Domestic production by fishing sold at each of the main points of first sale 

a) 
Peterhead            
Value (€m) 2001 2002 2003 2004 2005 
Total (All species) 84.811 87.479 74.860 93.140 118.681 
Cod 16.049 16.519 9.096 8.678 9.095 
Haddock 17.650 28.349 13.090 18.328 26.461 
Monks & Anglers 9.917 8.036 5.029 4.961 6.578 
Mackerel 8.603 20.256 24.914 36.062 43.878 
Nephrops 5.240 7.471 6.426 7.065 8.470 
Herring 5.037 3.960 4.275 5.003 10.370 
Tuna 0.000 0.000 0.000 0.000 0.000 
Other Shrimps/Prawns 0.000 0.018 0.000 0.000 0.000 

Source: Marine Fisheries Agency 
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b) 
Peterhead           
Quantity (Tonnes) 2001 2002 2003 2004 2005 
Total (All species) 76,501 92,922 89,961 113,700 117,490
Cod 7,935 7,709 3,693 3,281 3,332
Haddock 13,930 16,128 12,961 16,796 22,055
Monks & Anglers 2,998 2,540 1,680 1,575 1,791
Mackerel 16,582 32,183 38,623 49,754 41,807
Nephrops 1,133 1,771 1,602 1,807 2,092
Herring 14,752 16,255 22,466 28,188 37,080
Tuna 0 0 0 0 0
Other 
Shrimps/Prawns 1 16 0 0 0

Source: Marine Fisheries Agency 
c) 

Hull           
Value (€m) 2001 2002 2003 2004 2005 
Total (All species) 9.778 5.911 14.533 10.490 9.583 
Cod 6.674 4.218 6.672 7.144 7.451 
Haddock 0.700 0.313 0.866 0.797 0.942 
Monks & Anglers 0.022 0.020 0.007 0.003 0.016 
Mackerel 0.000 0.000 0.000 0.000 0.000 
Nephrops 0.000 0.000 0.000 0.000 0.000 
Herring 0.000 0.000 0.000 0.000 0.000 
Tuna 0.000 0.000 0.000 0.000 0.000 
Other Shrimps/Prawns 0.000 0.000 0.000 0.000 0.000 

Source: Marine Fisheries Agency 
d) 

Hull           
Quantity (Tonnes) 2001 2002 2003 2004 2005 
Total (All species) 6,835 4,101 5,688 6,261 6,122 
Cod 4,348 2,659 3,712 4,322 4,323 
Haddock 490 243 702 668 1,023 
Monks & Anglers 6 7 3 2 4 
Mackerel 0 0 0 0 0 
Nephrops 0 0 0 0 0 
Herring 0 0 0 0 0 
Tuna 0 0 0 0 0 
Other Shrimps/Prawns 0 0 0 0 0 

Source: Marine Fisheries Agency 
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e) 
Newlyn           
Value (€m) 2001 2002 2003 2004 2005 
Total (All species) 26.553 28.173 25.819 23.153 25.702 
Cod 1.076 0.585 0.510 0.450 0.569 
Haddock 0.483 0.370 0.370 0.380 0.474 
Monks & Anglers 4.501 3.479 3.842 4.228 3.893 
Mackerel 0.285 0.105 0.491 0.070 0.095 
Nephrops 0.010 0.015 0.050 0.022 0.028 
Herring 0.000 0.003 0.026 0.019 0.165 
Tuna 0.000 0.000 0.000 0.000 0.000 
Other Shrimps/Prawns 0.000 0.000 0.000 0.000 0.000 

Source: Marine Fisheries Agency 
f) 

Newlyn           
Quantity (Tonnes) 2001 2002 2003 2004 2005 
Total (All species) 9,197 8,409 7,972 7,634 4,728 
Cod 417 249 170 145 290 
Haddock 221 179 223 226 666 
Monks & Anglers 1,368 1,131 1,214 1,368 1,062 
Mackerel 5,549 159 305 112 0 
Nephrops 3 3 8 5 171 
Herring 0 5 35 47 0 
Tuna 0 0 0 0 0 
Other Shrimps/Prawns 0 0 0 0 0 

Source: Marine Fisheries Agency 
g) 

Kinlochbervie           
Value (€m) 2001 2002 2003 2004 2005 
Total (All species) 15.174 13.896 13.258 11.259 10.608 
Cod 1.435 1.211 0.576 0.575 0.768 
Haddock 3.434 1.968 1.531 1.125 0.806 
Monks & Anglers 4.074 3.763 2.011 2.113 4.020 
Mackerel 0.000 0.000 0.000 0.000 0.000 
Nephrops 0.442 1.116 0.915 0.604 0.677 
Herring 0.000 0.000 0.000 0.000 0.000 
Tuna 0.000 0.000 0.000 0.000 0.000 
Other Shrimps/Prawns 0.000 0.000 0.000 0.000 0.000 

Source: Marine Fisheries Agency 
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h) 
Kinlochbervie           
Quantity (Tonnes) 2001 2002 2003 2004 2005 
Total (All species) 8,654 7,622 7,079 6,071 4,728 
Cod 690 558 252 225 290 
Haddock 2,523 1,819 1,408 982 666 
Monks & Anglers 1,199 1,153 597 637 1,062 
Mackerel 0 0 0 0 0 
Nephrops 125 211 197 150 171 
Herring 0 0 0 0 0 
Tuna 0 0 0 0 0 
Other Shrimps/Prawns 0 0 0 0 0 

Source: Marine Fisheries Agency 
 
Other locations of first sale are: 
 
Aberdeen, Grimsby, Fraserburgh, Kilkeel, Plymouth, Brixham, Scrabster, Lowestoft, Lerwick, 
Eyemouth, Milford Haven, Pittenweem, Ardglass, Portavogie, Whitby, Scalloway, Fleetwood, 
Looe, North Shields, Scarborough, Whitehaven, Lochinver, Ayr (Troon), Malaig, and 
Campbeltown. 
 
Inland wholesale markets are located at Billingsgate (London), Birmingham, Manchester, 
Liverpool, and Glasgow. 
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Annex 3: The Choice of Species for Domestic Consumption 
 
A3.1 France 
 
The choice of species is justified by their high rank in the hierarchy of household consumption 
in France. They represent more than half of the French final consumption in terms of quantity 
and a third in terms of value. 
 
In addition, they illustrate a variety of issues (YKEMS and PROTEIS 2006).  Some markets are 
marked by the scarcity of supply, e.g. those for cod and mackerel. Cod fisheries have collapsed 
so that imports have become the main source of supply, but owing to the increase in the price on 
the international market, cod is increasingly imported as commercial fillets, which have a lower 
price. Substitution takes place with lower price species of the cod family. Mackerel has also 
registered a decline in domestic landings and imports have grown steadily, especially because of 
the processing demand.  
 
For monkfish, nephrops and sea bass, imports are increasingly supporting both demand and 
supply, and aquaculture in sea bass, owing to the variability of price and supply in the auction 
sales. Landings are subject to the weather or natural abundance in the short run. This constitutes 
a source of uncertainty which does not fit with the requirements of supermarkets wishing to 
secure their supplies. 
 
With 9,000 tonnes of sole consumed in 2005, France is the second most important European 
market after Spain and just ahead of Italy, the whole European Union consumption amounting to 
33,000 tonnes in 2005. The market share of national fish products in the French domestic market 
has increased significantly for the last few years from 54% in 1999 to 70% in 2005, imports 
coming mainly from the Netherlands. The French market is still open to international 
competition because more than 20% of the domestic output is exported. 
 
A3.2 Germany 
 
Domestic landings of the German fishing fleet only play a minor role on the German fish 
market.  
 
As no tuna species are landed by the German fisheries and all quantities sold on the German 
market are imported canned tuna products, this species is excluded. In addition to the above-
mentioned species, alaska pollack, herring and saithe together with salmon and trout from 
aquaculture, the next most important fishes are added to the selection. According to the 
following list, these are redfish, hake and cod.  Besides these, shrimps are included in the 
selection because they are of great importance on the German market.   
 
A3.3 Greece 
 
The choice of the species discussed in Section 2 is based on the quantities that constitute the 
main fish consumption in the country. The data cover the year 2005 but the situation has 
changed since then. Fishery production is more or less stable but aquacultural production is 
growing. The fish farmers prefer the export market where they enjoy higher prices than in the 
domestic market. Fish exports until now have been of fresh whole sea bream and sea bass, but 
this is going to change in the near future thanks to investments in processing that have been 
implemented the last three years.  
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A3.4 Italy 
 
The species investigated, from catching and farming production, are the most representative in 
terms of quantity and value at the consumption level. Data refer to the year 2005 but have also 
been compared to the average for the period 2003-2005.  
 
A3.5 Portugal 
 
Tables A4.5.1 and A4.5.2 of Annex 4 show the main species landed in quantity and value 
consumed in Portugal in 2005. These have been selected on the basis of their pre-eminent 
position with consumers. 
 
A3.6 Spain 
 
The most important species terms of consumption are tunas, especially due to the large 
consumption of canned tuna in oil, both fresh and frozen hake, king prawns and prawns, which 
are mainly imported; cod, also mainly from imports; and, finally, squids and related species, 
whose high demand is also the cause of the existence of large imports. 
 
Regarding hakes (i.e., the most highly consumed fishing product), despite its large domestic 
catches, part of consumption must be satisfied by imports. In terms of fresh equivalent weight 
hake consumption in Spain reached 300,000 tonnes in 2005, at a trade value of €2,441m. Hake 
imports amounted to €416m and hake exports were €92m. Therefore, there is clear evidence of 
shortage in the Spanish market for these products. 
 
Without a doubt, king prawns and related species are the fishing product whose individual 
average value reaches a higher amount. Consumption was around 156m tonnes in live 
equivalent weight of these species in 2005. This was mainly imported from third countries, 
because domestic production was only 8,546 tonnes. 
 
The market value of these products reached around €2,148m. in 2005.  Imports were 
164,934tonnes with a value of €844m, whereas exports were around 17,624 tonnes, a market 
value of €111m.  
 
In terms of fresh equivalent weight, tuna consumption in Spain can be estimated at a little bit 
more than 262,400 tonnes per year, with a market value of €1,157m. Catches are sufficient to 
satisfy demand. However, due to the fact that Spain is also a nett exporter of these products, 
there are high imports to satisfy processing needs, mainly, for the canning industry. In 2005 
tunas were imported to the value of €364m and were exported to the value of €388m. In terms of 
the total value of consumption, cod and related species should be considered. Domestic 
production is only 17,926 tonnes, whereas total consumption is 149,000 tonnes. As a result, it is 
satisfied by large fresh and frozen imports. 
 
Finally, there is a similar situation with squids. Total domestic consumption is 130,231 tonnes, 
while Spanish production is only a tenth of that figure. Consequently, supply mainly comes 
from large imports from third countries. They amounted to €304m and had a fresh equivalent 
weight of 181,000 tonnes in 2005. A part of these imports were exported to European Union and 
non-European Union countries as processed products. 
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A3.7 United Kingdom 
 
The species selected for study in Section 2 have been chosen on the basis of their position as the 
most important species by value and quantity consumed in the United Kingdom via retail and 
catering outlets. 
 
Final demand for tuna is second only to that of cod at €900m and substantial quantities of 
shrimps and prawns are also consumed. Shrimps and prawns rank third by value and fourth by 
quantity. Yet almost all of these species is imported, and in various stages of processing.  
Among the domestically produced fish, only cod, haddock, and mackerel hold places in the top 
5 consumed, either by quantity or value. This is an indication of the reluctance of the British 
consumer to change products. Because of the condition of domestically fished stocks, attempts 
to persuade consumers to change, for example to orange roughy and hoki, have been tried but 
they have met with only limited success. 
 
Importation is vital to the British fish industry. The United Kingdom in not self-sufficient in fish 
supplies. Some two-thirds of fish consumed is imported and despite being located in rich fishing 
grounds it is unlikely that demand, assuming that it continues at current levels, could ever 
wholly be satisfied by domestic production.   
 
Imports offer more stable and flexible supply and therefore meet the needs of supermarkets 
more readily. In addition, the prospect of significant quantities of farmed sea fish becoming 
available in the near future is remote. There are few remaining sea location where cages could 
be placed, so production might displace salmon and would therefore need to offer a comparative 
advantage in profitability. 
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Annex 4: Financial Data and Quantities at Each Stage of the Distribution Chain 
 
A4.1 France 

Table A4.1.1: Values of Production, Processing and Consumption, 2005 

VALUE (€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering  

Total 
Domestic 

Consumption Exports 
Total Final 
Demand 

  Monkfish Monkfish Monkfish Monkfish 87.700   87.700 49.030 na 223.956 169.469 393.425 26.322 419.747 

  Sole       77.800   77.800 32.223 na 71.781 50.157 121.938 33.332 155.270 

  Sea Bass       47.700 26.800 74.500 15.496 na 53.230 52.766 105.996 33.046 139.042 
  Hake        53.400   53.400 54.040 na 280.833 na 280.833 7.261 288.094 
  Nephrops       51.200   51.200 68.244 na 135.589 59.407 194.996 3.855 198.851 
    Herring     9.300   9.300 22.125 na 439.965 na 439.965 1.828 441.793 
    Sardine Sardine Sardine 15.800   15.800 48.215 na 488.742 na 488.742 7.496 496.238 
    Saithe Saithe Saithe 23.900   23.900 48.363 na 274.959 na 274.959 3.866 278.825 
    Mackerel Mackerel Mackerel 8.700   8.700 36.909 na 212.481 na 212.481 10.916 223.397 
      Cod Cod 18.200   18.200 232.934 na 714.990 na 714.990 16.590 731.580 
   Salmon Salmon   4.400 4.400 521.292 na 1 057.619 352.828 1 410.446 84.606 1 495.052 

 
Table A4.1.2: Quantity of Production, Processing and Consumption, 2005 

QUANTITY 
(Tonnes) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering  

Total 
Domestic 

Consumption Exports 
Total 

Quantity 
  Monkfish Monkfish Monkfish Monkfish 20,699   20,699 10,417 31,116 14,638 13,891 28,529 2,587 31,116 

  Sole       7,287   7,287 3,577 10,864 4,645 3,570 8,215 2,649 10,864 

  Sea Bass       5,280 3,913 9,193 3,578 12,771 4,002 5,227 9,229 3,542 12,771 

  Hake        13,816   13,816 21,141 34,957 33,324 Na 33,324 1,633 34,957 

  Nephrops       6,602   6,602 10,159 16,761 11,237 5,136 16,373 388 16,761 

    Herring     40,552   40,552 13,540 54,092 53,438 Na 53,438 654 54,092 

    Sardine Sardine Sardine 28,932   28,932 24,598 53,530 48,413 Na 48,413 5,117 53,530 

    Saithe Saithe Saithe 24,773   24,773 24,042 48,815 47,026 Na 47,026 1,789 48,815 

    Mackerel Mackerel Mackerel 17,917   17,917 28,147 46,064 37,428 Na 37,428 8,636 46,064 

      Cod Cod 5,876   5,876 53,722 59,598 56,547 Na 56,547 3,051 59,598 

   Salmon Salmon   1,190 1,190 138,840 140,030 73,753 45,409 119,162 20,868 140,030 
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A4.1 France (cont) 
 

Table A4.1.3: Formation of Prices at Each Stage of the Distribution Chain, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture     

Processing 
& 

Wholesaling Retailing 

  Monkfish Monkfish Monkfish Monkfish 4.24 0.00     na 15.30
  Sole       10.68 0.00     na 15.45
  Sea Bass       9.03 6.85     na 13.30
  Hake        3.87 0.00     na 8.43
  Nephrops       7.76 0.00     na 12.07
    Herring     0.23 0.00     na 8.23
    Sardine Sardine Sardine 0.55 0.00     na 10.10
    Saithe Saithe Saithe 0.96 0.00     na 5.85
    Mackerel Mackerel Mackerel 0.49 0.00     na 5.68
      Cod Cod 3.10 0.00     na 12.64
   Salmon Salmon   3.70   na 14.34

 
Table A4.1.4: Value-Added at Each Stage of the Distribution Chain, 2005 

VALUE 
ADDED (€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture   

Processing 
& 

Wholesaling Retailing Catering

Total 
Domestic 

Consumption Exports 
Total Value 

Added 
 Monkfish Monkfish Monkfish Monkfish 87.700 0.000   na 151.003 114.265 265.269 17.748 370.717 
 Sole    77.800 0.000   na 20.918 14.616 35.534 9.713 123.047 
 Sea Bass    47.700 26.800   na 18.777 18.613 37.389 11.657 123.546 
 Hake    53.400 0.000   na 176.101 na 176.101 4.553 234.054 
 Nephrops    51.200 0.000   na 54.145 23.723 77.867 1.539 130.607 
  Herring   9.300 0.000   na 408.670 na 408.670 1.698 419.668 
  Sardine Sardine Sardine 15.800 0.000   na 425.694 na 425.694 6.529 448.023 
  Saithe Saithe Saithe 23.900 0.000   na 203.698 na 203.698 2.864 230.462 
  Mackerel Mackerel Mackerel 8.700 0.000   na 169.100 na 169.100 8.687 186.488 
   Cod Cod 18.200 0.000   na 469.551 na 469.551 10.895 498.646 

   Salmon Salmon 0,000 4,400   685.737 228.766 914.503 54.857 973.760 685.737 
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A4.2 Germany 
 

Table A4.2.1: Values of Production, Processing and Consumption, 2005 

VALUE 
(€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 Consumed 
by Value 

Top 5 Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering  

Total 
Domestic 

Consumption Exports 

Total 
Final 

Demand 
  - - Herring Herring 15.000 0.000 15.000 171.100 208.900 152.500 50.834 203.334 73.700 277.034 

  - - Rainbow Trout   0.000 64.000 64.000 83.400 128.300 188.000 101.227 289.227 11.600 300.827 

  - - Salmon Salmon 0.000 0.000 0.000 584.200 887.200 480.500 164.500 645.000 229.600 874.600 

  - - Shrimps & Prawns Shrimps & Prawns 41.100 0.000 41.100 236.100 221.700 411.400 137.135 548.535 78.900 627.435 

  - - Alaska Pollack Alaska Pollack 0.000 0.000 0.000 240.700 300.800 298.700 199.132 497.832 90.400 588.232 

  - -   Hake 0.000 0.000 0.000 64.100 59.800 74.700 49.800 124.500 29.200 153.700 

 
 

Table A4.2.2: Quantity of Production, Processing and Consumption, 2005 

QUANTITY 
(Tonnes) 

Top 5 from 
Fishing or 
Aquacultur
e by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 Consumed 
by Value 

Top 5 Consumed by 
Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 
Total 

Quantity 
  - - Herring Herring 46,822 0 46,822 240,958 287,738 95,411 31,804 127,215 160,565 287,738 

  - - Rainbow Trout   0 20,000 20,000 29,545 49,540 29,706 15,995 45,701 4,384 49,540 

  - - Salmon Salmon 0 0 0 206,776 206,617 71,788 30,879 102,667 73,618 206,617 

  - - Shrimps & Prawns Shrimps & Prawns 18,625 0 18,625 98,605 117,172 69,020 23,007 92,027 25,203 117,172 

  - - Alaska Pollack Alaska Pollack 0 0 0 383,115 383,053 166,267 110,844 277,111 106,004 383,053 

  - -   Hake 0 0 0 95,837 95,811 39,342 26,228 65,570 30,267 95,811 
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A4.2 Germany (cont) 
 

Table A4.2.3: Formation of Prices at Each Stage of the Distribution Chain, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 Consumed 
by Value 

Top 5 Consumed 
by Quantity Fishing Aquaculture     

Processing & 
Wholesaling Retailing 

  - - Herring Herring 0.32 0.00     0.73 1.60 
  - - Rainbow Trout   0.00 3.20     2.59 6.33 
  - - Salmon Salmon 0.00 0.00     4.29 6.69 
  - - Shrimps & Prawns Shrimps & Prawns 2.21 0.00     1.89 5.96 
  - - Alaska Pollack Alaska Pollack 0.00 0.00     0.79 1.80 
  - -   Hake 0.00 0.00     0.62 1.90 

 
 

Table A4.2.4: Value-Added at Each Stage of the Distribution Chain, 2005 

VALUE 
ADDED (€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 Consumed 
by Value 

Top 5 Consumed 
by Quantity Fishing Aquaculture     

Processing 
& 

Wholesaling Retailing Catering  

Total 
Domestic 

Consumption Exports1 

Total 
Value 
Added 

  - - Herring1 Herring 15.000 0.000     203.000 194.437 64.812 259.250 73.700 550.950 

  - - Rainbow Trout   0.000 64.000     4.800 759.961 57.855 165.300 11.600 245.700 

  - - Salmon Salmon 0.000 0.000     102.700 788.021 381.149 1,169.170 229.600 1,501.470 

  - - Shrimps & Prawns Shrimps & Prawns 41.100 0.000     52.352 410.986 136.995 547.981 78.900 720.333 

  - - Alaska Pollack Alaska Pollack 0.000 0.000     152.017 182.912 121.941 304.853 90.500 547.370 

  - -   Hake 0.000 0.000     24.644 58.222 38.814 97.036 29.100 150.780 
1) The landings abroad of herring (15,400 €m) and shrimps (3,300 €m) are recorded as exports so that in reality the "value added" of fishing is higher by this amount (18,700 €m) and the 

exports correspondingly 
 
 
 
 



Marketing and Price Formation of Fisheries and Aquaculture Products 
 

PE 408.954 
 

127

A4.3 Greece 
 

Table A4.3.1: Values of Production, Processing and Consumption, 2005 

VALUE 
(€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports

Processing
 & 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 
Total Final 
Demand 

  Sea 
Bream Sea Bream Sea Bream Sea Bream 15.625 176.034 191.659 0.407 242.412 177.887 464.493 642.380 149.629 792.009 

  Sea Bass Sea Bass     4.976 136.274 141.250 0.742 122.640 36.142 512.741 548.882 125.372 674.255 

  Hake Hake Hake Hake 98.391  0 98.391 5.078 198.051 836.643 197.745 1,034.387 0.328 1,034.715 

  Anchovy Anchovy Anchovy Anchovy 41.631  0 41.631 2.503 158.411 282.925 182.974 465.899 5.930 471.829 

  Swordfish   Swordfish Swordfish 39.763  0 39.763 4.286 0.172 440.314 3.494 443.808 2.155 445.962 

    Sardine Sardine Sardine 38.324  0 38.324 1.713 102.762 297.602 120.225 417.827 0.582 418.408 

 
 

Table A4.3.2: Quantity of Production, Processing and Consumption, 2005 

QUANTITIES  
(Tonnes) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports

Processing 
 & 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 
Total Final 
Demand 

  Sea 
Bream Sea Bream Sea Bream Sea Bream 1,041 43,829 44,870 1,759 46,629 2,596 6,778 9,374 37,255 46,629 

  Sea Bass Sea Bass     481 30,959 31,440 3,324 34,764 414 5,868 6,282 28,482 34,764 

  Hake Hake Hake Hake 12,301  0 12,301 3,010 15,311 12,300 2,907 15,207 103 15,311 

  Anchovy Anchovy Anchovy Anchovy 16,477  0 16,477 1,399 17,876 9,070 5,866 14,935 2,940 17,876 

  Swordfish   Swordfish Swordfish 4,150  0 4,150 5,105 9,255 8,921 71 8,992 263 9,255 

   Sardine Sardine Sardine 22,039  0 22,039 3,220 25,259 17,253 6,970 24,222 1,037 25,259 
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A4.3 Greece (cont) 
 

Table A4.3.3: Formation of Prices at Each Stage of the Distribution Chain, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture   

Processing & 
Wholesaling Retailing 

  Sea Bream Sea Bream Sea Bream Sea Bream 15.01 4.02   5.20 68.52 
  Sea Bass Sea Bass     10.35 4.40   3.53 87.37 
  Hake Hake Hake Hake 8.00     12.94 68.02 
  Anchovy Anchovy Anchovy Anchovy 2.53     8.86 31.19 
  Swordfish   Swordfish Swordfish 9.58     0.02 49.36 
    Sardine Sardine Sardine 1.74     4.07 17.25 

 
 

Table A4.3.4: Value-Added at Each Stage of the Distribution Chain, 2005 

VALUE 
ADDED (€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture    

Processing & 
Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 

Total 
Value 
Added 

  Sea Bream Sea Bream Sea Bream Sea Bream 15.625 176.034    50.346 123.441 322.324 445.765 103.831 791.601 
  Sea Bass Sea Bass     4.976 136.274    -19.353 29.568 419.479 449.047 102.568 673.513 
  Hake Hake Hake Hake 98.391      94.581 676.504 159.895 836.399 0.265 1,029.637 
  Anchovy Anchovy Anchovy Anchovy 41.631      114.278 187.936 121.542 309.479 3.939 469.327 
  Swordfish   Swordfish Swordfish 39.763      -43.877 440.144 3.492 443.636 2.154 441.676 
    Sardine Sardine Sardine 38.324      62.726 224.510 90.697 315.208 0.439 416.696 
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A4.4 Italy 
 

Table A4.4.1: Values of Production, Processing and Consumption, 2005 

VALUE (€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering  

Total 
Domestic 

Consumption Exports 

Total 
Final 

Demand 
  Hake Hake     114.247   114.247 18.062 165.939 156.467 33.656 190.123 2.091 192.214 
  White Shrimp White Shrimp     112.820   112.820 12.420 177.474 25.761 171.965 197.726 18.123 215.848 
  Anchovy Anchovy Anchovy Anchovy 91.560   91.560 67.771 449.188 157.688 286.429 444.117 50.829 494.946 
  Swordfish   Swordfish   84.613   84.613 111.296 429.235 113.083 359.968 473.051 4.574 477.625 

  Rainbow 
Trout Rainbow Trout       67.379 67.379 1.721 90.097 103.614 85.443 189.057 7.119 196.176 

    Tuna Tuna Tuna 35.378 3.196 38.574 449.438 598.000 635.812 442.442 1,078.254 91.638 1,169.892 
      Cod Cod 5.002   5.002 148.369 198.707 231.730 1.388 233.118 2.813 235.931 
      Sea Bream Sea Bream 1.988 59.500 61.488 62.359 154.457 146.816 47.957 194.773 4.100 198.872 
        Sea Bass 2.328 61.200 63.528 94.942 195.597 109.090 136.044 245.134 5.567 250.701 

 
 
 

Table A4.4.2: Quantity of Production, Processing and Consumption, 2005 

QUANTITIES  
(Tonnes) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering  

Total 
Domestic 

Consumption Exports 

Total 
Final 

Demand 
  Hake Hake     14,804   14,804 6,818 21,622 17,313 3,724 21,037 585 21,622 
  White Shrimp White Shrimp     12,850   12,850 1,940 14,790 1,734 11,573 13,307 1,483 14,790 
  Anchovy Anchovy Anchovy Anchovy 60,924   60,924 18,280 79,204 19,430 35,293 54,723 24,481 79,204 
  Swordfish   Swordfish   7,460   7,460 20,044 27,504 6,353 20,223 26,576 928 27,504 
  Rainbow Trout Rainbow Trout       30,558 30,558 362 30,920 15,932 13,138 29,070 1,850 30,920 
    Tuna Tuna Tuna 18,386 300 18,686 135,575 154,261 78,259 54,458 132,717 21,544 154,261 
      Cod Cod 1,441   1,441 21,762 23,203 22,533 135 22,668 535 23,203 
      Sea Bream Sea Bream 265 9,500 9,765 14,256 24,021 17,558 5,735 23,293 728 24,021 
        Sea Bass 194 9,100 9,294 19,856 29,150 12,502 15,591 28,093 1,057 29,150 
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A4.4 Italy (cont) 
 

Table A4.4.3: Formation of Prices at Each Stage of the Distribution Chain, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture     

Processing 
& 

Wholesaling Retailing 
  Hake Hake     7.72 0.00     7.67 9.04 
  White Shrimp White Shrimp     8.78 0.00     12.00 14.86 
  Anchovy Anchovy Anchovy Anchovy 1.50 0.00     5.67 8.12 
  Swordfish   Swordfish   11.34 0.00     15.61 17.80 
  Rainbow Trout Rainbow Trout     0.00 2.20     2.91 6.50 
    Tuna Tuna Tuna 1.92 10.65     3.88 8.12 
      Cod Cod 3.47 0.00     8.56 10.28 
      Sea Bream Sea Bream 7.50 6.26     6.43 8.36 
        Sea Bass 12.00 6.73     6.71 8.73 

 
 

Table A4.4.4: Value-Added at Each Stage of the Distribution Chain, 2005 

VALUE 
ADDED (€m) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture    

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 

Total 
Value 
Added 

  Hake Hake     114.247 0.000    33.631 21.388 4.601 25.989 0.286 174.152 

  White Shrimp White Shrimp     112.820 0.000    52.234 4.580 30.573 35.152 3.222 203.428 

  Anchovy Anchovy Anchovy Anchovy 91.560 0.000    289.858 14.578 26.480 41.059 4.699 427.176 

  Swordfish   Swordfish   84.613 0.000    233.326 11.457 36.469 47.926 0.463 366.329 

  Rainbow Trout Rainbow Trout     0.000 67.379    20.997 56.028 46.202 102.230 3.850 194.456 

    Tuna Tuna Tuna 35.378 3.196    109.988 310.811 216.284 527.095 44.797 720.454 

      Cod Cod 5.002 0.000    45.336 36.561 0.219 36.780 0.444 87.562 

      Sea Bream Sea Bream 1.988 59.500    30.610 32.789 10.711 43.500 0.916 136.513 

        Sea Bass 2.328 61.200    37.127 23.978 29.903 53.881 1.224 155.759 
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Data on production of the species examined were obtained from four sources; the main one is 
the Institute of Economic Research on Fisheries and Aquaculture (IREPA), which directly 
supplies the catch volumes of the Italian fleet in the Mediterranean Sea, and the corresponding 
economic valuations. The data for oceanic fishing, which for the present purposes concerns only 
tuna and, to an entirely marginal extent, hake, are from the National Statistics Institute (ISTAT). 
The Fishstat database, maintained by FAO, supplied the quantity and value data for aquaculture 
production, with the exception of sea bream and sea bass, for which the source was the Italian 
Fish Farming Association (Api-Icram).  
 
It should be underlined that the data for tuna refer to the species as a whole, because the 
aggregations of the data, particularly for processing and consumption, do not permit any 
subdivision by individual species. 
 
The sources of the data for import-export flows were ISTAT and FAO; the choice of the most 
appropriate source for each species was dictated by the mode of sale and product format (fresh, 
frozen, prepared, semi-processed product, etc.) for each individual species. 
 
The values for the processing and wholesaling stage of the supply chain were obtained directly 
by conducting interviews with experts from the sector at the various market levels - production, 
wholesale, processing and distribution (large-scale and small-scale), and evaluation procedures - 
owing to the absence of direct data on the flows pertaining to these intermediate levels. 
 
The data for final consumption of the fish species chosen for investigation are from the Institute 
of Services for Agricultural Food Markets (ISMEA), which collects them in collaboration with 
AC Nielsen.  This was the only available source with an adequate level of detail. The data come 
from a sample of 6,000 families uniformly distributed across Italy, whose fish consumption is 
monitored both by quantity and volume.  
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A4.5 Portugal 
 

Table A4.5.1: Values of Production, Processing and Consumption, 2005 

VALUE 
(€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 
Total Final 
Demand 

 Octopuses Octopuses 40.340 0.0 40.340 0.0 40.340 26.645 51.724 78.369 0.0 78.369 
 Sardines & 

Pilchards 
Sardines & 
Pilchards 

Sardines & 
Pilchards 

Sardines & 
Pilchards 32.836 0.0 32.836 11.360 76.470 30.989 60.155 91.144 62.848 153.992 

 Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 19.578 0.0 19.578 18.234 37.812 65.461 127.070 192.531 0.0 192.531 

 Black 
Scabbard  13.685 0.0 13.685 0.0 22.719 9.871 19.162 29.033 0.0 29.033 

 Tunas Tunas Tunas Tunas 10.507 0.0 10.507 35.312 67.735 60.612 117.659 178.271 20.405 198.677 
 Mackerel 3.936 0.0 3.936 0.319 12.739 2.242 4.352 6.594 27.515 34.109 
  Cod Cod 0 0.0 0.0 399.794 457.000 157.646 306.019 463.665 47.732 511.397 
  Hake Hake 7.494 0.0 7494 62.809 75.508 57.252 111.137 168.389 3.073 171.462 

 
 

Table A4.5.2: Quantity of Production, Processing and Consumption, 2005 

QUANTITY 
(Tonnes 
lwe) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 
Total Final 
Demand 

 Octopuses Octopuses   10,837 0 10,837 0 10,837 3,684 7,152 10,837 0 10,837 
 Sardines & 

Pilchards 
Sardines & 
Pilchards 

Sardines & 
Pilchards 

Sardines & 
Pilchards 50,701 0 50,701 13,517 64,218 9,193 17,844 27,036 37,181 64,218 

 Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 13,228 0 13,228 17,109 30,337 10,315 20,023 30,337 0 30,337 

 Black 
Scabbard    6,255 0 6,255 0 6,255 2,127 4,129 6,255 0 6,255 

 Tunas Tunas Tunas Tunas 6,963 0 6,963 41,698 48,661 13,837 26,850 40,698 7,835 48,661 
  Mackerel   14,656 0 14,656 261 14,917 859 1,667 2,526 26,454 14,917 
   Cod Cod 4,267 0 4,267 254,371 258,638 76,313 148,138 224,451 34,262 258,638 
   Hake Hake 1,973 0 1,973 35,352 37,325 12,189 23,661 35,851 1,475 37,325 
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A4.5 Portugal (cont) 
 

Table A4.5.3: Formation of Prices at Each Stage of the Distribution Chain, 2005 

PRICE 
FORMATION 
(€/kg lwe) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing  Aquaculture   

Processing 
& 

Wholesaling 
Retailing 

(Real prices)
 Octopuses Octopuses   3.72 0.00     3.72 7.2
 Sardines & 

Pilchards 
Sardines & 
Pilchards 

Sardines & 
Pilchards 

Sardines & 
Pilchards 0.65 0.00     1.19 3.4

 Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 1.48 0.00     1.25 6.3

 Black 
Scabbard    2.19 0.00     3.63 4.6

 Tunas Tunas Tunas Tunas 1.51 0.00     1.39 4.4
  Mackerel   0.27 0.00     0.85 2.6
   Cod Cod 0.00 0.00     1.77 2.1
   Hake Hake 3.80 0.00     2.02 4.7

 
 

Table A4.5.4: Value-Added at Each Stage of the Distribution Chain, 2005 

VALUE 
ADDED (€m) 

Top 5 from 
Fishing or 

Aquaculture 
by Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed 
by Value 

Top 5 
Consumed 
by Quantity Fishing Aquaculture   

Processing 
& 

Wholesaling Retailing Catering  

Total 
Domestic 

Consumption Exports 

Total 
Value 
Added 

 Octopuses Octopuses   40.340 0  0.0 12.930 25.099 38.029 0.0 78.369 

 
Sardines & 
Pilchards 

Sardines & 
Pilchards 

Sardines & 
Pilchards 

Sardines & 
Pilchards 32.836 0  32.274 15.600 30.283 45.883 31.639 142.632 

 
Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 

Horse 
Mackerel 19.578 0  0.0 52.605 102.115 154.719 0.0 174.297 

 
Black 
Scabbard    13.685 0  9.034 2.147 4.167 6.314 0.0 29.033 

 Tunas Tunas Tunas Tunas 10.507 0  21.916 39.948 77.546 117.493 13.449 163.365 

  Mackerel   3.936 0  8.4823 1.405 2.727 4.131 17.240 33.790 

   Cod Cod 0 0  57.206 16.769 32.551 49.319 5.077 111.603 

   Hake Hake 7.494 0  5.205 32.040 62.195 94.234 1.720 108.653 
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Notes on Tables A4.5.1-4 

Catering and Retailing The partition of products used by hotel and retailing chains has been followed.  Catering production is valued by the retail price. 
All the available official data show large quantities of exported canned mackerel, with much smaller quantities of imports and national 
production of canned mackerel. The existence of a big national stock of canned fish is highly unlikely and the official data is probably 
faulty. The retail price of fresh fish in 2005 was given by the industry and is assumed constant throughout. Mackerel 
The retail price of canned mackerel was given by the industry. The retail price for canned fish in earlier years was calculated through 
the relation of the retail price of canned sardines in consecutive years.  
The quantity of frozen fillet produced in 2005 was given by the industry. The percentage of fresh fish transformed into frozen fillet in 
earlier years was considered constant and equal to that of 2005 at 66%. 
The retail price of fresh fish in 2005 was given by the industry. Due to the similarities between the relation of retail price and first sale 
price in black scabbard and hake, the retail price of fresh black scabbard in earlier years was calculated using the increment in value 
between first sale and the retail level for fresh hake.  

Black Scabbard 

The retail price of frozen fillets in 2005 was given by the industry. The retail price of frozen fillet in earlier years was calculated through 
the relation between the processing industry sale price and retail price of frozen fillet fish in 2005.  
In 2005, 71% of the fresh tuna landed in the Azores was used in the canning industry.  The same percentage of fresh landed tuna in 
Madeira was assumed to have the same destination and the percentage of fresh landed tuna in the two Autonomous Regions was 
assumed constant from 2002 to 2005. 
In 2005, the price at which fresh landed tuna was bought by the canning industry in the Azores was 0.879 €/Kg. We consider this to be 
the aproximate price for Madeira too. We also consider that the price at which the canning industry bought the fresh tuna varied 
accordingly to the price of first-sale of fresh tuna for direct consumption. 
The retail price of canned tuna was calculated as the mean of monthly retail prices of canned tuna, except August, of each year. 
The retail price of fresh tuna in 2005 was given by the industry. The retail price of fresh tuna in earlier years was calculated through the 
relation between the first sale price of fresh tuna and retail price in 2005.  

Tunas 

There is one year with negative consumption probably due to stocks from the year before. 
The retail price for dry salted cod in 2005 was given by the industry. The retail price for dry salted cod in earlier years was calculated 
through the relation between the retail price in 2005 and the price, weighted by quantity, of imported dry salted cod and the nationally 
produced cod, in 2005.  
The retail price for desalted ultra-frozen cod in 2005 was given by the industry. The retail price of desalted ultra-frozen cod in earlier 
years was calculated through the relation between the transformation industry's sale price and retail price in 2005.  

Cod 

There is one year with negative consumption probably due to stocks from the year before. 
All fresh hake goes to the final consumer as fresh hake. All the nationally produced frozen hake comes from further processing or 
repacking of imported frozen hake. 

Hake The retail price of fresh hake in each year was calculated as the mean of monthly retail prices of fresh hake, except August, of each 
year. The retail price of frozen hake in 2005 was given by the industry. The retail price for frozen hake in earlier years was calculated 
through the relation between the retail price in 2005 and the price, weighted by quantity, of imported frozen hake and the nationally 
produced frozen hake, in 2005. 
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A4.6 Spain 
Table A4.6.1: Values of Production, Processing and Consumption, 2005 

VALUE 
(€m) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 

Total 
Final 

Demand 
  Tuna Tuna Tuna Tuna 334 53 387 363 1,052 901 256 1,157 388 1,545 
  Hake Hake Hake Hake 288 0 288 416 1,880 1,564 876 2,440 196 2,636 
  Swordfish       103 0 103 52 267 157 81 238 92 330 
  Sea Bream       24 60 84 3 189 207 38 245 19 264 
  Shrimps&Prawn   Shrimps&Prawn Shrimps&Prawn 169 2 171 843 2,140 1,899 1,012 2,911 111 3,022 
    Pilchard     42 0 42 28 126 204 48 252 36 288 
    Mackerel     22 0 22 19 104 109 48 157 35 192 

    Horse 
Mackerel     32 0 32 5 86 61 8 69 23 92 

      Cod Cod 44 0 44 312 504 584 768 1,352 78 1,430 
      Squid Squid 76 0 76 304 707 441 651 1,092 160 1,252 

 
Table A4.6.2: Quantity of Production, Processing and Consumption, 2005 

QUANTITY 
(Tonnes) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 
Total 

Quantity 
 Tunas Tuna Tuna Tuna 290,083 3,700 293,783 307,547 601,330 204,323 58,077 262,400 338,929 601,330 
 Hake Hake Hake Hake 135,721 0 135,721 280,069 415,790 192,461 107,847 300,309 115,481 415,790 
 Swordfish    19,441 0 19,441 11,698 31,139 7,914 4,089 12,003 19,136 31,139 
 Sea Bream    8,703 14,299 23,002 8,825 31,827 23,438 4,251 27,690 4,137 31,827 
 Shrimps&Prawn  Shrimps&Prawn Shrimps&Prawn 8,392 154 8,546 164,934 173,480 101,684 54,172 155,855 17,624 173,480 
  Pilchard   66,032 0 66,032 36,339 102,371 53,519 12,583 66,102 36,269 102,371 
  Mackerel   60,692 0 60,692 17,672 78,364 25,998 11,501 37,499 40,865 78,364 

  Horse 
Mackerel   38,473 0 38,473 2,414 40,887 13,192 1,795 14,987 25,901 40,887 

   Cod Cod 17,926 0 17,926 185,007 202,933 64,728 85,117 149,845 53,088 202,933 
      Squid Squid 13,564 0 13,564 180,765 194,329 52,579 77,651 130,231 64,098 194,329 
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A4.6 Spain (cont) 
 

Table A4.6.3: Formation of Prices at Each Stage of the Distribution Chain, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture by 
Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing Aquaculture     

Processing 
& 

Wholesaling Retailing 
  Tuna Tuna Tuna Tuna 1.15 14.32     1.75 4.41 
  Hake Hake Hake Hake 2.12 0.00     4.52 8.13 
  Swordfish       5.30 0.00     8.57 19.84 
  Sea Bream       2.76 4.20     5.94 8.83 
  Shrimps&Prawn   Shrimps&Prawn Shrimps&Prawn 20.14 13.01     12.34 18.68 
    Pilchard     0.64 0.00     1.23 3.81 
    Mackerel     0.36 0.00     1.33 4.19 
    Horse Mackerel     0.83 0.00     2.10 4.62 
      Cod Cod 2.45 0.00     2.48 9.02 
      Squid Squid 5.60 0.00     3.64 8.39 

 
 

Table A4.6.4: Value-Added at Each Stage of the Distribution Chain, 2005 

VALUE 
ADDED 
(€m) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture by 
Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing Aquaculture    

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 

Total 
Value 
Added 

  Tuna Tuna Tuna Tuna 334 53     302 288 82 369 124  1,182  
  Hake Hake Hake Hake 288 0     1,176 449 251 700 56  2,220  
  Swordfish       103 0     112 30 16 46 18  278  
  Sea Bream       24 60     102 59 11 69 5  261  
  Shrimps&Prawn   Shrimps&Prawn Shrimps&Prawn 169 2     1,126 554 295 849 32  2,179  
    Pilchard     42 0     56 115 27 142 20  260  
    Mackerel     22 0     63 50 22 72 16  173  
    Horse Mackerel     32 0     49 4 1 5 2  87  
      Cod Cod 44 0     148 378 497 875 51  1,118  
      Squid Squid 76 0     327 192 284 476 70  948  
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A4.7 United Kingdom 
 

Table A4.7.1: Values of Production, Processing and Consumption, 2005 

VALUE 
(€m) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 

Total 
Final 

Demand 
  Cod Cod Cod Cod 45 0 45 541 847 542 525 1067 158 1225 
  Salmon Salmon Salmon Salmon 0 646 646 220 1,155 858 190 1,048 236 1,283 
  Haddock Haddock Haddock Haddock 58 0 58 184 365 307 533 840 18 858 
  Monks & Anglers       53 0 53 14 89 8 175 183 35 218 
  Mackerel Mackerel Mackerel Mackerel 152 0 152 52 215 107 323 429 169 598 
  Nephrops Nephrops     125 0 125 8 198 67 178 245 196 442 
    Herring     39 0 39 12 46 31 126 157 59 216 
      Tuna Tuna 0 0 0 226 10 416 472 888 12 900 
      Shrimps&Prawn Shrimps&Prawn 1 0 1 492 392 437 129 565 119 684 

 
 

Table A4.7.2: Quantity of Production, Processing and Consumption, 2005 

QUANTITY 
(Tonnes) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing Aquaculture 

Total 
Domestic 

Production Imports 

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption Exports 
Total 

Quantity 
  Cod Cod Cod Cod 20,900 0 20,900 135,600 145,574 54,900 53,271 108,171 48,329 156,500 
  Salmon Salmon Salmon Salmon 2 129,823 129,825 54,823 158,950 110,907 24,548 135,455 49,193 184,648 
  Haddock Haddock Haddock Haddock 48,300 0 48,300 67,500 115,000 39,750 68,977 108,727 7,073 115,800 
  Monks & Anglers       14,400 0 14,400 3,296 15,896 369 11,228 11,597 6,099 17,696 
  Mackerel Mackerel Mackerel Mackerel 155,200 0 155,200 21,078 135,525 7,885 34,827 42,712 135,366 178,078 
  Nephrops Nephrops     34,100 0 34,100 1,929 35,729 2,878 11,133 14,011 22,018 36,029 
    Herring     125,900 0 125,900 15,500 90,035 3,338 19,544 22,882 118,518 141,400 
      Tuna Tuna 0 0 0 103,237 1,334 46,700 52,939 99,639 3,598 103,237 

      Shrimps&Prawn Shrimps&Prawn 500 0 500 89,919 44,197 52,100 15,352 67,452 22,967 90,419 
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A4.7 United Kingdom (cont) 
 

Table A4.7.3: Formation of Prices at Each Stage of the Distribution Chain, 2005 

PRICE 
FORMATION 
(€/kg) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing Aquaculture    
Processing & 
Wholesaling Retailing 

  Cod Cod Cod Cod 2.17 0.00    5.82 9.86 
  Salmon Salmon Salmon Salmon 5.85 4.98    7.26 7.74 
  Haddock Haddock Haddock Haddock 1.19 0.00    3.18 7.73 
  Monks & Anglers       3.71 0.00    5.58 15.59 
  Mackerel Mackerel Mackerel Mackerel 0.98 0.00    1.59 9.26 
  Nephrops Nephrops     3.66 0.00    5.55 15.98 
    Herring     0.31 0.00    0.51 6.44 
      Tuna Tuna 0.00 0.00    7.83 8.91 
      Shrimps&Prawn Shrimps&Prawn 2.63 0.00    8.86 8.38 

 
 

Table A4.7.4: Value-Added at Each Stage of the Distribution Chain, 2005 

VALUE-
ADDED (€m) 

Top 5 from 
Fishing or 

Aquaculture by 
Value 

Top 5 from 
Fishing or 

Aquaculture 
by Quantity 

Top 5 
Consumed by 

Value 

Top 5 
Consumed by 

Quantity Fishing Aquaculture    

Processing 
& 

Wholesaling Retailing Catering 

Total 
Domestic 

Consumption  Exports 

Total 
Value 
Added 

  Cod Cod Cod Cod 45 0    289 104 101 205 na 539 
  Salmon Salmon Salmon Salmon 0 646    394 -1 0 -1 na 1,039 
  Haddock Haddock Haddock Haddock 58 0    125 173 301 475 na 657 
  Monks & Anglers       53 0    30 4 90 95 na 178 
  Mackerel Mackerel Mackerel Mackerel 152 0    73 47 143 190 na 416 
  Nephrops Nephrops     125 0    68 13 34 47 na 239 
    Herring     39 0    16 18 73 91 na 145 
      Tuna Tuna 0 0    4 306 346 652 na 655 
      Shrimps&Prawn Shrimps&Prawn 1 0    134 134 40 174 na 309 
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Annex 6: The Meaning of Price and Income Elasticities of Demand 
 
Price Elasticity of Demand 
 
The price elasticity of demand measures the responsiveness of demand for a product to changes 
in its price. For a price elasticity of demand of -0.12, an increase in price of 1% will result in a 
fall in quantity demanded of 0.12%. 
 
Price elasticities of demand are normally expected to be negative reflecting an inverse 
relationship between price and demand and hence a price elasticity of, for example, -2 is spoken 
of as being higher than an elasticity of -1. 
 
Income Elasticity of Demand 
 
An income elasticity of demand follows a similar idea and measures the responsiveness of 
demand to changes in household income. Where an income elasticity is, say, 0.55, a rise in 
income of 1% will provoke a 0.55% increase in the quantity demanded. 
 
Income elasticities are normally expected to be positive reflecting a direct relationship between 
income and demand and hence an income elasticity of, say, 0.5 is spoken of as being higher than 
an income elasticity of 0.25.   
 
 
Conclusion 
 
However, a word of caution is appropriate. Elasticity is an awkward concept and causes great 
difficulties for many students of economics. It is probably most advisable to note it only in 
relative terms as showing elastic or inelastic demand with respect to price or income. 
 
The elasticities reported in this study are point elasticities at the average level of demand over 
the estimation period, and as such are marginal, rather than arc elasticities between two levels of 
demand. It does not follow that the reaction will necessarily be the same as predicted by the 
point elasticities throughout the whole range of price and quantities available in a market, 
though in some cases this assumption may have been imposed by the researcher to facilitate 
estimation. This is probably most important in the catching sector because of the relative 
instability of supply where if there were, say, a substantial cut in the TAC and quota, the arc 
elasticity over the range of the change might offer a different market response from that 
predicted using  a point elasticity. 
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