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Fu-Sung “Frank” CHIANG 
 Regional Director, International Association of 

Aquaculture Economics and Management (IAAEM), 
2009 - Present. 

 Visiting Professorships: University of Maine-Orono, 
USA, 2011-12; University of California-San Diego, USA, 
2011; Can Tho University, Vietnam, 2014; Nha Trang 
University, Vietnam, 2008-10, 2013.  

 Committee, Seafood Safety Advisory Committee, Taiwan 
Aquaculture Foundation, 2012 - Present. 

 Dean, College of Humanities and Social Sciences, 
National Taiwan Ocean University, Taiwan, 2008-09.  

 Professor and Director, Institute of Applied Economics, 
National Taiwan Ocean University, Taiwan, 2006-08. 

 Executive Director, Taiwan Tilapia Alliance, Taiwan, 
2004-07. 
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Fu-Sung “Frank” CHIANG 
 Invited Expert, Tilapia Feedmill Project Assessment in 

Guatemala, Oct. 2013 to May 2014. 

 Invited Expert, Freshwater Pacú (Pyaractus mesopotamicus) 
Hatchery Project Assessment in Paraguay, March 2014. 

 Invited Expert, Tilapia Processing Plant Project Assessment in 
Guatemala, April 2014. 

 Committee, Scientific Committee for International Institute of 
Fishery Economics and Trade (IIFET) 2012 and 2014 
Conferences. 

 Lecturer, Workshop on Tilapia Culture, International 

Cooperation and Development Fund, Honduras, March 2011. 

 Advisor, Myanmar Fish Farmers Association, Union of Myanmar, 

2007-12.  
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Taiwan Tilapia Development 

 

 

 Thirteen tilapias (Oreochromis mossambica) were 
brought into Taiwan in 1946. 

 A negative image had been generated from the Pig-
Tilapia-Vegetable system during 1950s-70s. In addition, 
consumers also had the perception of poor man’s fish 
then. 

 Taiwan began to export whole frozen tilapia in the late 
1980s and frozen fillets to Japan in the early 1990s with 
a price of USD12 per kg. 

 In the early 2000s, tilapia became a commodity. 

 Taiwan Tilapia Alliance (T2A) was formed on February 
19, 2002. 

 An effective marketing strategy, a new product mix, and 
market diversity are needed for the sustainable 
development of Taiwan’s tilapia industry.  





Market for Tilapia  

 20 - 50 gm/fish: feeding carnivorous 

fishes 

 300 - 500 gm/fish: traditional food 

service like meal box, buffet, and 

restaurant 

 500 - 1.0 kg/fish: local live fish market 

and processing plant 

 1.0 kg/fish up: processing plant 



A Supply Shortage Production 

 A high price in summer 2012 and a 

shortage of glass eel contributed an over-

supply in the early 2013. 

 A negative TV report broadcasted  in 

Korea on Oct 25 2013 frozen the exports 

for a year. 

 The shortages of tilapia fries in 2013-2014 

because of abnormal weather. 

 The outbreak of avian influenza or bird flu 

in Jan. 2015.  



1-Day old of Tilapia 

Fry Harvesting 



An Increasing Domestic 

Demand in Taiwan 

 Tilapia is still one of cheaper fishes 

in either the live whole fish market, 

the sushi bars, or hot pot 

restaurants in Taiwan. 

 The outbreak of avian influenza or 

bird flu in Jan. 2015 drove up the 

demand for fish and fish products.  



Fresh Red Tilapia: US$3.81 per 600gm 

Fresh Black Tilapia: US$2.86 per 600gm 

in the retailed market as of March 24, 2015 





A Difficult Year for 

Processors and Exporters 

 Production cost is increasing 

 Shortage of material supply 

 Ability to compete with the other 

countries’ players 

 Not yet fully recover the Korean 

fillet exporting market 











The ASC Certification in 

Taiwan (I) 

 Currently, there are 3 seafood 

processing plants awarded the ASC 

certificates in Taiwan. They are: 

 FORTUNE LIFE ENTERPRISE CO., 

LTD. (2013), 

 KOUHU Fishes Cooperation (2013), 

and 

 TOSEI SEAFOODS CO., LTD. (2014) 



The ASC Certification in 

Taiwan (II) 

 Currently, there are 2 tilapia 

farming operators awarded the ASC 

certificates in Taiwan. They are: 

 NanYing Aquaculture Association 

(2013) 

 TOSEI SEAFOODS CO., LTD. (2014) 



東晟水產有限公司 
TOSEI SEAFOODS CO., LTD. 

 

ASC Tilapia 

Certification: 

The Tosei Seafood 

Experience 



List of Tosei’s related 

Certifications 

 Founded in 1995 

 HACCP certified in 1999 

 CAS certified in 2005 

 GAP certified in 2007 

 Tilapia and Seabass CAS certified in 2010 

 Fresh Tilapia and Seabass fillets HACCP certified in 2012 

 ISO22000 certified in 2012 

 EU Food Safety Management System certified in 2013 

 ASC certified in 2014 

 



Certification Timeline 

 June 2012: Planning and Preparation 

 Jan. 2013: Application submitted 

 Nov. 2013: 1st on-site Audit 

 March 2014: 2nd on-site Audit 

 June 2014: Certificate awarded 

 Feb. 2015: Review Audit (every 6 months) 









Legal Papers of the Farm: 

Titles and Permits 



Legal Papers of the Farm: 

Permits for water use 



Maps of the farm site and 

surrounding ecosystems 





Farm Office 







Water Quality 







Water quality monitoring 







Feedstuff and 

Feeding Practices 





Feed Manufacturer declarations 

about % content of fish oil and 

fishmeal in feed 



Documentations 



The audit program 



The audit program 



The Cost Issue 

 Dec 14, 2012: NT$292,169 

 April 10, 2013: NT$68,258 

 Feb. 14, 2013: NT$147,334 

 July 4, 2014: NT$160,900 

 Oct. 21, 2014: NT$149,013 

 Jan. 20, 2015: NT$170,423 

 Total*: NT$988,092 (US$31,368) 

 As of March 2015, 1US$=31.5NT$ 
 * Paid to IMO only  

 



Concluding Remarks (I) 

 It is worthful to get the ASC certification. 

 It took a longer processing time to complete 

the procedure. 

 It would be better to find the RIGHT 

experts/advisers/translators to do the job. 

 It is necessary to fully understand the ASC 

requirements especially on the social issues.  

 



Concluding Remarks (II) 

 What is the ECONOMIC benefit from the 

ASC certification in addition to the fame? 

 Need an active support from the seafood 

industry, especially the traders and retailers. 

 Consumer awareness and acceptance on ASC 

certified products play a critical role in 

determining the success of the ASC 

certification.  

 



Tosei’s Environmentally 

Friendly Tilapia Farm 









Eat More Tilapia! 


