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MARKETING ARRANGEMENTS FOR FISH LANDED AT SEA LOTS,
PORT OF SPAIN, TRINIDAD & TOBAGO

E. Graham

(Postgraduate student, The University of the West Indies, Trinidad)

ABSTRACT

Fish is an important source of
protein; and for many families,
particularly in certain rural coastal
areas, it is still the cheapest and
most readily available source of
protein. In 1976 the annual per capita
consumption of fish and fish products
in Trinidad . and Tobago was 22 lb.
while the annual per capita production
was only 17 lb.

In 1980, 3.7m kg of fish and
fish product was imported at a cost of
$20,293,783 while 4m kg was produced
locally with a value of $17,280,904. It
has been projected that by 1985 the
demand for fish and fish product in
Trinidad and tobago will be 20.3m kg
annually.

A substantial part of the total
production of fish in Trinidad and
Tobago is met by the efforts of small
independent fishermen operating in
the inshore area. Between 1966 - 1981
a total of 3377 inshore boats were
added to the industry employing some
4132 fishermen. These fishermen
operate from 52 landing areas around
the coast of Trinidad and Tobago.
One such landing area is Sea Lots
which is. situated adjacent to the
Beetham Highway on the
North-western end of Trinidad, in the
Gulf of Paria. This study is about the
marketing of fresh fish from Sea Lots
based on a survey of fishermen.
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Size of Catch

The daily catch varies greatly
between fishermen with a mean of 135
lb. Sixty-five per • cent of the
fishermen catch 51-150 lb. of'.fish
daily.. Thirteen per cent • indicated
that their usual daily catch is 50-300
lb. This figure probably represents
their catch during the productive
season.

During the survey period, the
daily catch averaged 70 lb.
Forty-seven per cent of the fishermen
caught between 51-150 lb., 3 per cent
between 151-200 lb. Note that none
indicated catch between 250-300 lb.
However,. 6 per cent indicated catches
above 300 lb. Such a catch might well
indicate a lucky break as other
figures for the period indicate a low
season.

Handling of Fish at Sea

The storage of catch on board
the boat differs according to the type
of fishing that is done. In the case of
night fishing, the fish caught is
usually stored in the open boat. In
this case, the timount of spoilage
varies from 2-40 per cent with a mean
of 19 per cent. In the case of day
fishing where the fish is caught
mainly by banking and trawling, the
catch is chilled in ice boxes. In this
case the leel of spoilage is
insignificant. Some fishermen are
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either ignorant of the losses incurred
by spoilage oz adopt a fatalistic

acceptance of spoilage or the losses

that result from it:

The Commodores

These are agent middlemen who

market the catch on behalf of the

fishermen for a commission usually
5-10 per cent. In the case where a

catch is not sold in a particular day,
the commodore is responsible for

storage. The commodores handle fish

five days per week, usually Tuesday

to Saturday.
The quantity of fish handled by

the individual commodore range from

300-500 lb. daily with a mean of 567

lb. Fifty per cent of the commodores

handle between 500-700 lb. of fish

daily. Statistics for the survey period

indicate that all the commodores

handle 300-500 lb. of fish daily with a

mean of 484 lb.

Marketing of Fish

In most cases, part of the catch

is kept by the fishermen for their

own subsistence. The quantity kept

will vary according to:
(a) the size of the catch
(b) the size of the fisherman's family

(c) the demand for fish on the

market.
The quantity kept, varied from

2-20 lb. per outing, with a mean of

6.4 lb. Seventy-eight per cent of the

fishermen kept 2-7 lb. of fish per

outing, while 22 per cent kept 8-20

lb. There is basically two types of

market for the fish landed at Sea

Lots. Firstly there is the quasi -

retail market. In this case the

fishermen market for fish at or below

the going retail price depending on

the demand and the size of the catch.

Thirty-four. per cent of the fishermen

dispose of their catch through this

market. The fish may be scaled,

gutted or sliced on the request of the

patrons. There is a fair •amount of

competition in this market, prices are

at the highest in the early part of

the day, but are gradually lowered in

the evening as sales become slower.

Secondly, there is the wholesale
market. In this case the fish is sold

to retail vendors via the commodores

who operate on a commission basis,•

usually 5-10 per cent. Forty-four per

cent of the fishermen dispose of their

catch through this route. There are

some fishermen who utilize •either/or

both markets depending on the
magnitude of the catch and the
relative prices on the respective
markets. Tha amount of fish supplied

to the fish central market by the
fishermen operating from Sea Lots
represents about 25 per cent of the

total amount of fish passing through

the market.
The price of fresh fish as is

sold by the fishermen to the retail

vendors (via commodores) and direct

to housewives is very variable on a

day to day basis as is influenced by:

(a) the quantity of fish caught

(b) the level of-. demand in the
market.
It should be noted that prices'

are subject to large and rapid

fluctuations as between gluts and
scarcities.

Problems in Marketing

The problems experienced by the

fishermen in the marketing of their

catch are many and varied. More than

50 per cent of the fishermen
interviewed saw the variation of price

as their main problem whether this
variation was due to gluts on the
market or variation on the market.

A few fishermen (6%) saw their

main problem as the spoilage of their
catch due to the absence of a proper
market with suitable cold storage.

Retail Vendors

The retail vendors operate at
various locations within the country.

Fifty-five per cent of the retail

vendors purchase fish at Sea Lots

every week. Of the retail vendors

interviewed, 55 per cent purchased

between 100-200 'lb. of fish per day.
Thirty-six per cent purchased more

than 300 lb. per day. A small amount

(9%) purchased under 100 lb. per
.9



day. The average daily purchase was
336 lb. per day. The level of spoilage
was highest amongst those vendors
who exhibited their fish in open
baskets, without ice.

FIG. 1: Marketing System for Fresh
Fish Landed at Sea Lots,
Port of Spain, Trinidad
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