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Online training courses 
fast-tracked to empower 
aquaculture industry

A buried sandfish emerges to feed at 
the sea ranch site in Molocaboc Island, 
Sagay, Negros Occidental. See feature 
story on sandfish in page 5.
[PHOTO BY JP ALTAMIRANO]

TO HELP bolster the supply 
of seafood and sustain the 
development of the fish 
farming industry during a 
pandemic, the Southeast 
Asian Fisheries Development 
Center/Aquaculture 
Department (SEAFDEC/
AQD) is fast-tracking the 
development of online 
training courses.

SEAFDEC/AQD, based 
in Tigbauan, Iloilo, has been 
host to thousands of fish 
farmers and government 
workers from all over the 
world who attended hands-on 
training courses in the past 46 
years. However, restrictions 
on travel and mass-gatherings 
have already indefinitely 
postponed at least six training 
courses this year.

NEW NORMAL. A training course officer at the Southeast Asian Fisheries Development Center 
Aquaculture Department prepares modules and lecture notes on CANVAS, a learning management 
platform for online participants of online training courses. PHOTO BY JM DE LA CRUZ

“Usually, we offer around 
15 training courses per year 
but that has been greatly 
affected by this pandemic. 
The only ones that didn’t get 

cancelled or postponed are our 
distance learning courses,” said 
Caryl Vincent Genzola, officer-
in-charge of SEAFDEC/AQD’s 
Training Section.
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The research center has 
been offering online distance 
learning courses since 2002 
on fish health and nutrition. 
It is working to expand the 
scope to include trainings on 
farming milkfish, mangrove 
crab, sandfish, and the like.

“Since we already have 
the experience in conducting 
online training courses, we 
just need to expand our 
offerings and think of more 
creative ways of teaching 
culture techniques virtually,” 
Genzola added.

Distance learning courses 
are conducted through 
online learning platforms, 
where participants can access 
lecture notes, instructional 
materials, activities, and even 
examinations. Instructors 
and participants interact via 
e-mail or through chatrooms 
and threaded discussions.

Training videos
However, one of the 

limitations of e-learning is the 
lack of demonstrations and 
hands-on exercises which are 
central in learning the details 
of breeding and grow-out of 
fish, crabs, shrimp, seaweeds, 
and the like.

“What sets SEAFDEC/
AQD’s in-station training 
courses apart from others 
is the actual demonstration 

of culture technologies. 
Somehow, we want to bring 
that to the online courses we 
will be offering by producing 
instructional videos,” Genzola 
explained.

SEAFDEC/AQD, in 
partnership with National 
Fisheries Research and 
Development Institute 
(NFRDI), will be conducting 
an online course on 
aquaculture technologies for 
milkfish and mangrove crab 
for regional staff of the Bureau 
of Fisheries and Aquatic 
Resources (BFAR) this year.

“This course aims to 
provide participants with 
technical knowledge on 
broodstock management, 
spawning, and larval rearing 
of milkfish and hatchery of 
mangrove crab for sustainable 
livelihood,” said Genzola.

While the said course is 
going to be the first in-station 
course to be moved to an 
online platform, he said it 
won’t be the last.

“We are currently 
studying the possibility of 
offering online alternatives 
to some in-station training 
courses even after this 
pandemic,” Genzola shared.

However, the Department 
is still hopeful to continue 
in-station and even on-site 
training courses when the 

Eighteen years ago, in 2002, SEAFDEC's Aquaculture 
Department (AQD) pioneered the use of the Internet 
to conduct it's AquaHealth and AquaNutrition Online 
training courses that initially involved 47 virtual 
students from 11 countries. This year, the use of these 
e-learning platforms is foreseen to accelerate due to 
lockdowns and quarantine restrictions that are in place. 
In a teleconference, last 5 May 2020, the SEAFDEC 
Secretariat in Bangkok invited AQD to share its 
experiences on online training courses with the aim of 
replicating the same in other SEAFDEC Departments.

DID YOU KNOW?

situation improves so they 
could address the information 
needs of fish farmers who 
don’t have online access.

International replication
“This global pandemic 

has changed the way the 
world interacts and this 
also highlighted some of 
our existing information 
sharing innovations,” said Dr. 
Edgar Amar, Training and 
Information Division Head of 
SEAFDEC/AQD.

Other SEAFDEC 
Departments in Thailand, 
Malaysia, and Indonesia are 
interested to replicate the 
online learning platform 
of SEAFDEC/AQD, 
their counterpart in the 
Philippines, as the use of 

online platforms is expected 
to accelerate as part of the 
new normal.

“We shared our 
experiences on how to 
develop modules, hardware 
and software requirements, 
and other processes needed 
to conduct a smooth and 
successful online training 
course,” said Dr. Amar.

“We are taking advantage 
of the technologies that we 
have. By doing so, we are 
expanding our online training 
courses and assure that our 
institution continuously 
upholds its mandates of 
developing and strengthening 
the capacities of the 
aquaculture sector through 
training and information 
dissemination,” he added. a

- JM DE LA CRUZ

HELPING HAND. On 16 May 2020, 
SEAFDEC/AQD provided a service vehicle 
and driver to help safely transport 78 workers 
stranded in Malay, Aklan because of quarantine 
restrictions. The workers were dropped off at 
their respective towns in Antique and Iloilo 
(First District) before arriving in Iloilo City.

PHOTOS FROM AKSYON RADYO ILOILO / N MARTIREZ
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Fisheries center renews call for students 
to do research; use labs, services
RECOGNIZING the 
importance of science and 
research for food security, 
the Southeast Asian Fisheries 
Development Center/
Aquaculture Department 
(SEAFDEC/AQD) encourages 
students to pursue research 
in aquaculture while opening 
the doors of its laboratory 
facilities.

Based in Tigbauan, 
Iloilo in the Philippines, 
SEAFDEC/AQD allows high 
school, college, and graduate 
student researchers to avail 
themselves of its analytical 
services and allows them to 
observe in the laboratory as 
their samples are tested by 
professionals.

“We recognize that there 
are many brilliant minds in 
local schools and colleges, 
but their facilities may limit 
the potential of students 
to conduct their scientific 
research, which is why we are 
again inviting them to check 
our laboratory services,” said 
SEAFDEC/AQD Chief Dan 
Baliao.

Chief Baliao also 
mentioned that SEAFDEC/
AQD has always been 
providing different analytical 
and diagnostic services to 
the public. Reports showed 
that the academe comprise 
91 percent of requests for 
analyses that SEAFDEC/
AQD’s Laboratory Facilities 
for Advanced Aquaculture 
Technologies (LFAAT) 
received between 2017 and 
2019 while the rest come from 
the private sector.

“We hope this will 
help enable SUCs (State 
Universities and Colleges) 
to conduct better research 
in response to DA Secretary 
William Dar’s call for 
demand-driven and market-
oriented research, not only 
in fisheries but even in the 
agriculture sector as our 

services are also 
applicable to 
them,” he added.

The 
laboratory’s 
capabilities range 
from proximate 
analyses for feeds 
and experimental 
animals, soil 
and water 
analyses, fatty 
acid profiling, 
microbiological 
analyses, 
and electron 
microscopy. A freeze dryer 
and rotary evaporator are also 
available for supervised use 
on a per-hour rate.

The laboratory 
also recently acquired 
an atomic absorption 
spectrophotometer for 
detecting heavy metals and 
metallic elements, a detection 
kit for E. coli and coliform 
bacteria, and a continuous 
flow analyzer to analyze for 
total ammonia-nitrogen in 
water samples.

The Fish Health 
Laboratory of SEAFDEC/
AQD is capable of PCR-based 
diagnosis of various shrimp 
and fish pathogens including 
quantification of WSSV 
and IHHNV in tissues, soil 
and water, bacterial counts 
and identification, parasite 
detection and identification, 
fungal counts and isolation, 
aflatoxin detection, 
microscopic examination, and 
histological slide preparation 
and analysis.

Lower service rates
“While these equipment 

and services are primarily 
meant for our in-house 
research needs, we welcome 
the public especially Filipino 
students, farmers, and LGUs 
since these facilities were 
actually grants from the 
government of Japan to the 

A chemist at Southeast Asian Fisheries Development Center Aquaculture Department in Tigbauan, Iloilo, 
conducts a crude fat analysis that is part of the proximate analysis, one of the most requested analyses by 
academic institutions in Western Visayas. PHOTO BY IT TENDENCIA

Philippines before being 
turned over to SEAFDEC/
AQD,” added Baliao.

SEAFDEC/AQD has 
kept the cost of its laboratory 
services lower than other 
laboratories and even further 
gives students a 20 percent 
discount.

“For our microbiological 
analyses, our prices are 
cheaper compared to other 
institutions offering the same 
tests. We also offer some 
tests that are not available 
in other institutions such 
as Vibrio and Salmonella 
determinations,” said Ma. 
Wennie Pauline Caelian, 
a laboratory analyst of 
SEAFDEC/AQD.

She also added that the 
prices of electron microscopy 
analyses are relatively lower 
and that both biological and 
nonbiological samples such as 
metals may be accepted.

Electron microscopy is 
used to magnify objects up to 
one million times. It is used 
in studies to investigate the 
detailed structure of samples 
such as tissues, cells, and 
organelles.

As for the use of a rotary 
evaporator, clients are said 
to prefer SEAFDEC/AQD’s 
facilities as they are more 
customer-friendly.

“Generally, the customer 
prefers us price-wise since we - RH LEDESMA

have relatively lower per-
hour usage fee of the rotary 
evaporator and we do not 
charge the number of hours 
of stay in the laboratory aside 
from the actual use of the 
equipment,” said Hannah 
Mae Arganioza, a chemist at 
the research center.

A rotary evaporator is 
used to remove low boiling 
organic chemicals like 
solvents from a mixture of 
compounds. The solvents or 
low boiling compounds are 
removed by the process of 
distillation.

Compliant
Engr. Margarita Arnaiz, 

laboratory manager of 
LFAAT, shared that the 
Centralized Analytical 
Laboratory was recently 
granted a Certificate of 
Authority to Operate by 
the Professional Regulatory 
Board of Chemistry in 
compliance with RA 10657 
known as the Chemistry Law 
of the Philippines.

Dr. Leobert de la Peña, 
head of SEAFDEC/AQD’s 
Research Division also said 
that LFAAT is preparing 
for ISO certification that 
will ensure that laboratory 
processes are consistent with 
established international 
standards. a
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Genetics expert joins regional workshop on 
aquatic genetic resources registry dev't
AS REPRESENTATIVE of 
the Southeast Asian Fisheries 
Development Center/
Aquaculture Department 
(SEAFDEC/AQD), genetics 
expert Dr. Maria Rowena 
Eguia participated in the 
regional workshop on the 
development of an Aquatic 
Genetic Resources registry.

The workshop, 
which was done through 
teleconferencing, was 
organized by the Food and 
Agriculture Organization 
(FAO) to address the 
need to create a registry 
of farmed types which is a 
key component of a global 
information system on 
aquatic genetic resources for 
food and agriculture. 

FAO explained that 
farmed types fall under two 
categorizations. The primary 
categorization refers to 
the level of domestication 
from the original wild 
sourced farmed type, and 
the secondary categorization 
refers to any value-added 
categories of genetic 
manipulation used in creating 
the farmed type.

Four regional 
organizations 
including 
SEAFDEC/
AQD and 
representatives 
from nine 
member 
countries of FAO 
from the Asia-
Pacific region 
were tapped 
to take part in 
the workshop 
to gather 
perspectives on 
the prototype 
of the Aquatic 
Genetic Resources 
registry as well as 
the proposed global plan of 
action for the registry.

It was discussed 
during the workshop 
that the Registry will be 
a searchable database 
based on a standardized 
terminology, nomenclature, 
and descriptions of aquatic 
genetic resources that is 
accessible to national and 
international stakeholders. 
Entries will be limited to 
farmed types representing at 

least 10 percent of the national 
production of a certain 
species.

Dr. Eguia, as one of 
the 25 participants of the 
workshop, participated in the 
break-out group discussions 
on the proposed global plan 
of action for the FAO-led 
Aquatic Genetic Resources 
registry. Through these group 
discussions, the participants 
were able to identify regionally 
relevant information and 

SEAFDEC/AQD genetics expert Dr. Maria Rowena Eguia (2nd from top left) with some of the participants of the 
FAO virtual regional workshop on the development of an Aquatic Genetic Resources registry during the closing 
session on 22 June 2020. SCREENSHOT BY MRR EGUIA

- RH LEDESMA

priorities for the global plan of 
action for the registry.

Outputs of the virtual 
workshop held from 8 
to 12 June 2020 include 
the identification of the 
key stakeholders in the 
information system on aquatic 
genetic resources in the region, 
evaluation of the structure 
and the key information for 
the registry, and identification 
of the challenges on the 
development of the registry. a

URGENT matters such as reporting of 
SEAFDEC/AQD's 2019 achievements 
and endorsement of its plans for 2020 
were among the agenda discussed 
during the Fifty-second Meeting of the 
SEAFDEC Council on 19 May 2020. This 
was the first time that the SEAFDEC 
Council meeting was convened in a 
teleconference. Other matters will be 
tackled ad referendum through e-mail. 
Council directors from SEAFDEC's 
member countries, as well as officials 
of the SEAFDEC Secretariat and 
departments, comprised the Meeting.
See related story at SEAFDEC 
Secretariat's Facebook page 
www.facebook.com/seafdec.

SEAFDEC/AQD participates in 
the Fifty-second Meeting of 
the SEAFDEC Council
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Sandfish: expensive, endangered, 
and ecologically essential
SANDFISH, or Holothuria 
scabra, is one of the most 
threatened tropical sea 
cucumbers because of its high 
price, reaching up to $1,600 
per kilogram (approximately 
P80,800) when processed and 
dried into trepang or beche-de-
mer which are used in exotic 
Asian cuisine and medicinal 
products.

Because of the high 
demand for these expensive 
invertebrates, their natural 
population have drastically 
decreased in the recent 
decades. These creatures live 
in shallow sand flats and 
seagrass beds where gleaners 
can easily pick them up from 
among their close relatives, 
the starfishes and sea urchins.

Thankfully, sandfish 
is among the easiest to 
propagate of the tropical 
sea cucumbers because 
of established hatchery 
production techniques; thus, 
providing hope to alleviate the 
threat to their numbers in the 
wild.

Production of sandfish, 
from the hatchery to the 
farm, is being optimized at 
one of the leading institutions 
in sandfish research – the 
Southeast Asian Fisheries 
Development Center 
Aquaculture Department 
(SEAFDEC/AQD) based in 
Tigbauan, Iloilo.

Through science, the 
institution aims to replenish 
their numbers in the wild 
and promote a healthier 
environment where the 
sandfish are grown.

Just off the shores 
of Molocaboc Island in 
Sagay, Negros Occidental, 
overharvesting reduced stocks 
to a mere three sandfish 
per hectare prior to 2015. 
That number has grown by 
fortyfold since SEAFDEC/
AQD released hatchery-
grown sandfish in the area in 
2015.

The release of sandfish, 
which began in 2015, was 
part of SEAFDEC/AQD’s 
successful community-
based sea ranching project 
which also released abalone 
beginning 2011 after years of 
social preparation.

Aside from their 
economic value, sandfish 
also play an important 
role in keeping the marine 
environment healthy.

Sandfish regularly bury 
into the sediments every 
day from early morning 
until the late afternoon, as 
documented in a study by 
SEAFDEC/AQD sandfish 
expert Dr. Jon Altamirano 
and his team published in 
Fisheries Research in 2017. 
This “plowing” behavior helps 
mix available nutrients and 
oxygenate the sediments.

Sandfish also feed by 
grazing on the surface of 
the sediments, ingesting 
everything that can fit 
through its mouth – from 
small animals and plants, 
decaying matter, and even 
bacteria and sand particles. 
In effect, they re-work and 
transform all these materials 
in their gut and discharged 
them as “useful” feces.

A box of dried sea cucumbers sold at a store in Hong Kong for HK$4,280. PHOTO BY JP ALTAMIRANO

Because of these 
environment-friendly 
behaviors, sandfish and other 
sea cucumbers are often 
referred to as the earthworms 
of the sea.

In another research 
published in 2012 by 
SEAFDEC/AQD’s visiting 
scientist Dr. Satoshi Watanabe 
and his team, sandfish 
juveniles in tanks grew 
much better when fed with 
detritus (organic matter from 
decomposing plants and 
animals) and shrimp feces 
collected from tiger shrimp 
culture ponds.  Studies like 
this show that sandfish may 
also potentially help minimize 
waste accumulation in some 
aquaculture systems. a

- RH LEDESMA
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Mori completes term as AQD Deputy Chief

DR. KOH-ICHIRO MORI 
wrapped up his stint as the 
outgoing Deputy Chief of 
the Southeast Asian Fisheries 
Development Center 
Aquaculture Department 
(SEAFDEC/AQD).

“I’ve only been here 
for two years and three 
months but there is so much 
that I will miss,” he said in 
his farewell message. “…I 
would also like to express my 
deepest appreciation for your 
support and cooperation for 
the last two years. It has been 
a pleasure working with you.”

During his brief stay with 
the organization, Dr. Mori 
spearheaded new research 
projects at SEAFDEC/AQD 
which were supported by the 
Government of Japan Trust 
Fund (GOJ-TF).

“I’d like to thank           
Dr. Mori for spearheading 
the projects on mackerel 
tuna (kawakawa), round 
scad (galunggong), lobster 
and his other contributions 
in terms of research,” said                  
Dr. Leobert de la Peña, 
Head of SEAFDEC/AQD’s 
Research Division.

Continued production 
of information on aquatic 
health management 
through research was also 
made possible. Some of 
these studies included the 
development of improved 
diagnostic techniques in 
identifying diseases as well 
as setting countermeasures 
against parasites in aquatic 
species. In turn, results 

from these discoveries 
are disseminated through 
trainings and capacity-
building projects on 
sustainable aquaculture were 
also pursued.

“Dr. Mori, you’re a good 
friend of AQD and you’ve 
also facilitated support not 
only from the Government 
of Japan, but from other 
Japanese agencies as well, like 
JICA and JIRCAS,” Dr. Edgar 
Amar, Head of the Training 
and Information Division, 
said in a message.

Pioneer research project on 
tuna farming

One particular project 
that Dr. Mori personally 
worked on was about the 
adaptation of Japanese 
farming technologies to rear 
mackerel tuna (Euthynnus 
affinis) in the Philippines.

“Tuna has many kinds 
of species here [in the 
Philippines], but we only 
targeted mackerel tuna.” He 
explained. “It isn’t very large 
when it grows, so even small 
fishermen can rear this fish 
easily using small cages.”

Dr. Mori and his 
team are in the process of 
procuring wild tuna fry 
from various locations in 
the west coast of Panay 
Island. In particular, his team 
targeted Antique and Iloilo as 
potential sources for breeders 

of mackerel tuna—locally 
known as kawakawa. 

Furthermore, he stated 
that the Philippines provided 
optimal conditions for 
the rearing of the species 
because of the country’s 
water temperatures. Mackerel 
tuna grow rapidly and thrive 
in temperatures of 20 to 28 
degrees Celsius.

Dr. Mori hopes to 
begin seed production by 
2021 or 2022, and achieve 
“full cycle aquaculture” 
in the Philippines once 
these eggs hatch by 2023 
or 2024. Once the project 
specifics are tailored for local 
conditions, Dr. Mori aspires 
to disseminate information 
packages to local fish farmers 
in the Philippines.

Research training for high 
school teachers 

Additionally, Dr. Mori 
has also allocated funding 
support towards the technical 
writing training and research 
methodology workshops for 
selected high school teachers 
in Iloilo with the aim of 
enhancing these teachers’ 
capacity to be able to conduct 
doable and simple research 
proposals.

Over the course of 
a 3-day workshop, these 
teachers attended lectures 
and augmented their learning 
through various practical 

- DEVCOM/JRP

exercises on the research 
and development process, 
experimental design, data and 
statistical analysis, scientific 
literature and patent searches, 
as well as technical writing 
for publication in scientific 
journals.

SEAFDEC/AQD Chief 
Dan Baliao commended this 
effort, hailing this as one 
of the legacies that shaped       
Dr. Mori’s term.

“Well, Dr. Mori, I would 
like to tell you that you have 
left a legacy in AQD. It's 
only during your term when 
you spent some amount for 
some training in research 
and methodology for our 
(high school) teachers,” he 
remarked. “I used to speak 
before these people during 
their culmination and they 
are so happy about it.”

Furthermore, he also 
expressed his gratitude 
towards Dr. Mori for the 
continued support to AQD 
and its constituents.

“You have supported 
SEAFDEC and our activities 
and operations, and for 
that, our budget has never 
been stopped and kept on 
increasing,” the Chief said. 
“Dr. Mori, in the future or 
one of these days, please try 
your best to come back again. 
We want to see you again 
soon and we wish you the best 
of luck.”  a

Dr. Koh-ichiro Mori delivers a speech during the SEAFDEC/AQD anniversary program in July 2019. PHOTO BY JM DE LA CRUZ
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Dr. Koh-ichiro Mori: The man behind the science
PURSUING and building a 
career in the field of sciences 
is not an easy journey 
to undertake without a 
passion for what you do. For                        
Dr. Koh-ichiro Mori, his 
scientific career was anchored 
to a love for fishing—a 
childhood interest that he still 
actively engages in until now.

“I like to go fishing, and 
of course I also like to eat fish. 
So in university, I decided to 
take a Fisheries course,"  said 
Dr. Mori.

Born and raised in 
Hiroshima City, Japan,         
Dr. Mori grew up near the 
ocean where fishing trips 
to the ocean and the rivers 
became part of his daily 
routine.

“When I went fishing as 
a child, I often caught some 
common species of carp in 
the river. For the seaside, I 
also often caught turbot—
karei in Japanese—and it’s a 
similar species to flounder," he 
recounted.

Coming to the Philippines 
was a big leap of faith. He was 
appointed as Deputy Chief of 
the Southeast Asian Fisheries 
Development Center/
Aquaculture Department 
(SEAFDEC/AQD) on 1 April 
2018, taking over after then 
outgoing Deputy Chief Dr. 
Chihaya Nakayasu.

“I’ve always wanted to 
get out of Japan and work 
outside, but I didn’t get any 
chance. When I was offered 
this chance, I took it,” said   
Dr. Mori. 

 “Fisheries and 
aquaculture is more exciting 
to explore here. There are 
more opportunities to develop 
projects here," he added.

During his two-year term, 
Dr. Mori worked closely on 
several projects related to 
aquaculture and fisheries, one 
of which was the adoption of 
Japanese farming techniques 
to rear mackerel tuna in the 
Philippines.

“Tuna has many kinds 
of species here, but we only 
targeted mackerel tuna. This 
species is very similar to 
Bluefin tuna, so in Japan, it 
is very expensive. However, 
mackerel tuna don’t grow 
to be so big so even small 
fishermen can rear this fish 
easily using small cages,” he 
said.

Dr. Mori further 
explained that by starting the 
field production of this species, 
the Philippines and other 
Southeast Asian countries 
might be able to become 
a supplier of tuna for the 
Japanese market, as said fish is 
a vital component in making 
Japanese food such as sashimi 
and sushi.

Despite the enthusiasm in 
working outside of Japan for 
the first time, Dr. Mori also 
encountered his own fair share 
of difficulties that comes with 
being immersed in a foreign 
culture.

“Filipinos like dancing 
in their parties. In Japan, we 
don’t have a similar (partying) 
culture. We usually only have 
drinking and talking. We 
don’t have any social dancing, 
like classic dancing so it was 
a bit difficult for me too," said      
Dr. Mori. 

He also shared his 
experiences with commuting 
in the Philippines.

“Filipino drivers can drive 
a bit rough—with the many 
bikes, tricycles, and buses," 
said Dr. Mori.

He also added that he 
had difficulty adjusting from 
Japan's right-hand driving 
to left-hand driving in the 
Philippines.

Janelli Garibay, 
administrative assistant to 
the Office of the Deputy 
Chief, also recounted some 
impressions while working 
under Dr. Mori. 

“Actually, it wasn’t really 
difficult to become part of 
Dr. Mori’s staff since my boss 

changes 
every two 
years, but 
for the first 
few months, 
I really 
struggled. 
Although he 
can speak 
English, 
there are 
some 
instances 
where we 
couldn’t 
understand 
each 
other so 
sometimes 
we have 
to resort 
to ‘Batang 
Henyo’-esque techniques and 
constant repetition of phrases 
to make sure we are on the 
same page,” said Garibay. 

One way of working 
through cultural differences 
was through food. While his 
official title in SEAFDEC/
AQD is Deputy Chief, 
colleagues and friends of 
Dr. Mori have fondly called 
him “Deputy Chef,” as he 
often cooks Japanese cuisine 
for them such as sukiyaki, 
sashimi, and oden.

“Dr. Mori actually loves 
cooking. Sometimes, he craves 
Japanese food and he often 
cooks lunch for us to let us 
taste Japanese food. While 
I’m not too fond of Japanese 
food myself, I appreciate that 
he shares it with us and on 
our part, we also let him taste 
Filipino food," said Garibay.

“Filipino food is very 
tasty, even a little sweet. I like 
kinilaw because it’s like sushi 
with the vinegar and the fish,” 
said Dr. Mori.

Aside from food, Garibay 
also said that Dr. Mori and the 
rest of the staff would gather 
to share ideas and exchange 
opinions on the different 
cultural perspectives between 
Japan and the Philippines, 

- DEVCOM/JRP

Dr. Koh-ichiro Mori personally collects live mackerel tuna and round 
scad in Tibiao, Antique on 13 March 2020. 
PHOTO BY RAE TORRES

such as family life and even in 
work.

“Like typical Japanese 
people, Dr. Mori values time, 
but during his stay here, he 
has adapted to the ‘Filipino 
time’ culture. When he also 
assigns tasks, he places 100% 
trust on you that you can 
finish it, and also encourages 
open discussion on things 
that can be improved as well 
as welcome suggestions,” said 
Garibay.

As he wrapped up his 
term as SEAFDEC/AQD 
Deputy Chief, Dr. Mori 
imparts a few words to his 
fellow researchers in the field.

“I think you should not be 
discouraged by other people 
saying your research isn’t good 
enough because if you depend 
too much on other people’s 
opinions, you’ll only have 
outputs that’ll be obsolete in 
the long run,” said Dr. Mori.

 “If you think your 
research idea is good, despite 
only having few people that 
agree with you, you should 
proceed with it because it 
might be useful to other 
communities in the future,” he 
added. a



Expert warns crab farmers 
against ‘fake’ king crablets
LOSSES experienced by 
some crab farmers in the 
Philippines were traced to the 
very low survival of crablets 
that were misidentified as the 
popular king crab.

Farmers prefer to culture 
king crab because it grows 
bigger and faster compared to 
other species. Unfortunately, 
the crablets later proved to be 
a different kind.

In one instance, a 
group of pond operators in 
Pontevedra, Capiz imported 
crablets, reportedly from 
Viet Nam, that were wrongly 
advertised as a cross breed 
between king crab (scientific 
name Scylla serrata) and 
another crab locally known as 
pulahan (Scylla olivacea).

“It was reported that the 
crablets caused huge losses 
for the farmers because of 
their very low survival. A few 
survived but they produced 
low quality market-sized 
crabs that ended up being 
sold for a very cheap price,” 
said Joana Joy Huervana, 
commodity leader for crabs at 
the Southeast Asian Fisheries 
Development Center/
Aquaculture Department 
(SEAFDEC/AQD).

Based on the crab 
samples sent by the farmers 
to SEAFDEC/AQD, it was 
confirmed that they were not 
cross-bred but a different one 
altogether.

“We presumed it to 
be Scylla paramamosain or 
green crab or known locally 
as intsik-intsik in Capiz and 
tisay in Luzon. This crab is 
not commonly found in the 
Philippines,” Huervana said.

She added that the entry 
of the said species in the 
Philippines is dangerous as 
they can pose threats to local 
stocks and farms as these 
could be carrying diseases 
and other contaminants. She 

said farmers must be more 
vigilant, especially when 
importing stocks from foreign 
suppliers, to ensure these are 
properly documented and 
follow import protocols.

Identifying crabs
Huervana said visual 

identification of crab seeds is 
admittedly difficult, especially 
during the juvenile stages of 
crabs.

“Visual differences are 
easily distinguished when 
the crablets are about the 
same size as matchboxes and 
sometimes, we do not have 
the luxury of time to wait for 
all crablets to grow into that 
required size,” she added.

Huervana cited the 
Crabifier, a smartphone app 
developed at the De La Salle 
University Manila which 
can be freely downloaded to 
Android devices from the 
Google Play Store, which may 
help identify mangrove crabs 
at early juvenile stage using 
image analysis.

Moreover, she stressed 
that sourcing crab seeds from 
trusted and reliable suppliers 
are still the best way to ensure 
the quality and identity of 
crablets.

Shortage in crablets
Foreign and domestic 

demand for crabs has 
triggered an interest among 
fish farmers to grow mangrove 
crabs. However, the rising 
demand led to a shortage in 
crab seeds which is now the 
bottleneck in production.

“Because of the scarcity 
of both wild-sourced 
and hatchery-produced 
seedstocks, farmers are 
easily tempted to buy from 
unknown, independent 
sellers,” Huervana shared.

SEAFDEC/AQD operates 
one of the country’s few king 

crab hatcheries in Tigbauan, 
Iloilo, but mainly as a research 
facility with excess yields 
sold to farmers. In 2019, the 
hatchery-produced 656,200 
king crablets.

Unauthorized reseller
However, Huervana also 

revealed that there is a report 
from a trader in Luzon that 
there is someone claiming to 
be a reseller of crablets from 
SEAFDEC/AQD.

“We want to take this 
opportunity 
to inform the 
public that 
SEAFDEC 
does not have 
authorized 
resellers of 
crablets or 
any hatchery 
seedstocks for 
that matter,” 
said Huervana.

The dealer 
reportedly 
offered over 
30,000 pieces 
of crablets to 
a farmer and 
even copied 
SEAFDEC’s 
logo.

- JM DE LA CRUZ

Female green crab (Scylla paramamosain) specimen, sent by farmers from Capiz to 
SEAFDEC/AQD for identification, weighs 260 grams after five months of pond culture. 
PHOTO BY C DIONELA
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“This is a very distressing 
report because we are not 
sure if the crablets were pure 
king crabs or not and it could 
possibly lead to losses on the 
part of crab farmers,” she said.

She added that public 
and private institutions are 
free to explore partnerships 
with SEAFDEC/AQD to 
put up more crab hatcheries 
while individuals may also 
avail themselves of training 
courses on mangrove crab 
culture regularly offered by 
the institution. a


