To:

Dr G. de Graaf – Senior Projects Management Officer, FishCode Programme, FAO

Ziguinchor, 19 February 2008

John Lucas Eichelsheim for IDEE Casamance
The FAO/SIK/IDEE Casamance, LCA study team landed at Banjul Airport in the Gambia Tuesdays night, were they stay the night at Etu Tunbng Art village. A car from IDEE Casamance picked them up the next morning to drive them the 140 km to Ziguinchor. A first informal meeting takes place at the Walkunda Hotel/Restaurant the evening of Wednesday 14th November. A nice meal encouraged the exchange of a lot of the local (practical) way of life and off course we talked a lot about shrimps. The next morning we met at the IDEE Casamance office for a working meeting and to dress up a plan of activities for the next two weeks. Vaque Ndiaye, the researcher representing the Centre de Recherches Océanographiques de Dakar Thiaroye (CRODT), the National Oceanographic Research Centre was delayed and will arrive on Sunday the 18th November. It was then decided to plan the next two days and have a meeting at the IDEE Casamance office with Vaque on Sunday. 
On Friday the 16th November, the team elaborated the processing diagram of the artisanal shrimp fishery in the Casamance ria and identified the different actors and the information needed for the LCA study.
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In the first two weeks the LCA team focused on the industrial processing, that will be about the same for both fisheries. The planned visits are based on above diagram. 
On Sunday 18th of November, Dr. Mikkel Thrane held an exhaustive introduction on the meaning and the impact of Life Cycle Assessment studies. It was indeed the first time that some heard about LCA. The aim of this case study is to quantify the environmental impact of the artisanal shrimp fishery in the Casamance ria in Southern Senegal, to identify environmental hotspots in the life cycle of this seafood product and, if possible, to compare it with an active trawl fishery  offshore of the Casamance ria. Trawlers based in Dakar execute this active trawling. All their products are landed in Dakar. In 2005, 22 Senegalese freezer trawlers were active, as in 2006, some 24 were active.
The two weeks from 14 November to 27 November 2007 were filled with visits to:

1. ice production plants: there are 6 plants in Ziguinchor with a potential production of 113 tons of ice. Real production is 20% or more lower.

2. the shrimp processing plants: there are 4 processing plants in Ziguinchor. Only 1, Complexe Frigorifique had an export agreement and Ikagel factory detains an export agreement through its main factory in Mbour, near Dakar. Since January 2008, the processing plants of Sosechal and Sofrikaf also obtained an export agreement. There are now 4 active in Ziguinchor.

3. the main Ziguinchor landing site and several small shrimp landing sites in town.

4. Senelec the National Electricity distributor (the administrative office and the power plant at Boutoute, some four kilometres East of Ziguinchor town).
5. the Sénégalaise des Eaux (SDE), the National water distributor.

6. and talked to a lot of people

see also the Excel file rencontresLCA

Anna Flysjö and Dr. Mikkel Thrane left for Banjul, Gambia and then home on the 27th November.
Shrimpfishing is only done at night. The félé-félé nets (some 200 meters drift nets) are used the whole night and the mujas nets, fixed filtering nets in the middle of the deeper waters of the ria, are only used during outgoing tide. This means that landing time of shrimps is early in the morning for the félé-félé and the landing time for the mujas depends on the tides table. This changing of times makes it difficult to be present at landings for both fishing types.
Andreas, with the assistance of Vaque Ndiaye and ElHadj Seydou Diedhiou of IDEE Casamance made landing measurements in Ziguinchor (16) and in the village of Banganga (10).


The team had great difficulties to determine the exact amount of active shrimp fishing nets in the Casamance ria because different sources gave a wide range of diverse data. Finally a combination of data collecting was used: a Fishing Department study from 2004 (financed by IDEE Casamance), an eye survey by Andreas on the boat from Dakar covering the area from the mouth of the ria to Ziguinchor town, GoogleEarth for the mujas nets between Fanda and Adeane and the fieldresearch in progress by IDEE Casamance.
From 15 December 2007 until 09 January 2008, Andreas and Vaque worked in Dakar.
Andreas and Vaque left Ziguinchor the 15th January 2008.

Some reflections:

The study examined the active trawling offshore and the passive trawling in the Casamance ria. It is estimated that more than 90% of this production is exported to Europe as a deep-frozen product labelled "wild shrimp from the FAO 34 fishing area". 
All landings data mention weight and estimated commercial price (VCE – valeur commerciale estimée). According to CRODT, this is an estimation of the price paid to the producer/collector. The average VCE for active trawling is 4.360 Francs CFA (€ 6,65) and for passive trawling 1.500 Francs CFA (€ 2,29). This means an average loss for the artisanal and most ecological exploitation of € 4,36/kg! as the whole production is sold in bulk as "wild shrimp from the FAO 34 fishing area". 

We understood that the processing factory in Ziguinchor gains 1.000 Francs CFA or € 1,52/kg of raw shrimp. Then where is all that money going to?
It would be interesting if one of the conclusions of the LCA study could help to detach the shrimp from the Casamance ria from the "wild shrimp from the FAO 34 fishing area" bulk. 
It also would be very interested to have more information on the value chain and a possible market study of the shrimp in Europe. This will help to give guidelines to fisherfolk what product they can best deliver.
It would also be very interesting to have more (biological) information on the catch and ecological impact of the different passive trawling techniques and their by-catch. And the influence of mesh size.
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