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THE aquaculture industry, particularly 
milkfish or bangus growers, is confronting 
the twin problems of falling demand and 
rising input costs, industry officials said.

“Napaka-gloomy ng kinakaharap 
natin sa (The outlook is gloomy for) 
aquaculture which I think is supposed 
to (play a key role in) food self-sufficien-
cy,” David B. Villaluz, chairman of the 
Philippine Association of Fish Produc-
ers, Inc. told BusinessWorld via phone. 

“Weak demand and the increase in our 
production cost because of the increase 
in the prices of feed” have led to members 
of the industry reporting losses.

He estimated that the production 
cost for milkfish producers has risen 

to P145 per kilogram from P98 to P102 
previously. 

Of the total cost, fish feed accounted 
for P135 per kilogram, based on a feed 
conversion ratio of 2.5 kilograms of feed 
to produce one kilogram of fish.

The current price of fish feed is be-
tween P45 and P50 per kilogram, up 
from P35 to P37 per kilogram, according 
to Mr. Villaluz.

Despite the increased production 
cost, Mr. Villaluz noted that  500 grams 
of fish sells for P150, down from around 
P180 to P200 previously.

“We can really produce. Our problem 
is would you produce if you are incur-
ring  losses?,” Mr. Villaluz said.

After consulting  members from 
Mindanao, he said the average size of 
fish has increased to  700 grams from 
the usual harvest of 400- 500 grams, 

indicating that growers are holding on 
to their fish “kasi hinihintay nila na 
tumaas-taas pa ang presyo pero pababa 
’yung presyo — pabagsak e (they are 
waiting for prices to rise a bit, but it’s 
actually falling).” 

“As of now, what we are afraid of here is 
if… our fi sh producers, especially our small 
fi shpond operators, close,” he added.

Asis G. Perez, former director of the 
Bureau of Fisheries and Aquatic Re-
sources and co-convenor of advocacy 
group Tugon Kabuhayan, said weak-
ened demand may be due to increased 
pork imports and the strong commer-
cial fishing catch.

“ It would appear that the demand 
has slowed in aquaculture. As of now, 
farmgate price of bangus is down by 
about P10 while production cost has 
increased,” he said in a text message.

Mr. Villaluz said climate change 
is affecting  the industry in the form 
of tidal action causing rivers to over-
flow.

“The dikes are breaking and the water 
overflows if the floodwaters are high, so 
our fish are lost. Nawalan ’yung farmer 
pero nahuhuli ng fi shermen natin (What 
the farmer loses, the fishermen catch). 
Siguro 70-80% ng nawala sa fishpond, 
nahuhuli ng mga municipal fishermen 
natin (The municipal fishermen catch 
70-80% of what the fishponds lose),” 
he said.

“Ang mangyayari diyan, ang gusto 
ng gobyerno mag-import na lang kasi 
hindi nila masolusyunan ang problema 
ng farmers (The government is trying to 
solve the problem through fish imports 
because it can’t solve the farmers’ prob-
lems),” he added.

Bangus growers face cost squeeze,
many feared to be exiting market 
By Sheldeen Joy Talavera

THE Department of Science and Technology 
(DoST) will launch several projects in the up-
land Paquibato district in Davao City, includ-
ing a cacao processing center that will benefit 
20 farmers’ cooperatives.

Arnel M. Rodriguez, director of the DoST’s 
Davao City office, said the processing center 
will allow cacao growers in the area to move up 
the value chain. 

“We saw through evaluation that there are 
plenty of cacao trees grown in the  area but 
the farmers primarily produce wet or unfer-
mented beans, the  most raw product, which 
on the value chain fetches the lowest price,” 
he said during last week’s Habi at Kape forum. 

Mr. Rodriguez said the DoST has acquired 
the processing equipment and finalized a 
partnership with a cooperative that will host 
the processing facility, whose production will 
be aligned with halal standards to service the 
Muslim market. 

The department will train community mem-
bers in the operation of the plant’s equipment.

“The processing system that we are adopt-
ing is aligned with halal. There is a big market 
for halal… If Davao can supply cacao certified 
beans or chocolate products, the farmers there 
can tap a much bigger market and thereby 
have a much higher income,” he said.

Another DoST project that will be launched 
in the district is a ramp pump potable water 
system, which does not require electricity. 

These projects are being conducted under 
the Community Empowerment through Sci-
ence and Technology Program that focuses 
on geographically isolated and disadvantaged 
areas (GIDA).

“In Davao City, GIDA areas are Paquibato 
and Marilog districts. In Paquibato, we also 
have a project in Barangay Lumiad, which 
was previously an insurgency hotspot,” Mr. 
Rodriguez said.

The DoST is also developing a packaging 
system for vegetables and fruit brought to the 
Davao Food Terminal Complex (DFTC) in 
partnership with the City Agriculturist’s Office.

Mr. Rodriguez said the project is intended 
to extend the shelf life of produce and mini-
mize losses, especially for high-value veg-
etables and fruit.

“Hopefully, by next year we will start seeing 
these products as a result of that project,” he said.

The DFTC, a P70-million project funded by 
the Department of Agriculture’s Davao Region 
office, serves as a wholesale trading facility 
for fruit and vegetables. It has a cold storage 
facility with eight refrigerated containers and 
operates 24 hours a day, seven days a week. — 
Maya M. Padillo 

SÃO PAULO — A Brazilian coffee research 
institute has started a decisive stage in a two-
decade project to develop arabica coffee va-
rieties that are naturally decaffeinated, a de-
velopment the researchers think could have 
significant commercial potential.

The program is being developed at the Insti-
tuto Agronomico de Campinas (IAC), a leading 
coffee research center that has provided many 
of the high-yield coffee plants that have helped 
Brazil become a powerhouse in the global coffee 
market, supplying more than a third of the trade.

Researchers at the IAC said they are start-
ing regional field trials of some of the varieties 
they have been developing for several years 
by crossing different coffee plants that natu-
rally have very low caffeine content, using the 
germplasm bank at their facilities.

If successful, the resulting varieties could 
find a market niche in large consuming regions 
such as Europe and the US among consumers 
that would prefer them instead of current 
decaffeinated brands that are the result of 
chemical or industrial processes.

Companies selling decaffeinated coffee as 
well could benefit with reduced costs, since 
they could skip the industrial processes to 
remove caffeine from regular coffee varieties.

“The results we had so far look promising, 
we are upbeat,” said Julio Cesar Mistro, a 
researcher overseeing the project at IAC.

Some of the clones developed in the center 
are being planted in di� erent regions in Brazil. 
— Reuters
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