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Economic performance of the fl eet slips in 2011
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Several factors contribute 
to this decline, increased 
production costs have 

resulted in changes to fi sh-
ing areas; stricter regulations 
governing mesh size, distance 
from the coasts, and minimum 
 landing sizes; new controls on 

fi shery activities from capture to 
sales and sanctions for infringe-
ments; and changes in catch 
 composition as fi shers targeted 
diff erent species in response to 
changes in demand from the 
market due to the economic 
 crisis.

Increased  production 
costs reduce fl eet 

 profi tability

Th e 2011 edition of Osservato-
rio Economico sulle Strutture 
Produttive della Pesca Marit-
tima (Economic Observatory of 

 Production in Marine Fisher-
ies) in Italy, produced by the 
Institute for Economic Research 
in Fisheries and Aquaculture 
(IREPA), reports that the overall 
fall  in volumes combined with 
increased production costs fur-
ther reduced profi tability in the 

The economy of the Italian fi sheries sector shows few encouraging signs

Landing prices increase 
slightly in 2011
Capture fi sh and seafood volumes in the Italian fi sheries sector have been declining steadily over the last few years with only the 
occasional year defying the trend. The last time capture volumes increased over the year before was in 2009 which showed a year 
on year increase in volumes of 7%. Since then, the downward trend has continued with a 7% fall in 2010 and a further 6% drop in 
2011 to 212,000 tonnes. 

Hydraulic dredges target clams 
living in the sand. Ninety percent of 
the production is striped venus clams.

ITALY
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sector. Th e only positive feature 
of 2011 was the slight increase 
(5) in the average produc-
tion price which compensated 
partly for the decline in vol-
umes. Reduced profi tability also 
has an impact on crews; labour 
costs fell by 12 in 2011, while 
the number of people employed 
by the fl eet fell less than 1 
from 28,982 in 2010 to 28,724 in 
2011. Since 2004 the number of 
employees in the fi shing sec-
tor has reduced by 18 or 6,000 
positions, with losses in all fl eet 
segments except for the hydrau-
lic dredges, where employment 
increased by 4 or 50 work-
ers. Th e sectors that have suf-
fered the most retrenchment 
are the longlines with 60 job 
losses leaving 700 positions 
and the passive polyvalent seg-
ment, where employment is 

down 53 leaving 1,600 jobs. 
Th e decrease in employment 
in general is due to the decom-
missioning of  vessels and the 
resulting decline in capacity, but 
also because the increased pro-
duction costs have reduced the 
 profi tability of the fl eet.

Th e income recorded by the 
 Italian fl eet also shows a 
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Sicily followed by Apulia are the regions with the biggest fl eets in 
terms of number of vessels, gross tonnage, engine power and crews 
employed, see Table 3.

 declining trend as catch 
volumes drop and prices 
per kilo stayed broadly sta-
ble. Total income dropped 
by EUR100m between 2009 
and 2011 as production fell 
by 30,000 tonnes. In 2011 the 
average landing price per 
kg was EUR5.18, up 4 from 
EUR4.96 in 2009. Income in 
2011 was EUR1,101m against 
EUR1, 202 m in 2009.

Fleet capacity declines 
further

Th e Italian fi shing fl eet has been 
steadily declining in numbers, 
gross tonnage, and kW since 2004. 
In terms of numbers, the fl eet in 
2011 comprised 13,064 vessels of 
which the small-scale fi shery with 
nearly 8,764 vessels and the bot-
tom trawlers with 2,525 vessels 

are the most numerous. In terms 
of tonnage these two segments 
represent 62 (bottom trawlers) 

and 10 (small-scale vessels) of 
the total tonnage of the fl eet, and 
48 (bottom trawlers) and 24 of 
the power (small-scale vessels). 
Th e proportion of this distribu-
tion has not changed signifi cantly 
since 2010, but since 2010 the total 
number of vessels has fallen by 
159 or 1.2, while GT is down 4 
and kW has reduced by 2.6. Th is 
decline is consistent with a gener-
ally falling trend in the capacity of 
the fl eet. Since 2004 the number 
of vessels has reduced by 1809 
(12), GT by 31,700 (16), and kW 
by 165, or 14. Th ese  reductions 
have been brought about by vessel 
decommissioning under  diff erent 
fi shing eff ort adjustment plans.

Favourable weather 
allows increased 

 number of days at sea

While capacity as measured by GT 
and kW has reduced, the  fi shing 
activity as measured by the aver-
age number of days at sea per ves-
sel went up from 126 days in 2010 
to 133 days in 2011 an increase of 

6. Th e increase in the number 
of fi shing days can be attributed 
to the greater activity of the small 
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scale fi shing vessels following 
clement weather in the last few 
months of the year. For purse sein-
ers the average number of days at 
sea increased by 9 to 104 days. 
On the other hand, the midwater 
pair trawlers were at sea for only 
140 days, 12 less than in 2010 and 
the second lowest number of days 
recorded in eight years. In general 
since 2004 the trend has been fall-
ing for all fl eet segments except 
the passive polyvalent vessels. 
Longliners and midwater pair 
trawls saw the greatest decline 
in the number of days at sea to 
123 (-17) and 140 (-16) respec-
tively. Hydraulic dredges that 
target clams spent 15 fewer days 
at sea. Th e passive polyvalent ves-
sels increased slightly the num-
ber of days spent at sea from 128 
days to 131 days (2). Th e overall 
reduction in the number of days 
at sea can be partly attributed to 
the increase in fuel prices, but 
also to the way the fi shing sector 
organised its activities to optimise 
fi shing and reduce costs associ-
ated with landing. Th e overall 
reduction in eff ort disguises sig-
nifi cant regional diff erences. In 

the northern Adriatic for example 
the introduction of a ban on bot-
tom trawling within three miles 
of the coast had a direct impact 
on fi shing communities there. In 
Calabria, Liguria, and northern 
Sicily a derogation in 2011 allowed 
bottom trawling between 0.7 and 
1.5 nautical miles from the coast 
provided the depth was at least 
50 m. For purse seiners too the 
national picture hides regional 
discrepancies. While on average, 
eff ort increased 9 between 2010 
and 2011, in Calabria the seiners 
reduced the days at sea by 50 to 
77 while in Abruzzo too the sea-
son was curtailed. On the other 
hand, in Liguria and Tuscany 
along the Tyrrhenian Sea, activity 
levels of the fl eet were higher.

Hydraulic dredges that target 
clams spent on average 85 days 
at sea in 2011 down from 89 in 
2010. In the Adriatic the clams are 
caught at depths of 3-12 m which 
is very close to the coast and if the 
state of the resource is delicate in 
an area, for example if there are 
too many young clams, then these 
areas can be closed off . Th is means 
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Stage of Production
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that the eff ort will vary depending 
on the status of the resource and 

as this is constantly changing the 
fl eets in diff erent regions spend 

Source: a) Irepa; b) Istat; c) Unimar.  For 2011 the provisional fi gures from 2010 have been reported in the absence of the annual fi gures

Table 1 Italian fi shery production, years 2008-2011
2008 2009 2010 2011

Landings (t) Marine fi sheries 227,011 242,437 224,758 212,369

Mediterranean marine fi sheries (a) 216,567 234,082 223,007 210,324

Oceanic marine fi sheries (b) 10,444 8,356 1,751 2,046

Aquaculture (c) 157,872 1,62,325 153,466 153,466

Total production 384,883 404,762 378,224 365,835

Income (mln €) Marine fi sheries 1,105 1,202 1,115 1,101

Mediterranean marine fi sheries (a) 1,082 1,179 1,103 1,090

Oceanic marine fi sheries (b) 23 23.05 12 11

Aquaculture (c) 466 475 333 333

Total production 1,571 1,677 1,448 1,434

Landings prices (€/kg) Marine fi sheries 4.87 4.96 4.96 5.18

Mediterranean marine fi sheries (a) 5 5.04 4.94 5.18

Oceanic marine fi sheries (b) 2.2 2.76 6.91 5.23

Aquaculture (c) 2.95 2.93 2.17 2.17

Total production 4.08 4.14 3.83 3.92
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more or less time at sea. In Emilia 
Romagna on the north Adriatic 
coast, dredgers had a better sea-
son in 2011 after several poor ones, 
while those in  Monfalcone further 
north along the coast stayed in 
port. Vessels using passive gear 
were on average more active in 
2011 than in 2010. On average the 
number of days at sea went up 
slightly to 131 (2) due to good 
weather conditions. While vessels 
in the northern and central Adri-
atic did not register an increase, 
those in other regions of Italy gen-

erally did. Polyvalent vessels use 
a variety of gear and the landings 
vary with gear type, level of activ-
ity, season, and area.

Several factors 
 contribute to reduced 
overall productivity

Th e productivity of the Italian 
fl eet as a whole following the 
trend of several years fell further 
in 2011. Compared with 2010 vol-
umes were down by 6 to 220,324 
tonnes and values fell by 1 to 

EUR1,090m. Th e diff erence in 2011 
was that the decline was despite a 
6 increase in eff ort suggesting a 
disquieting drop in productivity. 
Average volumes and values by 
vessel and by day at sea recorded 
there lowest levels since 2004. 
Compared to 2010 the average 
annual volume landed per vessel 
was 16 tonnes down by 5, aver-
age annual value per vessel fell by 
less than 1 to EUR82,700. Some 
of the factors that contributed to 
this have already been mentioned, 
including the changes in fi shing 

Table 3 Main technical parameters of the national fl eet and employment by region, 2011
Regions Vessels Gross tonnage (GT) Engine Power (kW) Crew

Number Percentage GT Percentage kW Percentage Number Percentage

Liguria 535 4.1 3,713 2.2 34,680 3.3 853 3

Tuscany 619 4.7 5,619 3.3 43,011 4.1 1,082 3.8

Lazio 600 4.6 7,914 4.7 57,009 5.4 1,005 3.5

Campania 1,146 8.8 10,462 6.2 70,622 6.7 2,524 8.8

Calabria 864 6.6 5,722 3.4 45,210 4.3 2,434 8.5

Apulia 1,605 12.3 19,747 11.7 135,325 12.9 3,941 13.7

Molise 91 0.7 2,661 1.6 10,896 1 209 0.7

Abruzzo 548 4.2 10,065 6 47,236 4.5 1,185 4.1

Marche 870 6.7 18,191 10.8 92,894 8.9 1,867 6.5

Emilia Romagna 741 5.7 9,455 5.6 75,431 7.2 1,306 4.5

Veneto 722 5.5 12,023 7.1 81,980 7.8 1,658 5.8

Friuli Venezia Giulia 404 3.1 1,967 1.2 27,044 2.6 733 2.6

Sardinia 1,298 9.9 9,845 5.8 78,669 7.5 2,333 8.1

Sicily 3,021 23.1 51,480 30.5 247,869 23.7 7,597 26.4

Total 13,064 100 168,864 100 1047,877 100 28,724 100

Table 2 Characteristics of the Italian fi shing fl eet by fl eet 
 segment, 2011
Fleet segment No. of vessels  %  GT %  kW %

Bottom Trawl  2,525 19.3 103,854 61.5 498,829 47.6

Mid-water pair trawl  132 1.0 10,572 6.3 48,059 4.6

Purse seine 268 2.1 16,186 9.6 67,382 6.4

Hydraulic dredge 706 5.4 9,394 5.6 76,332 7.3

Small scale fi shery  8,764 67.1 16,817 10 250,937 23.9

Passive polyvalent  483 3.7 6,501 3.8 69,859 6.7

Longlines 186 1.4 5,540 3.3 36,479 3.5

Total  13,064 100 168,864 100 10,47,877 100

zones due to increased produc-
tion costs; alterations in catch 
composition as markets shifted 
in response to the economic cri-
sis; new restrictions on mesh 
sizes, distance from the coast, and 
minimum sizes of several spe-
cies stemming from the Mediter-
ranean Regulation 1976/2006; as 
well as new control regulations 
and sanctions that cover the entire 
production chain from catch to 
sale. Th e decline in productivity 
varied across the country with the 
biggest falls seen along the Adri-
atic coast — in Emilia Romagna 
by 20, in Veneto by 15, and in 
Marche by 14, on the other hand 
Liguria and Sardinia showed a 19 
increases in catches. 

Th e decline in productivity 
aff ected only some segments of 
the fl eet. Th e greatest decline in 
volumes was seen among the mid-
water paired trawl segment where 
catches fell to 34,000 tonnes, or 
by 23. Although prices increased 
in this segment by 12, it was not 
enough to cover the decline in 
volumes. Th e most impressive 

Source: Mpaaf-Irepa

Source: Mpaaf-Irepa

06_Italy_IT.indd   26 08/02/13   7:20 PM



www.eurofi shmagazine.com   Eurofi sh Magazine  1/ 2013 27

ITALY

performance was from the purse 
seiners, which had a 3 increase 
in volumes landed to 32,000 
tonnes, and a 30 increase in 
value to EUR69m. Th e small scale 
fi shery too put in a solid perfor-
mance catching 37,000 tonnes, a 
9 increase, worth EUR296m, 8 
up, on 2011. But these positive fi g-
ures were not enough to change 
the overall result fl eet as a whole. 
For the fl eet as a whole the only 
positive development was the 
4.8 increase in the landing price 
per kilo to EUR5.18. Just over half 
the volume of the Italian catch was 
from the Adriatic in 2011, followed 
by 22 each from the  Tyrrhenian 
Sea and Sicilian waters. Th e Ionian 
Sea contributed the remainder.

Anchovies and sardines 
are the main targets of 

the pelagic fl eet

Of the fi nfi sh caught by the Ital-
ian fl eet in 2011 the greatest vol-
umes were from the small pelag-
ics, anchovies and sardines, as 
well as clams. Th ese fi nfi sh spe-
cies are caught primarily by the 
pelagic pair trawlers and purse 
seiners. Th ere are about 65 pairs 
of trawlers and another 270 purse 
seiners operating in the northern 
and central parts of the Adriatic, 
where, due to the continental 
shelf, the water is shallower as 
compared with the southern part. 
Th e Italian pelagic fl eet fi shes 
both anchovies and sardines, but 
anchovies dominate amount-
ing to 76 of the total of the two 
species. Th e Italian fl eet concen-
trates on anchovies which are 
more plentiful on the western 
side of the Adriatic and there is 
greater demand for them on the 
domestic market. After crises in 
1987 for anchovies and between 
1986 and 2000 for sardines, the 
stock status for these two spe-
cies has improved. Enrico Arneri, 
Project Coordinator of the FAO-
AdriaMed Project says that the 

Table 4 Average days at sea by fl eet segment, 2008-2011
2008 2009 2010 2011 Var 11/10 (%)

Bottom Trawl  147 159 150 147 -2

Mid-water pair trawl  124 161 158 140 -12

Purse seine 83 100 96 104 9

Hydraulic dredge 104 87 89 85 -5

Small scale fi shery  111 130 121 134 10

Passive polyvalent  123 135 128 131 2

Longlines 127 126 129 123 -5

Total  118 133 126 133 6

(7), and swordfi sh (6). Catches 
of anchovy have stayed fairly sta-
ble since 2008, staying between 
45,000 and 55,000 tonnes while 
sardines have fl uctuated between 
12,000 and 16,000 tonnes. Hake 
catches have shown a steady 
downward trend since 2006, 
when catches reached 18,000 

tonnes, to 10,000 tonnes in 2011. 
Clams catches which were just 
under 30,000 tonnes in 2007 
have hovered between 16,000 and 
20,000 tonnes since 2009. In gen-
eral since 2004 average landing 
prices per kilo have moved inde-
pendently of the supply with the 
average landing price fl uctuating 

Source: Mpaaf-Irepa

latest assessment suggests that 
the stock of both is healthy. Th e 
FAO-AdriaMed Project promotes 
scientifi c co-operation among the 
Adriatic nations (Albania, Croatia, 
Italy, Slovenia and Montenegro) 
to improve the management of 
fi shing activities. In this capacity it 
collects and analyses the data on 
shared stocks from all the partici-
pating countries. However, while 
the stock is healthy there are mar-
ket issues in Italy that relate to 
the size and the quantity of the 
fi sh that need to be addressed. 
In particular if too much fi sh is 
landed this puts pressure on the 
price and for pair trawlers with 
their high energy costs this can 
make a sizeable diff erence to their 
 profi tability.

Increase in anchovy 
prices offset lower 

volumes

Th e volumes of anchovy caught 
in 2011 amounted to 46,000 
tonnes representing a drop of 
15 or 8,000 tonnes compared 
to 2010. However, the produc-
tion value increased by EUR2.5m 
as prices went up by 21. Of the 
total catch, volumes of anchovy, 
clams, sardines, and hake were 
the highest at 22, 9, 7, and 
5 respectively. In value terms 
hake had the highest value at 8 
or EUR86m followed by anchovy 
(7), deepwater rose shrimp 
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much less in the face of steadily 
lower volumes of fi sh. In 2011 as 
production dipped to an 8-year 
low the average price increased 
5 to EUR5.18/kg. Th e average 
landing price increased for low 
unit value fi sh like anchovy and 
sardines, which went up by 20 
and 11 respectively, as well 
as for higher value species like 
hake (5) and red shrimp (6). 
Other demersal species includ-
ing Squilla mantis (18), horned 
octopus (13), and cuttlefi sh 
(9) also showed an increase 
in the unit landing price. In the 
pair trawl and purse seiner fl eet 
segments the average landing 
price increased by 11 and 27 
 respectively.  Hydraulic dredges, 

Dr Enrico Arneri, Project 
Coordinator of the FAO-AdriaMed 
Project says that the latest 
assessment suggests that stocks 
of anchovies and sardines in the 
Adriatic are healthy.

which almost exclusively tar-
get clams, saw no change in the 
average landing price. Th e fl eet 
segment that showed the big-
gest decrease in average land-
ing price was the longline sector 
where prices went down by 12 
to EUR7.42/kg partly due to the 
lower production of swordfi sh. 
Among the bottom trawlers the 
average unit price increased 2 to 
EUR7.23/kg.

Bottom trawlers were 
the most productive 

 segment

Th e bottom trawlers constitute 
the most productive segment in 
the Italian fl eet in terms of total 
catches. Th e vessels numbered 
2,525 in 2011 which is 19 of the 
Italian fl eet, and accounted for 
62 of the gross tonnage and 
48 of the kW. Th e boats vary 
in size from less than 12 m to 40 
m and use bottom trawls and 
beam trawls to catch a variety 
of fi nfi sh, molluscs and crusta-
ceans. Th e boats in the 12-18 m
category amount to some 54 of 
the total fl eet and were responsi-
ble for 42 of the catches, while 
those above 24 m constitute 11 
of the fl eet and catch 20 of the 
total. Altogether this segment 
caught 34 of the total volumes 
or 72,000 tonnes, which was an 

8 reduction from 2010. Prices 
on the other hand increased only 
by 1.5 showing the impact of the 
economic crisis on the demand 
and consumption of seafood. Th e 
decline in volumes can be attrib-
uted to a combination of diff er-
ent factors, including a reduc-
tion in the resources, stricter EU 
regulations on mesh size and 
distance to be maintained from 
the coast while fi shing, and fi nally 
the increasing cost of fuel which 
brought about changes in fi shing 
operations to reduce costs. All 
along the Adriatic coast the fl eet 
had reduced landings and rev-
enues. On Sicily which is home 
to the biggest trawler fl eet in Italy 
vessels landed 5.6 less fi sh in 
2011 or 18,600 tonnes. In addition 
to high fuels costs these vessels 
have suff ered from diffi  culties in 
access to traditional fi shing areas 
off  Libya and Tunisia and have 
had problems fi nding specialised 
crews.

Th e bottom trawlers suff ered 
reductions in catches of almost 
all species. Catches of deep-
water rose shrimp, the most 
important in terms of volumes 
at 14 of the total trawler catch, 
declined by 3.3 in the Sicil-
ian Channel, the origin of 
74 of this species. Although 
catches by the bigger vessels 

Table 5 Productivity and economic key indicators, national fl eet, 
2008-2011

2008 2009 2010 2011

Absolute value

Landings in volume (t) 216,567 234,082 223,007 210,324

Landings in value (mln €) 1,082.26 1,178.96 1,102.76 1,090.33

Landings prices (€/kg) 5 5.04 4.94 5.18

Average value by vessel and by day at sea

Yearly landings in volume by vessel (t)  16.1 17.5 16.8 16

Landings In volume by day at sea(kg)  136.3 131.4 133.7 120.3

Yearly landings in value by vessel (000€) 80.5 88.3 83.1 82.7

Landings in value by day at sea (€)  681.3 662 661.2 623.6

Source: Mpaaf-Irepa

increased by 290 tonnes, catches 
by smaller vessels (12-24) m 
declined by 550 tonnes resulting 
in a net reduction of 260 tonnes. 
Landings of hake, the second 
most caught species by the bot-
tom trawler fl eet also declined 
by 11. Squilla mantis, 6 of the 
catch or 4,000 tonnes in 2011 was 
almost 1,000 tonnes lower than 
in 2010 due to lower catches in 
Emilia Romagna and Marche in 
particular.

Steep fall in mid-water 
pair trawler landings

Th e mid-water pair trawlers 
 number some 132 vessels and 
amount to 1 of the Italian fl eet. 
Th ese  vessels saw a dramatic fall 
in production in 2011, when vol-
umes landed plummeted 23 to 
34,000 tonnes. In terms of value 
the fall was less marked (-14) 
as it was helped by a rise in unit 
prices (+12). Th e main species 
targeted by the pair trawlers are 
anchovies, sardines and mullets. 
Th e main factor behind the fall in 
landings was the reduced num-
ber of days at sea which dropped 
12 to 140 days. Th e daily average 
production per vessel stayed sta-
ble at 2,050 kg. Anchovy catches 
dropped 29 to 24,000 tonnes, 
while sardine production fell by a 
more modest 6 to 7,000 tonnes. 
Th e decline in catches can be 
seen in all regions but one to var-
ying degrees. In Apulia, however, 
production increased slightly and 
turnover substantially (+25) due 
to the higher prices for anchovy. 
Purse seiners recorded a slight 
increase in production of 2.6 
to 32,000 tonnes, while val-
ues increased by a hefty 30 to 
EUR69m thanks to a 27 increase 
in unit landing prices to EUR2.12/
kg. Th e bulk of purse seine catches 
amounting to 85 of the catch 
or 27,000 tonnes in 2011 were the 
pelagics anchovies and sardines. 
A study of landings over a longer 
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period shows a trend which 
refl ects the cyclic abundance of 
the stock. Increased catches in 
2011 were in line with this cycle, 
but were also in response to 
increased activity of the fl eet with 
days at sea increasing from 94 to 
104. However, the landings per 
day at sea fell from 1,312 kg to 1,261 
kg. In regional terms vessels from 
Abruzzo showed stable landings 
while those from Sicily increased 
12 to 12,600 tonnes, and the 
Tuscan fl eet landings declined 
slightly. Th e Sicilian fl eet tradi-
tionally contributes about 40 of 
the purse seine catches.

Striped venus clams 
form 90% of the clam 

catch

Th e hydraulic dredging fl eet 
 targets clams living in the sand, 

Table 6 Landings in volume and in value, landings prices by 
fi shing fl eet
Fleet segment   Landings in volume (t) Landings in value (mln €) Landings prices (€/kg)  

2011 Var.% 2011 Var.% 2011 Var.%  

Bottom Trawl  71,951 -8 519.99 -6.4 7.23 1.7

Mid-water pair trawl  34,218 -22.9 40.05 -13.9 1.17 11.7

Purse seine 32,335 2.6 68.7 30.3 2.12 27

Hydraulic dredge 21,790 0 62.62 -0.6 2.87 -0.6

Small scale fi shery  36,620 9.1 296.45 7.6 8.1 -1.4

Passive polyvalent  8,143 -3.4 63.43 -3.6 7.79 -0.3

Longlines 5,267 2.3 39.09 -10.5 7.42 -12.5

Total  210,324 -5.7 1,090.33 -1.1 5.18 4.8

Source: Mpaaf-Irepa

primarily striped venus which 
amounted to 90 of the catch in 
2011, but also other varieties. Th e 
fl eet is based primarily in the 
northern and central Adriatic 
with 77 of the 700 vessels hosted 
in Veneto and Abruzzo. Th e clam 

fi shery is highly variable due to 
the changing abundance of the 
resource and also due to the 
local management of the fi shery 
by management consortia that 
have territorial rights. Production 
levels in 2011 were 22,000 tonnes 

and increases in production were 
recorded in several east coast cit-
ies, including Ancona, Rimini, 
and Venice. Production doubled 
in Rimini and almost tripled in 
Ravenna. Other clam  species that 
are caught are hard clams (8 of 
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landings and 12 of revenue) and 
smooth callista (fasolari).

Small-scale fi shery 
catches are high value

Th e small-scale fi shery comprises 
vessels of up to 12 m in length. Th ey 
are the most numerous vessels in 
the Italian fl eet, 8,800 or 67. Due 
to their small size however they 
account for only 10 of the gross 
tonnage and 24 percent of the total 
power. Th ese vessels use mainly 
passive gear, nets, pots, longlines 
and traps and in 2011 they caught 
37,000 tonnes or 17 of the total 
catch, which corresponded to 
27 of the value. Th is fi shery 

catches a large variety of species, 
fi nfi sh, molluscs and crustaceans, 
but due to the small vessel size 
is highly infl uenced by weather 
conditions. In 2011 this segment 
increased the number of days at 
sea from 122 to 134 and recorded 
an 8 increase in the value of 
landings to EUR300m making it 
the segment of the fl eet that has 
the highest catch value after the 
bottom trawlers. Th e high value is 
thanks to an average price per kilo 
of EUR8/kg that the small-scale 
fi shery commands, the highest of 
all the fl eet segments, despite a 
slight decline  compared to 2010. 
Average  landing prices increased 
in Sicily by 6 to EUR9.13/kg, 

were stable in the Adriatic and 
Ionian Seas and fell by 6 in the 
Tyrrhenian. Th e most caught spe-
cies is cuttlefi sh at 3,000 tonnes or 
8.4 of the total, which is however 
a drop of 725 tonnes compared to 
2010. Other important species are 
 octopuses with 2,700 tonnes, mul-
lets (2,600 tonnes), hake (1,500 
tonnes), and soles (900 tonnes).

Th e Tyrrhenian Sea has the larg-
est number of vessels at 3,560 
or 40, which bring in the most 
fi sh (14,000) tonnes and greatest 
 revenue (EUR113m). In the  Adriatic 
there are around 2,400 vessels tar-
geting mainly snails, cuttle fi sh 
and Squilla mantis and soles. Th e 

total catch is 11,500 tonnes with a 
value of EUR94m. On Sicily the 
small scale segment comprises 
2,100 boats, which typically target 
large pelagics, swordfi sh, albacore 
tuna and dolphin fi sh, as well as 
cuttlefi sh. Landings amounted to 
6,300 tonnes worth EUR57m of 
which cuttlefi sh contribute the 
most at 10. Th e Ionian Sea has 
the smallest fl eet of small-scale 
vessels at 800, which landed 4,700 
tonnes in 2011. Th e passive polyva-
lent fl eet comprises vessels over 12 
m that fi sh with passive gear, traps, 
nets, pots, and longlines. Since 
none of them dominate, the fl eet 
is called polyvalent. Th is segment 
makes up 4 of the total fl eet or 

Table 7 Landings in tonnes by selected species and fl eet segment in 2011
Species Bottom

Trawl  

Mid-water pair 

trawl  

Purse

seine

Hydraulic

dredge

Small scale 

fi shery  

Passive 

 polyvalent  

Longlines  Total  

European anchovy 474 24,149 21,010 - 446 158 - 46,237

Sardine/European pilchard 326 7,346 6,399 - 223 84 - 14,378

European hake 8,100 - 0 - 1,486 498 377 10,462

Swordfi sh  15 1 10 - 872 2,518 1,941 5,357

Striped mullet 4,356 1 - - 414 22 - 4,793

Horse mackerel 2,395 333 745 - 724 175 0 4,373

Mullets nei 451 1,842 127 - 1,137 10  - 3,568

Albacore 7  - 32 - 411 897 1,157 2,504

Northern bluefi n tuna   -  - 753 - 11 64 594 1,422

Other fi nfi sh 18,360 546 3,232 - 19,675 3,310 1,197 46,318

Total fi nfi shes 34,484 34,218 32,308 - 25,399 7,736 5,266 139,412

Striped venus - - - 19,668 0 - - 19,668

Common cuttlefi sh 2,636 - 0 - 3,075 113 - 5,824

Changeable nassa and murex 2,309 - - 10 2,425 1 - 4,745

Octopuses 6,197 - - - 2,704 85 - 9,186

Squids 2,676 - 0 - 424 13 - 3,114

Other molluscs 2,725 - 27 2,112 611 10 - 5,284

Total molluscs 16,543 - 27 21,790 9,239 222 - 47,821

Deepwater rose shrimp 10,022 - - - 3 4 - 10,029

Squilla mantis 4,018 - - - 1,308 102 - 5,427

Norway lobster 2,696 - - - 2 0 - 2,698

Giant red shrimp 2,343 - - - 6 1 - 2,350

Other crustaceans 1,845 - - - 663 78 1 2,587

Total crustaceans 20,924 - - - 1,982 185 1 23,091

Total 71,951 34,218 32,335 21,790 36,620 8,143 5,267 210,324

Source: Mpaaf-Irepa
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close to 500 vessels. In 2011 these 
vessels spent 134 days at sea or 
10 more than in 2010. However, 
the volume of landings fell 3 to 
8,000 tonnes while the value of 
landings declined 4 to EUR63m. 
Unit prices for this segment were 
stable compared to the year before 
and at EUR7.79/kg were in fact the 

highest unit prices for the whole 
fl eet with the  exception of the 
small-scale segment. Swordfi sh, 
albacore tuna, hake and bonito 
are among the most targeted fi sh 
by this fl eet segment, but several 
other species of fi nfi sh, molluscs, 
and crustaceans are also caught. 
Production from this segment is 

mainly from Sicily (3,000 tonnes), 
Sardinia (1,500 tonnes) and 
Calabria (1,250 tonnes).

Longliners experiment 
with new gear

Th e longline segment of the fl eet is 
the smallest in terms of gross ton-

Table 8 Income statement, national fl eet, 2008-2011
(mln €) 2008 2009 2010 2011

Income  A 1,082.26 1,178.96 1,102.76 1,090.33

Intermediate costs B 511.69 435.12 459.19 515.93

Gross value added C=A-B 570.56 741.59 643.57 574.40

Labour cost D 260.51 359.47 316.62 278.86

Gross profi t E=C-D 310.05 384.38 326.95 295.82

Depreciation costs  F 196.60 188.96 184.97 199.39

Interest costs G 36.78 35.27 31.51 44.90

Net profi t H=E-(F+G) 76.67 160.14 110.47 51.54

Source: Mpaaf-Irepa

nage (3.3 or 5,540 GT) and power 
(3.5 or 36,000 kW). Th is segment 
has 186 vessels or 1.4 of the total 
fl eet. Th e total tonnage caught by 
this segment was 5,000 tonnes in 
2011, which represented 2.5 of the 
total catch, and was a 2.3 increase 
compared with the catch in 2010. 
However, the longer term trend 
shows that catches in the sector 
have fallen by 50 since 2005 and 
2006 when production each year 
exceeded 10,000 tonnes. Over the 
last few years the sector has been 
experimenting with new gear and 
for the fl eet as a whole the catch by 
day at sea has shown an upward 
trend from 105 kg in 2004 to 224 kg 
in 2011. Annual landings in vol-
ume per vessel have also increased 
over the same period from 16 to 28 
tonnes.  In value terms the catch at 
EUR39m showed an 11 decrease 
in comparison to 2010. Th e unit 
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price for longliner landings was 
EUR7.42 which represents a decline 
of 13. Th e high unit price is related 
to the high value species that the 
longliners target. In 2011 these were 
swordfi sh, which amounted to 
37 of the catch or 2,000 tonnes, 
albacore tuna (1,200 tonnes), and 
bluefi n tuna (600 tonnes). Th ere 
are regional diff erences in the land-
ings by the fl eet both in terms of 
volumes and in the concentration 
of species. Almost half the total 
production comes from the Ion-
ian coast of Sicily, where most of 
the vessels are based, and where 
there is a long tradition of fi shing 
with longlines. Most vessels here 
are more active with higher catch 

volumes than in other parts of Italy. 
Vessels operating in the Sicilian 
Channel landed 1,800 tonnes. On 
the south coast of Sicily landings 
fetch a higher average unit price, 
EUR10/kg as opposed to EUR7.42/
kg, as 70 of the landing is sword-
fi sh. Th e south Tyrrhenian fl eet is 
based in north Sicily and catches 
amounted to 200 tonnes valued at 
EUR2m. In the Adriatic, longliners 
landed 721 tonnes with hake the 
dominant species.

Income for the fl eet as a 
whole continues to fall

In 2011 the overall economy of the 
Italian fi shing fl eet continued its 

downward slide. Income was at its 
lowest since 2006 with the excep-
tion of 2008, which was a par-
ticularly bad year for the fi sheries 
sector. In 2011 gross value added, 
the diff erence between revenue 
and intermediate costs, fell to 
EUR574m and gross profi t, the 
gross value added less labour costs 
fell to EUR296m, the lowest since 
2006. Net profi t, the gross profi t 
less depreciation and interest 
costs, fell to EUR52m a steep drop 
from EUR209m in 2006. Falling 
revenues is part of the problem, 
but the industry has also suff ered 
an increase in costs. Intermediate 
costs as a proportion of income 
have increased by 10 from 37 

Source: Mpaaf-Irepa

Table 10 Income statement by fl eet segment, national fl eet, 2011, '000 €
Fleet segment Income Intermediate costs Gross value added Labour cost Gross profi t 

Bottom Trawl  203.60 115.96 87.64 45.12 42.64

Mid-water pair trawl  324.81 183.17 141.64 80.61 61.02

Purse seine 282.37 103.29 179.07 95.16 83.92

Hydraulic dredge 88.43 24.76 63.67 28.64 35.02

Small scale fi shery  33.64 12.65 20.99 9.48 11.51

Longlines 205.09 94.46 110.63 56.20 54.44

Total  82.74 39.15 43.59 21.16 22.45

in 2006 to 47 in 2011. Gross prof-
its as a proportion of income have 
declined from 34 in 2006 to 27 
in 2011 as a result of higher costs. 
Th e lower revenue and increased 
intermediate costs had an impact 
on labour costs which at 26 of 
revenues were at their second low-
est level since 2006. Only in 2008 
were they lower. Intermediate 
costs increased primarily because 
of higher fuel prices. Average fuel 
costs increased 27 compared 
with the previous year as the fl eet 
spent EUR300m on fuel in 2011 up 
from EUR237m in 2010. As a pro-
portion of the intermediate costs 
fuel costs climbed from 43 in 
2006 to 58 in 2011.

Fuel prices push overall 
costs ever higher

Th e intermediate costs are the 
sum of the fi xed and variable 
costs. Fixed costs are related to the 
management and maintenance 
of the vessels while the variable 
costs include fuel expenses as well 
as commercial and other costs 

Table 9 Economic performance indicators, 2008-2011 (%)
Indicators 2008 2009 2010 2011

Intermediate costs/income  47.3 36.9 41.6 47.3

Labour costs/income 24.1 30.5 28.7 25.6

Gross value added /income 52.7 62.9 58.4 52.7

Gross profi t/income 28.6 32.6 29.6 27.1

Source: Mpaaf-Irepa

Table 11 Total intermediate costs, 2008-2011 mln €
Year  Energy costs  Commercial

costs

Other  variable 

costs

Total variable 

costs

Maintenance 

costs

Other fi xed 

costs

Total fi xed 

costs

Total intermediate 

costs

2008 298.10 55.60 75.30 429.00 46.70 43.30 89.90 518.90

2009 201.80 61.00 81.40 344.20 46.70 44.20 90.90 435.10

2010 236.98 56.96 77.62 371.56 46.04 41.59 87.63 459.19

2011 301.16 54.67 75.48 431.31 44.33 40.29 84.62 515.93

Source: Mpaaf-Irepa
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directly linked to the production. In 
2011 the variable costs at EUR431m 
amounted to 84 of the total inter-
mediate costs up from 81 in 2009 
and from 76 in 2003. Fixed costs 
have been falling steadily in abso-
lute terms from EUR117m in 2003 to 
EUR85m in 2011. Fishermen have 

been hit both by falling revenues 
and increasing costs, a combina-
tion which has a direct impact on 
their income. Gross income has 
fallen by 42 since 2006.

Th e profi tability of the diff erent 
segments of the fl eet has been 

aff ected to varying degrees by 
the general decline in revenues 
and increase in costs. While gross 
profi t fell by an average of 9, bot-
tom trawlers, pair trawlers and 
longliners saw profi ts go down 
by up to 20. Th e decline in prof-
its is associated more with the 

Table 12 Current income and break even point BEP 2010-2011
Fleet segment Income (€) Break even income (€) Income/BEP 2011 Income/BEP 2010

a b c=a/b

Bottom Trawl  519,992,550 556,022,680 0.9 1.1

Mid-water pair trawl  42,627,347 43,626,265 1 1.2

Purse seine 66,123,071 61,853,455 1.1 1.2

Hydraulic dredge 62,618,154 38,016,797 1.6 1.8

Small scale fi shery  296,446,740 186,715,817 1.6 1.7

Passive polyvalent 63,425,737 37,263,428 1.7 1.8

Longlines 39,094,075 30,000,841 1.3 1.5

Total  1,090,327,673 909,686,373 1.2 1.4

Source: Mpaaf-Irepa

rise in costs than with the fall in 
 revenues. Fixed costs were more or 
less stable, but commercial costs 
increased slightly in spite of the 
lower volumes caught. Fuel costs 
caused the average cost per ves-
sel to increase by 18 and by up to 
30 for hydraulic dredges. All ves-
sel segments show these trends, 
excepting the small-scale fi shery, 
dredges and purse seiners, which 
had a 30 increase in revenue and 
so could compensate for the higher 
production costs. Effi  ciency of the 
fl eet is the ratio between the rev-
enue and the break-even revenue. 
If the ratio is below one the activity 
is not economically sustainable. 
For the Italian fl eet the rise in pro-
duction costs and lower levels of 
production brought the index of 
 several fl eet segments close to one, 
suggesting that the fl eet needs to 
increase its profi tability. 
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Fisheries management in the Mediterranean

Measures must be adapted to the 
different fi sheries systems
Massimo Spagnolo, director of the Institute for Economic Research in Fisheries and Aquaculture (IREPA) in Salerno, Italy, was recently 
called upon by the European Parliament’s Committee of Fisheries to discuss an amendment to a regulation on the sustainable 
exploitation of fi sheries resources in the Mediterranean. In a background note* prepared for the Committee, Prof. Massimo Spagnolo, 
analysed the tools for fi sheries management in the Mediterranean discussing their strengths and weaknesses and drew conclusions 
as to how fi sheries in the Mediterranean should be managed in the future. 

Fish stocks are a typical 
example of what econo-
mists term a common 

resource, defi ned in economic 
terms as one that is rival and non-
excludable. Rival, because the 
fi sh taken by one fi sherman are 
no longer available to be caught 
by another. Non-excludable, 
because neither fi sherman can be 
excluded from catching the fi sh. 
Management of fi sh stocks there-
fore seeks to change this by intro-
ducing rights-based measures.

Catch quotas and effort 
quotas

Two kinds of rights-based man-
agement strategies that have been 
proposed are the Territorial User 
Rights for Fisheries (TURF), and 
user rights on resources. Prof. 
Spagnolo explains that TURF is a 
management tool used for small 
scale fi sheries in a limited area, 
where a community of fi shermen 
defi ne the regulations govern-
ing their activity, resulting in a 
decentralised management sys-
tem that acknowledges the fi shers 
culture and experience. Th e regu-
lations defi ned by the fi shermen 
fall within the relevant national 
or community legal framework. 
On the other hand user rights 
may take the form of catch quo-
tas or eff ort quotas. Th e former 

give the quota holder the right to 
a defi ned quantity of a specifi c 
stock and are a useful tool where 
fi shing activities target a single 
stock. However, since fi sheries 
in the Mediterranean are mainly 
artisanal and multispecifi c, eff ort 
quotas are a more appropriate 
management tool.

Among the two type of rights, 
the analysis found that, ter-
ritorial user rights is the only 
management tool to have been 
deployed in the Mediterranean 
(apart from in the bluefi n tuna 
fi shery). Th ere was, however, no 
single model that could be used 
in all situations. It was necessary 
for the measures to be adapted 
to each case depending on the 
homogeneity of the fi shing com-
munity, the area covered by the 
right, and the structure of the 
resource. TURFs were eff ective 
in small scale fi sheries close to 
the coast in a restricted area, 
the smaller the area the more 
eff ective the management. Th e 
analysis also established that 
management measures such as 
schemes to withdraw capacity 
when properly introduced could 
reduce  pressure on the stock and 
produce an eff ective, but if taken 
in isolation,  temporary recov-
ery of the stock. When design-
ing national or community 

Professor Massimo Spagnolo, director of the Institute for Economic 
Research in Fisheries and Aquaculture (IREPA) in Salerno, Italy.

 management plans it is neces-
sary to coordinate management 
measures to achieve the most 
eff ective result. 

Management measures 
based on four types of 

fi sheries

Th e study fi nally made its rec-
ommendations for management 
measures in the Mediterranean 
based on four categories of fi sh-
eries. In the small scale coastal 
fi sheries the recommendation 
was to use TURFs that allowed 

the local fi shermen to decide and 
plan the management of their 
fi shery as they knew the local 
conditions and culture best and 
could introduce the most eff ec-
tive mix of measures. In the case 
of fi sheries that involved the 
fl eets of a single country, the 
analysis suggests the state can 
implement a l management plan 
which allocates eff ort quotas for 
multi-species fi sheries and catch 
quotas for mono-specifi c fi sher-
ies, independently of territorial 
waters since fi shing eff ort does 
not follow legal boundaries.
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ESE Brussels

In the case of fi sheries involving 
stocks that are targeted by fl eets 
from diff erent EU nations the 
recommendation is a commu-
nity management plan that lays 
down individual eff ort quotas for 
demersal and benthic stocks and 
possibly a combination of eff ort 
and catch quotas for pelagic fi sh. 
Th e last category of fi sheries are 
those that fall outside  territorial 

waters and involve non-EU 
countries. Th ese are for example 
fi sheries in the Sicilian channel 
that target mainly monospecifi c 
stocks of red and pink shrimp, 
hake and mullet. Given the dif-
ference between EU and non-EU 
fl eets in terms of productivity as 
well as in social and economic 
conditions, a management solu-
tion would probably have to focus 

on individual catch quotas as well 
as technical measures. Th is would 
probably be easier than introduc-
ing eff ort quotas as the latter may 
not fi t with the non-EU countries’ 
objectives for their fl eets. Any 
international management plan 
would be discussed by the par-
ticipating countries at the Gen-
eral Fisheries Commission for the 
Mediterranean.

In conclusion the study suggested 
that management measures 
should be adapted to the needs 
arising from diff erent areas and 
fi sheries systems

*What kind of management for 
Mediterranean fi sheries (ISBN  
978-92-823-3954-1)

Feder OP.IT, the federation of producer organisations for Italian fi sheries and aquaculture

A bottom-up approach to pelagic 
fi sheries management in the Adriatic
Ancona, a city on the Adriatic Sea, is host to a pelagic fi shermen’s 
association with some 80 vessels – 18 pelagic pair-trawlers, 
10 beam trawlers, and the rest bottom trawlers. The fl eet is 
important locally, but also nationally as it is responsible for more 
than 60% of the Italian catch of small pelagic fi sh, anchovies and 
sardines.

The association has a repu-
tation for being one of the 
most responsible in Italy, 

laying down rules for its members 
that are more restrictive than EU 
or national legislation. Th e asso-
ciation is responsible not only 
for the administration of the fi sh-
ing companies but also for the 
management of fi shing opera-
tions. For example, the associa-
tion has introduced, in addition 
to the closed season for bottom 
trawling in the summer months 
(established by the Italian Min-
istry), a restriction to the activ-
ity of bottom trawlers (3.5 days a 
week). Moreover the association 
has introduced a daily quota per 
vessel for the anchovies caught by 
pelagic trawlers. Th e association 
fi nally establishes rules (fi shing 
days per week, quota etc.) for the 

associated vessels on the basis 
of market prices and status of 
resources. 

Fishing restrictions 
 conserve the resource, 

and maintain prices

Th ere are two main reasons for 
this, says Federico Bigoni, the 
President of Feder OP.IT, the 
federation of producer organi-
sations for Italian fi sheries and 
aquaculture. Th e fi rst is to ensure 
the sustainability of the resource, 
the second to maintain prices, 
by controlling the amount of fi sh 
that comes onto the market. Th e 
system has been so successful at 
stabilising prices that the associa-
tion is now working to extend the 
system to the nine other pelagic 
 producer organisations that fi sh in 
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the Adriatic Sea. If a common set 
of rules can be agreed on they will 
be presented to the Italian Min-
istry of Agriculture and Forestry 
Policies to be incorporated into 
a management plan for the Adri-
atic. And when Croatia joins the 
EU, the management plan should 
also govern their fl eet, subjecting 
Croatian vessels to the same rules 
and regulations with which Ital-
ian and Slovenian vessels must 
comply. Th e signifi cance of this 
approach, says Mr Bigoni, is that 
it is a bottom-up proposal that has 
been put together by the industry 
and suggested to the authorities 
rather than the other way round. 
He anticipates that homogenis-
ing the rules so that all the opera-
tors in the Adriatic fi sh under the 
same terms will make it easier to 
manage the market. 

Preventing a glut of pelagic fi sh 
from hitting the market at the 
same time and sending prices 
through the fl oor may, how-
ever, become less of a threat in 
the future as catches have been 
declining slightly, but steadily 
over the last few years. Mr Bigoni 
thinks this does not necessarily 
refl ect an overfi shed stock, but 
rather the fact that fi shermen are 
trying to catch bigger fi sh – to 
catch less, but better – as the price 
is mostly determined by the qual-
ity, not the volumes. To ensure a 
consistent quality, the association 
has developed protocols for all 
the productions steps that are to 
be followed which enable both a 
high standard of quality and the 
traceability of the product from 
the vessel to the retailer. 

Demersal resources 
vulnerable to shifts in 

activity

Th e pelagic fl eet of the Adri-
atic sea (Italy and boundaries 
 countries) still probably has 

Pelagic trawlers landing the catch of anchovies and sardines in the 
harbour at Ancona.

Mr Federico Bigoni, the 
President of Feder OP.IT, 
the federation of producer 
organisations for Italian fi sheries 
and aquaculture.

Dr Alessandro Lucchetti from 
CNR-ISMAR, the Institute of Marine 
Sciences, says that among hydraulic 
dredgers a fund for decommissioning 
is being discussed.

slightly more capacity than can 
be supported by the stock. Due 
to the current economic crisis 
some vessels are trying to shift 
their activity form pelagic to 
bottom trawling. Dr Alessandro 
Lucchetti from CNR-ISMAR, the 
Institute of Marine Sciences, says 
presently there is a kind of equi-
librium among the  diff erent fl eet 

segments: the shift from pelagic 
to bottom trawling could cre-
ate problems both to the market 
and to the demersal resources. 
Moreover with regard to the 
analysis of biological, ecologi-
cal and environmental issues 
related to the potential applica-
bility of a quota system for the 
anchovy and sardine  fi sheries in 

the Adriatic, the data on the stock 
assessment from all countries 
fi shing in the same basin should 
be considered. In some cases fi x-
ing a daily quota might increase 
the discards at sea, since a ves-
sel can target some other spe-
cies and sizes once the quota has 
been reached. Th erefore a weekly 
quota could more reasonable as 
a management measure. Th e 
only eff ective solution would be 
to apply quota to catches rather 
than to landings, but this would 
imply much stricter control and 
surveillance activities on board 
fi shing vessels, something which 
is in general not feasible at the 
moment in the Mediterranean.

Self-management
 systems can address 

over-capacity

In the demersal fl eet, however, 
there is still too much  capacity. 
Getting rid of excess capacity 
will not be an easy task as funds 
for decommissioning will not be 
available in the next program-
ming period (2014-2020). In 
other segments of the fl eet dif-
ferent ways of dealing with the 
problem of over-capacity are 
being considered. In coastal 
areas for specifi c species (e.g. 
within one mile from the shore-
line for clams) and for specifi c 
gears, such as hydraulic dredges, 
a self-management system has 
been developed, which is indeed 
used for clam fi shing. Daily quo-
tas, fi shing days, closed seasons 
and areas are usually established 
by the consortium on the basis 
of the status of the resources. 
Among the hydraulic dredgers 
Dr Lucchetti says that the crea-
tion of a fund for decommis-
sioning is being discussed that 
could be fi nanced by a levee on 
sales. Th e fund will compensate 
fi shers who want to give up their 
 capacity and leave the business.
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Ostricola on Sardinia combines traditional oyster farming methods with new approaches

The rebirth of Italian oyster farming
A yearning for the sea brought Alessandro Gorla from Rome to San Teodoro on the east coast of Sardinia. There, with his brother, he 
started Ostricola, which has become the largest grower of oysters in Italy. He remembers, “My world was totally different. I was in 
banking, an investment broker, but I always loved the sea. I needed a change”. 

His enthusiasm has ena-
bled him to found Ostri-
cola and build a small 

company that is unique: It is the 
only company in Italy that farms 
oysters exclusively. “Others farm 
mussels or clams and maybe a 
few oysters, but for us, it is the 
core business. Now, there are one 
or two oyster farms in Sardinia, 
but traditionally they have been 
located in the Adriatic, around 
Venice and near Taranto”, Gorla 
says. Th e company received 
authorisation to fi sh in late 2007, 
but oyster farming began in 
2008. In 2011, Ostricola produced 

approximately 16 t of oysters. Last 
year, it produced more than 20 t. 
“For four years, we have grown 
slowly but steadily”, he says, “but 
we haven’t reached our target. We 
want to produce at least 40 t, but 
our eventual target is 50 to 60 t. 
And we want to upgrade our facil-
ities and machinery, for example 
to electronic sorting”.

Th e company has six employees. 
Gorla remarks that he and his 
brother Francesco are the only 
male employees. “Th is was not a 
conscious choice. But I must say 
that women are very good  workers. 

Th ey are precise and constant. Th e 
work is organised so that they can 
do everything. Th ere are no heavy 
weights to lift. Th e cages are small 
and easy to handle”. 

Nature had other ideas

Th e company’s growth has been 
in spite of serious obstacles. Sar-
dinia experienced catastrophic 
fl ooding in both 2008 and 2009. 
“We had to rebuild our farm twice, 
and we lost nearly 80 of the profi t 
for those years”. Now, Gorla fi nds 
his company  fi ghting a  natural 

disease that is being advanced 
anthropogenically. Oyster 
Herpes Virus type 1 (OsHV-1) 
has led to an annual mortality of 
between 55 and 60 at Ostricola. 
According to the French Research 
Institute for Exploitation of the 
Sea (Ifremer), OsHV-1 seems to 
be spreading in Europe, and its 
spread could accelerate as seas 
continue to warm. Th e virus killed 
between 20 to 100 of breeding 
Pacifi c oysters in some French 
beds in 2008, 2009, and 2010. And 
in 2010, the virus was discovered 
in the southeastern English city 
of Whitstable. Tristan Renault, 

Oysters in frames have been collected from the lagoon and wait to be sorted.
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director of Ifremer’s genetic and 
pathology laboratory, explains, 
“Th e virus is so effi  cient that it can 
wipe out 80 of the oysters in a 
bed within a week”.

Gorla attended the recent Oys-
ter World Congress in Arcachon, 
where it became clear that the 
virus has become the most serious 
problem faced by oyster farmers. 
His strategy has been to purchase 
twice the number of spat. “Yes, it’s 
expensive both fi nancially and in 
labour costs, but it is necessary to 
assure production”, Gorla reports.

Gallic infl uence

Today, China produces more than 
80 of the world’s farmed oysters. 
Japan and South Korea are second 
and third, respectively. France 
is fourth, the largest producer in 
Europe with an annual produc-
tion of 120,000 t of the cupped 
oyster Crassostrea gigas and an 
additional 1,500 t of the fl at oyster 
Ostrea edulis.

Gorla has close ties to the French 
molluscan aquaculture industry, 
which is not surprising because, 
in addition to Gorla’s eager-

The oysters from Ostricola, 
a company farming oysters 
on Sardinia, are slightly more 
expensive than those from 
France or the Netherlands, but 
they are fresher and usually none 
have to be discarded.

ness to exchange information 
and the fact that he purchases 
spat from French sources, Italy 
imports 90, approximately 
7,000 tonnes, of its oysters from 
France. He admits that France 
suff ers from a shortage of pro-
duction and imports oysters for 
domestic consumption. “So why 
they are interested in selling to 
Italy? Th ey sell to Italy what they 
can’t sell in France because the 
quality is not so high”.

He continues, “Italians want to eat 
oysters but they are used to eating 
inexpensive, low quality oysters. 
I think that if the Italian market 
were educated to recognize good 
oysters and had access to good 
production, consumption would 
rise. Educating the public would 
mean a serious increase in our 
business”. To cultivate his con-
tacts with the French oyster farm-
ing industry, Gorla has learned 
to speak French. But he says that 
the interest is mutual on the part 
of the French. “Th e French under-
stood, before the Italians, what 
was happening in Italian aqua-
culture. Th ey invited me to their 
meetings, because they wanted to 
hear about our experiences”. 

He recalls asking them, “Why do 
you want to about know my expe-
rience when your fathers, your 
grandfathers, practised this for so 
many years?” Th ey explained that 
French farmers have been doing 
the same thing for generations, 
often without questioning if it 
was right or wrong. “Th ey told me, 
‘You are like a virgin’. Th ey knew 
that I was seeking new ways of 
doing things, for example study-
ing Australian methods. Th ey 
were very interested”.

A system for farming 
oysters

Gorla admits that there are as many 
diff erent systems for farming oys-
ters as there are farming locations. 
In the system that he has devel-
oped, he follows traditional meth-
ods as well as introducing innova-
tions from around the world.

Gorla purchases the spat from 
France. Th ey are approximately 
4 mm, and are placed in bags 
with fi ne mesh, where the seed is 
nursed until individual oysters are 
about 1 cm in size. Using a system 
developed in Australia, the bags 
are attached to fl oatation devices, 

allowing them to fl oat with the 
tides, an Australian innovation. 
He points out that, on the French 
Atlantic coast, tides recede, expos-
ing oysters to the air. “Th is is very 
important”, he says, “because dry 
oysters keep clean, the parasites 
die, and the grass doesn’t grow as 
much”. In the Mediterranean, how-
ever, the tide does not allow the 
oysters to dry, and so Gorla uses a 
system that allows the cages to be 
adjusted according to the needs 
of the moment, fl oating to the sur-
face and coming into contact with 
the air, as necessary.
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Lines holding the bags and cages 
are not fi xed to poles but are 
allowed to move up and down. 
Gorla explains, “For example, dur-
ing winter rains, the surface water 
becomes fresh, and salinity drops. 
We are able to lower the oysters 
to the bottom where  salinity is 
higher”. After a few months, the 
oysters will have grown enough 
to be placed in the fi nal cages. As 
they grow, each develops a foot 
with byssal threads with which 
to attach itself to a solid surface. 
So begins the nearly continuous, 
eff ort-intensive process of sorting 
the oysters and placing them in 
cages according to size.
Oysters are harvested by lift-
ing the racks to the surface and 
removing mature oysters. It usu-
ally takes between 12 and 14 
months from the time the spat are 
put in the sacks until harvesting.

After harvesting, the oysters are 
sorted again according to size and 
are placed in depuration tanks 

for 24 hours. During depuration, 
the oysters are rinsed in clean 
 seawater to expel impurities and 
intestinal contents, addressing the 
problem of human illness caused 
by viral and bacterial contami-
nants. Finally, they are packed in 
wooden crates each weighing 
three kilos, and they are shipped 
to customers. Currently, distribu-
tion is limited to Italy, mostly in 
Sardinia, and to a few customers 
on the Mediterranean coast. 

The urge to grow

Gorla says, “We are increasing 
our production and hope to go 
to Rome and Milan soon, and 
 eventually much farther. Our 
greatest diffi  culty is not sales 
but the limits imposed on pro-
duction, such as the company’s 
size and the size of the lagoon. 
Unfortunately, we have not yet 
reached other markets. We are 
forced to produce small quanti-
ties but with high quality at a high 

Alessandro Gorla (left), the owner of Ostricola, and his brother Fabrizio.

The actual farming of the oysters began in 2008 and production in 2011 
was 16 tonnes.

price”.  Currently, the company is 
permitted to lease just three hec-
tares of the lagoon, which has a 
total area of 2,230 hectares. Gorla 
points to concerns about water 
pollution caused by industry 

and mining operations and the 
intransigence of local authorities 
as limiting factors. “If I could use 
more of this lagoon, we could do 
more, much more. I could easily 
reach 100 tons”.
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As he expresses his plans for the 
future, his impatience becomes 
clear. “I would like to have more. 
Maybe I can expand by fi nding 
another place. Having two diff er-
ent production locations would 
lessen the risk by spreading it 
around. If one place is unlucky 
one year, I can count on the 
other”.

Th e company has received EU 
funding through the European 
Fisheries Fund (EFF; the Fundo 
Europeo de la Pesca, in Italian), 
that enabled them to erect struc-
tures and buy machinery. Gorla 
says that he designed the project 
and wrote the proposal alone, 
which brought him great personal 
satisfaction.

The best oyster

Gorla is quick to point out the 
diff erence between his oysters 
and others on the Italian market. 
“It’s very diffi  cult to fi nd the right 
sized oyster in Italy. Here, the 
consumer is used to very large 
oysters, seven oysters per kilo, 
but they are too big. Smaller is 
better”. According to Gorla, most 
oysters in Italy are consumed in 
restaurants. “Restaurant owners 
are in the habit of paying €6 per 
kilo for oysters from France or 
the Netherlands, with seven or 
eight oysters per kilo. And this is 
after four to six days of travel, so 
one or two of these must be dis-
carded. So, for fi ve or six oysters 
they are paying €6.

“We sell a kilo for between €10 
and €12, and they get 13 or 14 
oysters, with little or no waste 
because the shipping time is 
minimal. Th e price is higher, but 
they get more fresh, high-quality 
oysters”. At the beginning, cus-
tomers perceived the price as 
being high. “But now, custom-
ers who started out buying three 
or four boxes are buying 20 or 30 
boxes at the same price. Here is 
proof that this is the way to sur-
vive and keep growing”. Most 
oysters are eaten either raw or 
very lightly cooked, and so it is 
crucial that they be alive until 
the moment they are consumed. 
Gorla notes, “We are obliged to 
indicate that on the label. It is 
European law”.

He explains how to recognise 
a dead oyster. “If it is dead, it 
opens. A good oyster is closed, 
strongly and securely. Th ey must 
be resistant to opening, and if 
you tap it, they have to sound 
like they are full, not like a bell. 
Th ey should be fi lled with water. 
If the oyster is dry or open, throw 
it away. Oysters are more deli-
cate than other molluscs because 

they are usually eaten raw, but it 
also applies to mussels”.

Subtle differences

Each oyster has its own meroir, 
something like a memory of the 
water in which it grew, refl ecting 
the water’s salinity, temperature, 
and quality. According to interna-
tionally recognized chef Michael 
Cressotti, “You’re tasting the region 
and salinity of the water, just like 
the terroir of a wine, where you can 
taste the soil and the grapes”. Gorla 
describes his oysters are being 
more perfumed, tasting more of 
the sea. “Our water is cleaner and 
saltier, and our oysters feed on a 
diff erent type of micro-organism, 
giving them a diff erent fl avour”. 

He asserts that there is no 
 diff erence between farmed 
and wild oysters. “As a farmer, I 
can’t even tell. A wild oyster that 
grows here in my water is like the 
farmed one. My oysters are very 
ecologically healthy, as good as 
wild or better, because I take care 
of the shape and the quality. It’s 
in my interest to use techniques 
that provide the growing oysters 
access to the fi eld in the best way 
possible, every time”.
In light of the hard physical 
labour, natural disasters, and the 
struggle to reach the capacity 
that he wants, is Gorla still happy 
with his decision to abandon 
work in the fi nancial sector? 

“Yes, I really am. I’m lucky 
because I have had this oppor-
tunity to choose my job. It gives 
me great satisfaction because at 
Ostricola we all like our jobs and 
our products. I have the chance to 
create some jobs, and in an area 
like this, that’s very important. 
We have done very well in spite 
of everything, and we are going 
to continue to do well. We have a 
great future in front of us”.  

William Anthony

Ostricola Company Fact File
Ostricola
Via Nazionale SNC
Loc. Traversa
08020 San Teodoro (OT), Italy

Tel.: +39 383 3646566
Fax: +39 0623 3210873
info@ostricola.it, www.ostricola.it

Managing Director:

Alessandro Gorla
Products: Oysters
Volume: 16 tonnes in 2012
Markets: Italy
Employees: 6

Wooden frames with a plastic mesh are also used to keep the oysters.

A grading machine sorts the oysters in to different sizes to ensure a 
uniform fi nal product.
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Luciano Cocci makes machinery for the bivalve industry

Crisis encourages diversifi cation 
into new markets
Luciano Cocci is an Italian company based in Coriano, Rimini, on the Adriatic coast, that produces equipment for shellfi sh farming and 
processing. Italy has a signifi cant production of farmed shellfi sh, of which the largest volumes are from Mediterranean mussels (Mytilus 
galloprovincialis), and the clams, Japanese carpet shell (Ruditapes philippinarum), and grooved carpet shell (Ruditapes decussatus).

According to FAO data 
for Italy produc-
tion of Mediterranean 

 mussels increased slightly from 
62  thousand to 64 thousand 
tonnes between 2006 and 2010, 
but the period hides consid-
erable fl uctuations. Between 
2007 and 2009 production went 

from 58 thousand tonnes to 77 
thousand tonnes, an increase 
of 33. In the case of Japanese 
carpet shell, also known as 
Manila clam, the trend has also 
been downward – from 57 to 36 
 thousand tonnes between 2006 
and 2010, while over the same 
period grooved carpet shell pro-

duction went from 5,400 tonnes 
to 1,000 tonnes.

Investing in farms to 
build better machines

Eff ective production of mussels 
today can involve a high degree 
of mechanisation. Machines can 

take over some of the more tedi-
ous jobs freeing up labour to be 
deployed elsewhere. Th ey can 
also work faster and more effi  -
ciently and in circumstances that 
may be uncomfortable or poten-
tially dangerous for humans. In 
Italy diff erent systems are used 
for the cultivation of bivalves. 
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Mediterranean mussels are 
grown on ropes suspended from 
long lines. Th e seed is attached 
to the ropes and is kept in place 
with the help of a nylon mesh 
and the ropes are suspended 
from the long lines. Th e long 
lines use fl oatation devices such 
as buoys and are anchored at 
either end. Depending on the 
location the farmer attaches the 
seed to the rope manually or with 
a machine that fi xes the seed to 
the rope using a cotton or nylon 
mesh that later disintegrates. 
By the time the mesh disinte-
grates however the mussel has 
attached itself to the rope. In the 
Adriatic Sea around Rimini there 
is a natural abundance of seed. 
As a result farmers do not have 
to attach the seed to the rope – 
it occurs naturally.

Luciano Cocci designs and con-
structs machinery for each stage 
of the production of molluscs. 
It started out in 1978 as a fi rm 
that specialised in mechanical 
engineering and fi ve years later 
decided to focus its eff orts on 
the production of machinery to 
completely equip clam fi shing 
boats. It went on to design and 
produce equipment for the mus-
sel farming industry and today 
has formed a collaboration with 
a vessel builder in order to off er 
a complete turnkey solution for 
mussel farmers. As a supplier of 
equipment to the mussel farm-
ing industry the company felt that 
it was important to experience 
exactly all the issues a mussel 
farmer faced. It decided therefore 
to invest in its own mussel pro-
duction facility. Th is would give 
it the relevant insight into mus-
sel production and contribute to 
the development of innovative 
solutions. Th e company has three 
boats of 23 m, 16 m and 12 m which 
it has equipped with its own 
equipment for the  production of 
mussels.

Initial equipment for 
clam dredgers

Th e main activity on board the 
boats is to work on the mus-
sels; to bring the sock on board 
from the water, open it, take out 
the mussels, grade them, and 
resock them. All the machinery 
on board the vessel is made by 
the company. We are primarily 
a manufacturer of machinery, 
says Danilo Cocci, who works for 
his father, the owner of the com-
pany. We started by supplying the 
equipment needed on board the 
kinds of boats, which are used to 
fi sh clams. Th en 7-8 years ago we 
bought a small farm with one boat 
in order to test the performance 
of our equipment. Th e farm is for 
the production of mussels, but the 
equipment can be used for mus-
sels, clams, oysters, and sea snails 
among other products. Th ough 
it is still used to test and adapt 
equipment, the farm has also 
expanded and become an activity 
in its own right with a signifi cant 
production of mussels. Today it 
comprises three sites with lines 
while at another site the company 
is experimenting with a new kind 
of line that will allow them to pro-
duce more using less space. Cur-
rently there is one line of this new 
kind in production, but the new 
site will only have the new type 
of line. Prototypes of equipment 
that can be used with the new 
lines are already being tested 

Th e production from the farm is 
mainly sold as mussels in the sock 
to customers, who return the socks 
to the sea at their own sites to grow 
them some more. If they do not 
reintroduce the mussels into the 
sea, they open the socks, separate 
the mussels, grade them, and pack 
them in nets for sale to the retail 
sector. We do not sell directly to 
the retailers, says Danilo Cocci, 
but occasionally we will pack 20-30 
kilos of mussels in nets for some 

customers. One of the problems 
the farmers in that part of the Adri-
atic have to deal with is the quanti-
ties of seed. Mr Cocci explains how 
in the Adriatic there is an abun-
dance of seed for 8 to 9 months in 
the year. Unlike in other areas here 
there is so much seed, he says, that 
we have more of a problem getting 
rid of it as it settles on the socks and 
unless we remove it we cannot sell 
the socks as it adds to the weight 
and customers will only pay for 
mussel not for seed.

Water parameters are 
monitored constantly

Th e ready availability of seed has 
laid the foundation for an impor-
tant mussel farming industry 
in the Emilia Romagna region. 
Giuseppe Prioli, the president of 
the Association of Mediterranean 
Aquaculturists (AMA), says there 
are 24-25 farms in the area each 
with an average area of one square 
km and with 20,000 to 30,000 m of 
longlines, which are typically 1,000 
to 2,000 m in length and 50 m 
apart. Th e longlines are held up by 
buoys which also indicate whether 
the socks are ready to be har-
vested. When the buoys are low 
in the water it means that the sock 
is heavy with mussels and should 
be processed. Th e socks are sus-
pended along the longline at a dis-
tance of half to one m from each 
other. Th e interval depends on the 
individual farmer. If they hang too 
close to each other the sock can 
touch the bottom and the mus-
sels will drop off , but if they hang 
too far apart the longline has fewer 
socks and lower yield. Th e tem-
perature of the water also plays an 
important role in the output. Win-
ter temperatures in the Adriatic are 
5-6 degrees C, but in the summer 
the temperature can rise to 27-28 
degrees C, which is too warm for 
the mussels and can cause them 
to stop growing as well as weaken 
the byssus threads which attach 

Luciano Cocci, the founder and 
owner of Lucian Cocci srl, a 
producer of equipment for the 
bivalve sector.

the mussel to the sock. Tempera-
ture along with salinity, oxygen 
content, and other parameters are 
monitored by an institute which 
takes samples from fi ve sites along 
the coast. Th is data is also released 
to AMA and Dr Prioli places it on a 
website to which all the members 
of the association have access.

Adriatic produces 70% of 
Italy’s mussels

Out of Italy’s 20 regions mussel 
farming is practiced in 13 of which 
Emilia Romagna has the great-
est area under cultivation and the 
highest production of mussels. 
Data from the Ministry of Agri-
culture puts the area at 39.5 sq. 
km and a production of 18,000 
tonnes in 2010, 26 of the total. 
 According to Dr Eraldo Rambaldi, 
the  director of AMA, this type of 
off shore farming started fi rst in the 
late 80s and early 90s, while before 
that aquaculture had been mainly 
in the lagoons. Th e development 
of technology, buoys, boats, lines, 
anchors, chains, etc. enabled the 
move off shore. Th e Adriatic is also 
a relatively shallow sea; the sites 
where the mussels are farmed 
have a depth of 10-12 m. In contrast 
the  Tyrrhenian Sea on the Italian 
west coast is much deeper, 3 km 
from the coast and the depth can 
be 100 m or more. Th is makes it 
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too expensive to farm off shore, but 
there are inshore sites where mus-
sels are cultivated. Th e cultivation 
is limited however, 70 of the Ital-
ian production of mussels comes 
from the Adriatic.

Equipment for fi nfi sh 
processing a new area

On the machinery side Cocci 
is  producing a wide range of 
 shellfi sh processing and packaging 
machinery, packaging machines, 
multihead weighers, and equip-
ment for mussel farms and boats. 
One of the fi rst pieces that we 
made was a grader for clams, 
says Danilo Cocci. It was made in 
stainless steel and vibrated and 

could replace the manual ver-
sion that was widespread at the 
time. Gradually over the years the 
machinery became more sophis-
ticated and more varied and the 
company today is focusing on 
innovative new machines that will 
bring about even greater effi  cien-
cies in the production. Th e range 
of machines includes declamping, 
grading, socking machines, belts, 
brushers, cleaners, and polishers 
for bivalves as well graders and 
printers for the labels that go on 
the products. Cocci is also looking 
at new areas such as fi nfi sh pro-
duction and developing machines 
such as sorting equipment for fi sh, 
which is particularly useful in the 
kind of multispecies fi shery found 

The company’s customers usually buy socks to be returned to the water. These are not processed but 
loaded directly onto pallets for delivery. 

Luciano Cocci srl    Company Fact File
Luciano Cocci srl
Via Maranello 1
47853 Coriano (RN)
Italy

Tel.: +39 0541 658449
Fax: +39 0541 657984
cocci@cocci.it
www.cocci.it

Directors: Luciano Cocci, Danilo 
Cocci

Activities: Equipment manufac-
ture; mussel farming

Products: Processing and 
packaging machinery for the 
bivalve farming industry

Markets: Italy, Spain, France, 
Iceland, the Netherlands, 
Scandinavia, Germany etc.; 
Canada, USA, Australia, Turkey, 
Mexico, etc.

in the Mediterranean. Th e machin-
ery is built in-house in the 6,000 
sq. m workshop and each piece is 
custom-made to suit the particular 
requirements of the client. Smaller 
components, such as motors, are 
sourced from outside but all the 
stainless steel work is done by the 
company. We have 200-300 diff er-
ent models and we produce 2-3 of 
each every year, says Danilo Cocci. 
We also do turnkey projects and 
have entered into collaboration 
with a boat builder to provide boats 

that are fully equipped for bivalve 
 farmers.

Focus on innovative 
solutions and new 

markets should deliver 
growth

Th e main market for the machinery 
is in Italy and Spain, but the equip-
ment also sells in other parts of the 
world including Canada, Iceland, 
and Australia. Th e company off ers 
after sales service in Italy and 
parts of Spain, while it has resell-
ers covering the rest of Spain and 
in Canada who provide the same 
service. Developing its markets 
abroad has helped the company 
blunt the impact of the economic 
crisis which has deeply aff ected 
Italy. Local customers were not 
investing in their businesses and 
buying new machinery and sales 
in other parts of Europe and the 
world compensated. Developing 
machines for new business areas 
is another way of safeguarding 
the company against slumps in 
demand in certain sectors and by 
focusing on innovative solutions 
to existing and potential prob-
lems Luciano Cocci is  ensuring a 
 successful future for itself.
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Dr Eraldo Rambaldi, director 
of the Association of 
Mediterranean Aquaculturists.

Dr Giuseppe Prioli, president 
of the Association of 
Mediterranean Aquaculturists.

Associazione Mediterranea Acquacoltori (AMA), the Association of Mediterranean Aquaculturists

Networking across Europe for the 
benefi t of its members
The culture of bivalves in Italy has a long tradition. The country produced some 111,000 tonnes of 
bivalves in 2011 using several different kinds of gear including fi xed systems, longlines, offbottom 
and bags. Sites of bivalve cultivation can be found in 13 of the 20 Italian regions, with the main 
producers being Emilia Romagna, Sardinia, and Apulia. Mussels and Japanese carpet shell clams 
dominate the production.

Since 2002 the industry has 
been supported in its eff orts 
by the Associazione Mediter-
ranea  Acquacoltori (AMA), the 
 Association of Mediterranean 
Aquaculturists, an umbrella 
organisation for the marine 
 aquaculture industry in Italy. It 
has 64 members, most of them 
cooperatives with a  combined 
production of some 34,000 tonnes 
of mussels and 13,000 tonnes of 
clams (2011). While most mem-
bers cultivate mussels and clams, 
there are a few who farm other 
products, such as seabass and 
sea bream, and oysters. AMA 

works to promote the bivalve 
and fi sh farming industry in Italy, 
 representing it in various fora, 
providing assistance in diff erent 
circumstances and cooordinating 
the development of the industry 
all along the value chain. Project 
preparation, environmental eval-
uations, and the dissemination of 
information about new technol-
ogy are also among the activities 
of the association. AMA is part of 
Lega Pesca, the national associa-
tion of cooperatives in the fi sher-
ies sector and is also a member 
of EMP, the European Mollusc 
 Producer’s Oganisation. 

Bivalve production in Italian regions in 2010 (tonnes)
Region Mussels Percentage Japanese carpet shell Percentage Grooved carpet shell Percentage Oysters Percentage Total

Emilia Romagna 17,652 26.3 17,587 48.3 35,239

Apulia 16,265 24.2 524 1.44 27 34.6 16,816

Veneto 12,023 17.9 12,023

Sardinia 5,129 7.6 17,407 47.8 63.8 0.2 11 14.1 22,611

Marche 3,523 5.2 3,523

Molise 2,750 4.1 2,750

Friuli Venezia Giulia 2,489 3.7 710 1.95 3,199

Campania 2,420 3.6 2,420

Liguria 1,854 2.8 1,854

Abruzzo 1,182 1.8 0 1,182

Sicily 1068 1.6 197 0.54 40 51.3 1,305

Lazio 698 1 698

Calabria 80 0.1 80

Total 67,133 100 36,425 100 78 100 103,700

Source: MIPAAF, AMA, SIRAM
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Caviar Giaveri has been farming fi sh for over 30 years

Building a brand for sturgeon caviar
The implosion of the Soviet Union in the 90s also signalled the collapse of wild stocks of sturgeon in the Caspian Sea due to 
overfi shing and rampant poaching. As the fear became widespread that sturgeons were heading for extinction, two species Acipenser
sturio and A. brevirostrum were placed on Appendix I of the Convention on International Trade in Endangered Species of Wild Fauna 
and Flora (CITES) while all other sturgeon species were placed on Appendix II. An Appendix I listing effectively bans international trade 
in the species while Appendix II subjects the trade to strict rules and regulations.

The word “caviar” is not a 
protected term and may 
be used to designate eggs 

from other fi sh species and even 
for roe-like products produced 
from seaweed or other raw mate-
rials. However, for most connois-
seurs, the word caviar should 
really only refer to the eggs of the 
sturgeon. Th e three best known 
caviar varieties are those from 
the fi sh Huso huso, Acipenser 

gueldenstaedti and A. stellatus
know by their Russian names 
Beluga, Ossetra, and Sevruga 
respectively. Beluga caviar is uni-
versally acknowledged as the best 
tasting. It is also the rarest and the 
most expensive as the fi sh takes 
14 to 20 years to mature. Th e eggs 
are large with a diameter between 
3 and 3.3 mm, a relatively thin 
skin, the taste reportedly creamy 
and the colour can vary from light 

to dark grey. Th e Ossetra eggs 
are smaller, from 2.7 mm, with a 
tougher skin, nutty in fl avour with 
a taste of the sea, and the colour 
can vary from light grey brown to 
deep brown sometimes with gold 
fl ecks. Although Ossetra caviar is 
primarily from A. gueldenstaedti,
eggs from A. persicus or A. nudi-
ventris are also termed Ossetra. 
Sevruga (A. stellatus) eggs are the 
smallest, reaching a maximum of 

1 mm in diameter, and have a thin 
skin with a medium grey to steel 
grey colour.

Caviar from farmed 
sturgeon dominates the 

market

With the trade in wild caviar so 
heavily circumscribed, produc-
ers around the world have been 

Set on 15 ha in Treviso province in the northeast, Caviar Giaveri is among the biggest producers of caviar in Italy.
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investing in the production of 
farmed sturgeon to meet the 
demand for caviar. From 2001 to 
2010, according to data from FAO, 
the production of cultivated stur-
geon went from 3,100 tonnes to 
40,000 tonnes. In 2010 the world’s 
biggest producer was China with 
35,000 tonnes followed by Rus-
sia (2,100 tonnes) and Italy (750 
tonnes).

In Italy one of the biggest pro-
ducers is Caviar Giaveri based in 
Treviso province in the Veneto 
region. A family-owned company 
run by Rodolfo Giaveri and his 
three daughters, Giada, Joys, and 
Jenny, Caviar Giaveri started as a 
producer of eel in 1980, and then 
diversifi ed into sturgeon cultiva-
tion to produce caviar. Th e pro-
duction of eel continues though 
the volumes are limited and pro-
duction is intended mainly for 
the Christmas market, when the 
demand for eel peaks. But the 
main product today is sturgeon. 
Caviar Giaveri has several spe-
cies of sturgeon in stock includ-
ing the rare Huso huso, Acipenser
gueldenstaedti, A. stellatus, A. 
baerii, A. persicus, A. naccarii, 
and A. transmontanus as well 
as some hybrids. Th e fi sh were 
bought from Russia in the 80s and 
are grown in outdoor tanks where 

sensors monitor all the param-
eters infl uencing the wellbeing of 
the fi sh such as oxygen, tempera-
ture, and ammonia. If threshold 
levels are exceeded the system 
reacts to bring the level of the 
off ending parameter back within 
the specifi ed limits.

Strict CITES  requirements 
to be  followed

Th e caviar from each of the spe-
cies produced at Caviar Giaveri 
is diff erent and, in addition, each 
species takes diff erent lengths of 
time to mature. Th is infl uences 
the price of the caviar – gener-
ally eggs from the slower grow-
ing fi sh are priced higher than 
those from fi sh that mature faster 
to refl ect the higher cost of the 
inputs, feed, water, electricity, 
oxygen etc. Th ree years ago the 
company invested in a processing 
facility to extract the caviar and to 
process the sturgeon meat. Th e 
facility is HACCP certifi ed and 
all the equipment was acquired 
when the plant was built and is 
therefore also as good as new. 
In the production season, after 
establishing that the eggs are 
ready the live fi sh are placed in 
icy water to stun them, the gills 
are slit, the fi sh cut open and 
the egg sacs removed. Th ese are 

placed in a tray and handed over 
to the next stage of the process 
through a hatch that is meant to 
prevent any contamination from 
the fi sh from reaching the room 
where the roe is processed. Th e 
fi sh carcass is headed and tailed 
and then frozen, if it is a big spe-
cies it will be fi rst cut into pieces. 
Th e facility has full traceability 
both for sanitary purposes and 
to comply with CITES require-
ments. And so for each product 
the species, the weight, the pond, 
the batch and other details are 
provided on the label. Th e whole 
system is automated so that once 
the data is fed in it generates a 
label. Th e meat is sold mainly 
frozen though some quantity is 
also sold fresh. Th e meat is really 
a by product of the caviar extrac-
tion process and is not produced 
unless in connection with the 
production of caviar. To limit the 
production of meat the young fi sh 
of two to three years are subject 
to ultrasound tests to establish 
their gender and the males are 
removed. Giada Giaveri, a daugh-
ter of the owner and the person 
responsible for quality control, 
says that the market for the meat 
in Italy is limited, so the company 
has begun to export the meat to 
Azerbaijan and Georgia, where 
demand for the meat is higher. 
Exporting sturgeon meat like all 
sturgeon products is not easy as, 
due to its CITES listing, its move-
ment is tightly controlled, which 
means transactions are closely 
monitored by the authorities, and 
exporters (and importers) have 
to comply with special rules and 
regulations. 

Caviar Giaveri brand 
currently mainly sold 

in Italy

Th ese controls apply both to the 
eggs and the meat. After separa-
tion from the fi sh the egg sacs are 
opened and the eggs removed 

Caviar Giaveri
Via Villanova 10
31030 San Bartolomeo di Breda (TV)
Italy

Tel.: +39 0422 686038
Fax: +39 0422 686114
info@caviargiaveri.com
www.caviargiaveri.com

Owner: Rodolfo Giaveri

Activity: Farming sturgeon for 
caviar and meat

Species: Huso huso (Beluga), Aci-
penser gueldenstaedti (Ossetra), 
A. stellatus (Sevruga), A. baerii, A. 
persicus, A. naccarii, and A. trans-
montanus, as well as hybrids.

Employees: 12
Facilities: 100 ponds on 15 ha, 

HACCP certifi ed processing unit
Products: Beluga, Ossetra, 

Sevruga caviar, caviar from 
other sturgeon species, under 
Caviar Giaveri label and for 
repackaging; sturgeon meat

Markets: Europe USA

Rodolfo Giaveri the owner of 
Caviar Giaveri, a sturgeon farming 
and caviar production company in 
Treviso, Italy.

Tins of the most sought-after 
caviar, Beluga, from the eggs of 
Huso huso.

and washed gently and quickly as 
exposing them to too much water 
for too long can damage the 
fi nal product. Th e cleaned eggs 
are mixed with salt and a tiny 
quantity of borax (max 0.04) 
to preserve them and are then 
placed in tins. Th ese are termed 
the primary tins with sizes vary-
ing from 100 g to 1.7 kg, which 
are intended for the wholesale 
market. Th e caviar stays in the 
primary tins for two to three 
months undergoing a process 
of maturation during which the 
liquids (water and fats) drain 
away and the salt penetrates the 
egg leaving a drier, fi rmer prod-
uct ready to be repackaged in 
secondary tins. Th ese secondary 
tins carry the Caviar Giaveri label 
and are sold mainly on the Ital-
ian market. Th e tins weigh from 
10 g to 500 g with six diff erent 

Caviar Giaveri    Company Fact File
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weights in between. We export 
the primary tins to several other 
parts of Europe, says Giada Gia-
veri, including Germany, France, 
Switzerland, and Belgium, and 
we are now starting with our 
own brand in the USA and are 
exploring the Brazilian and Asian 
market, which we believe has a 
lot of potential again for sales of 
our own brand. At the moment, 
though, in general, sales on the 
Italian market are under the Cav-
iar Giaveri label while those out-
side Italy are repackaged under 
other peoples’ brands. In addi-
tion to the regular sales channels 
the company also uses the Inter-
net to make sales both within 
Italy and outside. Once the order 
comes in we can process it, pack-
age the goods and ship them 
very quickly, says Giada Giaveri, 
using insulated packaging mate-
rial so that the temperature of 
the product is maintained prop-
erly  during transit. Within Italy 
a delivery takes 24 hours with a 
courier and the ice will keep the 
caviar cooled for that period. Th e 
web shop started a year ago in 
December and orders have grad-
ually been picking up to reach a 
level of 1-2 a day.

Separate label for the 
retail sector

A separate line of products called 
Privilege is intended for the retail 
sector as well as for medium level 
hotels and restaurants. Th e caviar 
is good quality from A. baerii,
but this is one of the cheap-
est kinds of caviar that retails 
at around EUR20 for 15 g, says 
Giada Giaveri. For the distribu-
tion of its own branded product 
within Italy the company uses a 
well know distributor of fi ne gas-
tronomy products, Jolanda de 
Colò, through which the caviar 
is distributed across the country. 
Th e product is sold all around the 
year, but the caviar  production 

is only at  specifi c times of the 
year, from September, October to 
early December and then again 
briefl y in spring around Febru-
ary, March. Th e shelf life of the 
product in the primary tins is 18 
months. Some customers prefer 
fresh caviar as the salt has not had 
time to penetrate, so the com-
pany packages that as well. Usu-
ally the caviar is not pasteurised 

though the processing facility has 
the equipment necessary to pas-
teurise. Th e diff erence is in the 
taste and the shelf life. Pasteur-
ised products have a shelf life of 
180 days, but the process can have 
an impact on the taste that is not 
to everyone’s liking.

Perhaps the most important 
aspect for a caviar producer 

is building a credible brand. 
Rodolfo Giaveri the owner of 
Caviar Giaveri says that brand 
building is also the most diffi  cult 
and expensive side of marketing. 
Caviar is also much too expensive 
for it to be widely consumed and 
he feels one of the ways of making 
it more accessible is by removing 
all the intermediaries between 
the producer and the consumer. 

See you at: SPE-Brussels 23-25 April 2013 Hall 4, Stand 6015
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Trout farmers work to develop environmentally-friendly packaging 

Reducing the carbon footprint of 
products for institutional catering

Pier Salvador farms  rainbow 
trout on four sites in the 
region of Veneto. Th e sites 

are small and production is mod-
est, but the fi sh is of a very high 
standard, says Mr Salvador, who 
considers his a niche product 
with a strong focus on qual-
ity. Th e reason, he explains, is 
that the water is very good and 
there is a lot of it, which is cru-
cial to farm trout. Th e water in 
the area, in the Friuli Venezia 
Giulia region in the north east-
ern part of Italy, is spring water 
that comes up from the ground 
at a constant temperature of 
11-12 degrees. It feeds the basins 
where the fi sh is grown to market 
size for export, for put and take 
angling, or to be processed. In 
Italy about 60 of the trout pro-
duction is processed, gradually 
replacing the sale of whole fi sh. 
Fillets are becoming increasingly 
popular as they save time and 
eff ort. About 70 of the process-
ing is in the hands of the farmers 
themselves, says Pier Salvador. If 
the farmer also has broodstock 
then he controls all the steps 
in the production chain, which 
enables better quality control 
and a quicker response if a prob-
lem arises. In his own production 
Pier Salvador relies on other sup-
pliers for the eggs, which are then 
incubated in his hatcheries.

Members of Pier Salvador’s fam-
ily have been among the pioneers 
of the trout farming industry 
in the area and it was his uncle 

Rainbow trout is increasingly being processed into fi llets in Italy usually by the farmers themselves who 
control about 70% of the processing.

Dr Pier Antonio Salvador, the director of Associazione Piscicoltori 
Italiani (API), the body representing freshwater fi sh farmers in Italy.

who founded the association, 
Associazione Piscicoltori Italiani 
(API), the body representing the 
freshwater fi sh farmers in Italy. 
Today, Pier Salvador is the presi-
dent of API. Together with other 
farmers in the association he 
is working on a series of trout-
based products such as burgers, 
and trout salami that can be used 
for institutional catering in local 
schools, old-age homes, and 
hospitals. Th e idea is to encour-
age the consumption of prod-
ucts that are locally produced as 
it is better for the environment, 
says Mr Salvador. Th e group also 
plans to use packaging, where 
all the components, the tray, the 

fi lm and the label, all have envi-
ronmental credentials. We want 
to make these products truly 

sustainable, both in terms of the 
contents and the packaging, says 
Mr Salvador.
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