
Small-Scale Lobster Fishery Using Morphology and Chain Analysis
Takaomi Nazeer*

Department of Genetic Engineering and Biotechnology, University of Dhaka, Dhaka, Bangladesh
*Corresponding author: Takaomi Nazeer, Department of Genetic Engineering and Biotechnology, University of Dhaka, Dhaka, Bangladesh, Email: 
takanazeer@gmail.com

Received date: December 30, 2022, Manuscript No: IPIAB-23-15906; Editor assigned date: January 02, 2023, PreQC No. IPIAB-23-15906 (PQ); 
Reviewed date: January 12, 2023, QC No. IPIAB-23-15906; Revised date: January 23, 2023, Manuscript No. IPIAB-23-15906 (R); Published date: 
January 30, 2023, DOI: 10.36648/Ipiab.7.1.39

Citation: Nazeer T (2022) Small-Scale Lobster Fishery Using Morphology and Chain Analysis. Insights Aquac Cult Biotechnol Vol.7 No.1: 039

Description
Rock (or prickly) lobsters are significant fishery species all over

the planet, addressing the most noteworthy worth single species
fishery for various nations because of their status as an
extravagance fish thing. The spiny lobster industry in Australia is
worth nearly AU$700 million and accounts for nearly 40% of the
total value of wild-caught fisheries production. The SRL, or
Southern Rock Lobster, Three states rely heavily on the Jasus
edwardsii) for their fisheries: Victoria, Tasmania, and South
Australia between the 1980s and 1990s, these fisheries
collectively produced a catch of between 4500 and 5000 tonnes
annually, and around 3100 tonnes more recently. A strictly
regulated quota system that aims to maximize rents from the
fishery through payments from fishers to quota owners rather
than the tonnage of catch is the cause of the recent decrease in
the industry's annual total allowable catch. Keeping small
catches, high catch rates, efficient harvesting, and a high market
price-all of which are enhanced by minimizing mortalities-
achieves rents (and economic yield) that currently amount to
more than 60% of the revenue.

China is the primary destination for most of the production
for the SRL industry, which is heavily dependent on the
international live export market. Losses at commercial processor
facilities and the arrival of dead or dying lobsters lower
consumer confidence in the industry's quality and harm the
brand's reputation. The SRL processing industry recently
experienced a series of large-scale mortality incidents during the
2015–2016 fishing season, which resulted in a decrease in
wholesale price and an overall revenue decrease of AU$25
million. These events demonstrated the impact of brand
damage.

Lobster Sampling
Since air exposure is a common stressor during catching,

processing, and live export, research into lowering mortality
rates in the SRL fishery has historically focused on quantifying
the effects of immersion on a variety of physiological
parameters. Following the 2015-2016 mortalities, the impact of
emersion on a broad set-up of haemolymph (for example the
invertebrate simple to vertebrate blood) natural chemistry
boundaries was measured to assess perception from the SRL
business that spot lobsters (for example mottled red and white

carapace) that come from more profound natural surroundings
are more delicate to the pressure of transport than red lobsters
from shallow territories. Although there was no difference found
between the color forms, mortality was linked to decreased
sodium and pH of the haemolymph: ratio of potassium, elevated
urea concentration, and elevated activity of amylase. Although
these changes were not associated with mortality, the authors
also reported elevated total haemocyte counts (THC) and
haemolymph concentrations of calcium, magnesium,
bicarbonate, glucose, and uric acid. Although the blood
biochemistry panel used in that study has been developed
recently for marine invertebrates, it has previously been used to
evaluate the condition of mammals. In an effort to predict spiny
lobster mortality, nutritional status, transport effects, SRL
exposure to seismic air gun signals, and the effects of stressors
on lobster physiology and immune function during processing
and holding have all been evaluated through haemolymph
biochemistry analysis.

However, the effects of water quality on holding at post-
harvest processing facilities are less well-known. There is a
significant degree of variation in handling practices because the
SRL processing industry is largely made up of several dozen
independent operators whose holding/processing capacity
varies across three distinct states. Processing facilities might
transport water to supply fully recirculating systems, use a
hybrid partial recirculating/partial flow-through system to meet
water volume requirements or temperature constraints, or
supply aquaculture systems directly with pumped seawater on
fully flow-through systems. When problems that affect the
entire industry arise, like the recent mass mortality events, it can
be difficult to pinpoint a single cause due to these divergent
aquaculture practices.

Water Quality Testing
Brown shrimp must be immediately boiled after being caught

to prevent the delicate meat from spoiling and to make the
peeling process, which is much more difficult with fresh or
frozen shrimp, easier. After boiling, the shrimp's color, shape,
and size change visually. The release of astaxanthin and the
breakdown of the protein crustacyanin cause the color to
change from brown-grey to pink-red. With the pleon bent under
the ventral side, the typical C-shaped posture takes over from
the natural straight posture. This is probably because of the
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gradual denaturation of intracellular proteins that occurs
between 30 and 60 °C. Longitudinal shrinkage is the result of
collagen denaturation, which begins at 53°C. The loss of mass
also reduced the size of the boiled shrimp as a whole. As a
result, major allergens like tropomyosin, which leaches from
shrimp muscle into boiling water, can be reduced by boiling.
Almost 10% of the loss is mass loss from boiling. The mass of
boiled shrimp is converted to the mass of live shrimp using
conversion factors of up to 1.25 by national fishery authorities.

The growing aquaculture industry puts a lot of pressure on
marine ecosystems that can't be exploited in any other way

because it needs a lot of fish meal and oils. One of the most
important aspects of implementing aquaculture practices that
are more long-lasting and sustainable is the inclusion of
biological byproducts in feed. A suitable addition that supports
positive ecological impacts and contributes to the reduction of
waste is the utilization of side-stream materials like brown
shrimp remains. This practice is in line with the circular economy
idea, which is one of the most important parts of the European
Green Deal strategy.
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