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Visit www.dutchfish.nl for more 
information on Dutch fish suppliers 
and their products. 

The Netherlands stands out as a 
world fish trader

I f  we  look  a t  f i sh ing  and  breed ing  ac t i v i t i es  wor ldwide ,  we  see  that  
the  Nether lands  does  not  p lay  a  s tar  par t .  However,  i f  we  draw up  
a  wor ld  rank ings  l i s t  o f  the  b igges t  expor t ing  countr i es ,  we  see  that  
the  Nether lands  occup ies  n in th  p lace  on  th i s  l i s t .  And we  are  on ly  
jus t  outs ide  the  Top Ten  o f  impor t ing  countr i es .

How i s  wor ld  f i sh  product ion  d i v ided  up ,  and  what  par t  does  the  
Nether lands  p lay  in  th i s ?  Here  are  some fac ts  and  f igures .
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Together, catch and cultivation ensure an available 
fish supply amounting to 130 million tons on an 
annual basis, of which 80 per cent is for human 
consumption. The percentage not used for human 
consumption (fish oil and fish meal) is gradually 
decreasing. Half the fish is sold fresh; a further  
27 per cent is frozen, 10 per cent smoked or dried, 
and 11 per cent sold as tinned goods.  
The percentage of fresh and frozen fish has shown 
a slight increase during the past few years.
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The total world catch is about 90 million tons. 
China is by far the world’s biggest fish producer 
and accounts for about 18.5 per cent of the 
world catch, whilst Peru, the United States and 
Indonesia follow at a considerable distance.  
The world catch is decreasing slightly: the total 
catch in 1997 was 94 million tons. 

Catches of a number of countries, in 
millions of tons

China 16.5

Peru   6

United States   5

Indonesia   4.7

Norway   2.5

Iceland   2

The Netherlands   0.6

Fish cultivation is on the increase and totals about 
42 million tons worldwide, thereby contributing 
about 32 per cent to production. The supply and 
diversity of cultivated fish species are expected to 
increase further. 

Cultivated fish, in millions of tons

Tilapia 1.6

Salmon 1.2

Prawns 1.8

Mussels 2.8

Oysters 4.5 

Coquilles (scallops) 1.2 

Continues on page 2



Inspiration
Fish is an excellent product 

for exercising your creative 

talents: an increasing 

number of varieties are 

available, and fish can be 

prepared in a number of 

appetising ways. 

New fish products can 

be seen each year at the ESE in Brussels. Thanks to 

fish processors’ creativity, the range seems to be 

inexhaustible. It turns this international trade fair into 

a source of inspiration. And, of course, the Dutch fish 

sector will be well represented again this year. 

Due to pressure on the supply of fish at home,  

Dutch fishmongers are seeking alternatives, such 

as increasing their imports. On a world scale, the 

Netherlands is one of the biggest importers and 

exporters of fish: three-quarters of the Dutch supply 

is imported, whilst 80 per cent of all Dutch fish is 

sold outside the Netherlands. This means that the 

Netherlands is one of the few net exporters in Europe, 

or in other words, we export more fish than we import.

The supply obtained from aquaculture is also on the 

increase. Fish farmers have not only succeeded in 

breeding more fish, but also in ensuring a greater 

variety of species. New species such as tilapia, pangasius 

and Nile perch have now won considerable popularity 

amongst European consumers. 

Besides its supply of exotic fish, the Netherlands still 

holds a unique position with regard to its own products 

like sole and plaice. The Dutch Fish Marketing Board 

recently awarded prizes to Italian youngsters who had 

sent in entries in reaction to our request for drawings 

of ‘Princess Plaice’ and sea life. For several years, this 

princess has been the main character in our italian 

plaice campaign, aimed at families with young children. 

These families regard plaice as a nourishing and healthy 

product with very few bones, which is ideal for children. 

In view of the tremendous response and the wonderful 

drawings we received, Princess Plaice would seem to 

be well-known to these children. Unfortunately, we are 

not able to show you all these creative entries, but the 

children were clearly greatly inspired by Princess Plaice 

and life in the seas. 

Tilly Sintnicolaas

Managing Director
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2006 quota agreements

of a few pelagic species, the Netherlands does not 
play an essential part in fish farming and landings 
on a world scale. But the Netherlands does fulfil 
an important role when it comes to trade, with 
the aid of the Port of Rotterdam and Schiphol 
Airport as mainports. Moreover, Dutch people 
have always been masters in the art of trading. 
One-quarter of Dutch fish is supplied by our 
own fleet, whilst the remaining three-quarters are 
imported. Eighty per cent of all fish is sold outside 
the Netherlands. This means that our country is 
one of the very few net exporters in Europe, since 
we export more than we import.  
About 80 per cent of our exports goes to other 
European countries.

Source: Introduction by the president of the 

Dutch Fish Federation, G. Pastoor, ‘The fish 

sector on the move: what’s trade doing?’
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The Dutch flatfish sector is satisfied with the 
agreements concluded between European 
Ministers of Fisheries on the allowable fish quota 
to be caught in 2006. Dutch fishermen have 
frequently urged for a long-range plan with fewer 
changes in the total allowable catches (TACs). 
They consider a stable supply to be an important 
factor in promoting a healthy fish-processing 
industry in the Netherlands. Flatfish in particular 
is of tremendous economic importance to the 
Netherlands. Although the allowable flatfish catch 
for European fishermen in 2006 has decreased 
slightly, there are no noteworthy fluctuations.  
The TAC for sole in the North Sea is 5 per cent 
lower than in 2005, and has been reduced to 
17,670 tons, whilst plaice has decreased from 
59,000 to 57,441 tons: a decrease of 3 per cent. 
The TAC for other North Sea flatfish species, such 
as turbot, brill and lemon sole, has been reduced 
by 5 per cent. 

Dependent on imports

As a trade bloc, the European Union is the 
biggest importer of fish. The EU has an extremely 
high level of dependence on fish imports for 
consumption on the internal market.  
The European market totals about 14 million 
tons, of which 6 million comes from landings 
within the EU. The remaining 8 million tons are 
imported from countries outside the EU.  
Since the market comprised 11 million tons only 
ten years ago, we can see that there has been an 
increase of more than 25 per cent. The landings 
have remained more or less constant during the 
past 10 years, which means that a large part of 
the growth on the market is due to imports. 

The Netherlands is a real transit country.  
Most of the fish processed in our country is 
destined for overseas export. With the exception 

The TAC for cod has been reduced by 15 per cent, 
due to the fact that the cod population has not 
increased to the extent anticipated. 

Blue whiting

The allowable catch for pelagic fish has also been 
restricted. For herring, the TAC has been reduced 
by 15 per cent to 454,751 tons, whilst the TAC for 
horse mackerel remains constant at 137,000 tons. 
The TAC for mackerel has been fixed at  
415,824 tons, but the TAC for blue whiting has 
been considerably reduced to 600,000 tons. 
The Dutch trawler fleet was the first to fish for 
blue whiting. The Netherlands is one of the few 
European member states to invest in research 
into this species, and last year the Dutch trawler 
sector played an important part in achieving a 
unique agreement on the distribution of blue 
whiting among the EU, Norway, the Faroe Islands 
and Iceland. Dutch trawlers have hereby made a 
significant contribution to sustained fishing for 
blue whiting. 

Total Allowable Catch 

Based on advice from biologists, European 

Ministers of Fisheries annually determine 

the maximum quantities of the commercial 

fish populations that may be caught by 

fishermen, known as the Total Allowable 

Catch (TAC). These TACs are subdivided 

into national quotas. Both the TACs and 

the quotas contribute to maintaining and 

safeguarding fish populations.

Continued from page 1
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I ta l ian drawing compet i t ion

Plaice, the Blue Princess
In Ita ly,  the biggest consumers of  pla ice are women with smal l  chi ldren:  
the women regard plaice as an easy-to-prepare,  boneless and healthy product,  
whi le  the chi ldren themselves love pla ice.  This is  why the Dutch Fish Market ing 
Board’s adver t is ing campaigns are directed at this  target group. 

The “Plaice, the Blue Princess” advertising 
campaign was introduced in Italy in 2003, and 
was supplemented by a drawing competition 
last year. Advertisements were put in various 
magazines asking children to make a drawing of 
Princess Plaice and life in the seas. 

Alexander, aged fi ve, won fi rst prize with 

this drawing. He and his parents have been 

invited to the Netherlands in order to acquaint 

themselves personally with the fl atfi sh sector. 

Nile Perch:  
King of  the Afr i can F ish  

The European market is  expanding.  This growth is  par t ly  supported by imports of  
new species,  such as pangasius and Ni le perch.  Both these species have become 
popular with European consumers.  The EU market for Ni le  perch is  somewhere 
around 56,000 tons of  f i l leted f ish annual ly.  Pangasius has increased to 
40,000 tons of  f i l leted f ish.   

Flavour

Connoisseurs say that the Nile perch is a 
freshwater fi sh with excellent culinary potential. 
It is a fi rm-fl eshed fi sh with a delicate fl avour. 
Fresh Nile perch should smell neutral, fresh and 
sweetish. In Africa, the fi sh is dried, salted and 
smoked, whilst in western Europe, it is usually 
fi lleted before being sold. The fi rm-fl eshed fi llets 
are suitable for all types of preparation, including 
braising, frying, grilling and deep-frying. 

Availabil ity

Nile perch is available all year round. 
Its structure and fl avour make it a good substitute 
for species such as cod, tilapia and haddock. 
Most Nile perch is fi lleted and deep-frozen for 
export. 

Flavour

Nile perch (Lates niloticus), also known as Lake 
Victoria perch, is a true prey fi sh. This freshwater 
fi sh owes its name to the fact that it was once 
introduced into Lake Victoria, in Central Africa. 
The fi sh felt so much at home here that it ousted 
all the other species of fi sh in the lake, and is 
now living there in large numbers. Nile perch has 
meanwhile become an important export product. 

Appearance

Nile perch is the biggest freshwater fi sh in Africa, 
which is why it has been nicknamed “King of the 
African Fish”. The Nile perch can weigh up to 80 
kg and measure up to two metres in length. 
It has a brownish-green back, a white belly and 
silvery-coloured fl anks. 

The competition was a great success: more than 
1,800 children sent in their drawings, and the jury 
had the diffi cult task of choosing the best entry. 
Three winners from each age group were invited 
to a festive prize-giving ceremony in Genoa.

The winning drawings can be viewed on the site 
www.principessaplatessa.it, under 
il concorso/i vincitori.



Colophon
Fish News is a publication of the Dutch 
Fish Marketing Board in Rijswijk,  
the Netherlands. The Dutch Fish
Marketing Board is the promotional body 
for the entire Dutch fishing sector.

Fish News appears in seven languages: 
Dutch, German, French, Spanish,
Italian, English and Polish.

Publ isher and editor 
Dutch Fish Marketing Board
PO Box 72
2280 AB RIJSWIJK, the Netherlands
Tel . :  + 31 70 - 33 69 655
Fax:  + 31 70 - 39 52 950
E-mai l :  info@dutchfish.nl
Website:  www.dutchfish.nl

Subscr ipt ions:
Fish News is distributed, free of charge, 
three times a year.

Fish News is partly sponsored by
the European Union.

Visit Dutch fish traders and fish 
processors at ESE 
The European Seafood Exposit ion (ESE) is  one of  the world’s biggest f ish trade 
fa irs .  Here,  traders and processors of  f ish and f ish products from more than  
100 countr ies meet in Brussels  every year,  and more than 1,200 companies display 
their  products and serv ices.  
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Participants Stand

A.C.V. 1004
Fresh cultivated fish from Turkey, bass and sea 
bream (dorade). Whole, ready-to-cook and 
filleted. 

Bertus-Dekker Seafood 1102
The entire range of flatfish, fresh and frozen.  

Bond Seafood 1101
Various innovations regarding smoked fish 
and seafood, young herring and ready-to-use 
products.

Evimare Fish 1106
Frozen pelagic fish and white fish such as 
mackerel, herring, sardines, hake and hoki. 

Dutch Fish Marketing Board 1201
Promotion of Dutch fish products.  
The Netherlands boasts a unique and extensive 
range of fish products.  This consists of own 
products, supplemented with fish imported from 
all over the world and cultivated fish. 

The Fish Company 1203
Various species of flatfish, pelagic fish, cuttlefish 
and freshwater fish, breadcrumbed products.
All products are deep-frozen, packaged in bulk 
and/or consumer units.

Flevoland Fish Export 1009
Besides the standard range (fish fillets and 
breadcrumbed products), there is a value-added 
assortment of meals and meal components based 
on various kinds of fish.

Froconsur 1003
Professional trading firm specialised in the  
im- and export of frozen fish and seafood.

9-11 May, Brussels

This year, the ESE will be held from 9 through  
11 May. Opening hours are:  
  9 May: from 10.00 to 18.00 
10 May: from 10.00 to 18.00 
11 May: from 10.00 to 16.00 

Reception in the Holland Pavilion

We look forward to welcoming you at the Dutch 
Fish Marketing Board stand in the Holland 
Pavilion on 9 May from 17.00 – 19.00 hours.  
As our guest, we invite you to join us for 
refreshments while getting to know representatives 
from the Dutch fish trade and industry. 

Holland Pavil ion

Some of the Dutch participants at the ESE will be 
located in the Holland Pavilion in Hall 6.  
These participants are listed below.  

Participants Stand

Hokkai Suisan / Hokkai Trading 1108
Own production, distribution and home-delivery 
of top quality Japanese fish specialties.
Im- and export of Oriental fish delicacies.

Neptunus 1002
Specialises in herring products.

Ocean Fish 1005
Plaice, dab, red snapper, cod, pollack, pangasius, 
Lake Victoria perch, slightly-salted fillets, 
breadcrumbed and portion-control products. 

Platvis Holland 1109
Produces its own brands, packages grade-A 
brands of numerous kinds of fish fillets for 
catering and retail. Specialises in unprocessed 
and breadcrumbed fish fillets. 

S.G.S. 1105
Ensures quality worldwide throughout the entire 
fish chain. 

Piet Verwijs - Van der Endt 1006
Specialises in lobster, oysters and mussels.

Visscher Seafood 1001
All North Sea fish. Specialises in sole, plaice and 
cod. On-site processing of fresh salmon straight 
from Norway into fillets and individual portions. 
 
Welmar Europe 1008
Produces and distributes value-added North 
Atlantic fish and fish products such as wild 
Alaska salmon, Alaska pollack, Atlantic cod and 
yellowfin sole.


