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DFTC DAA Fisheries Training Centre

FC Fisheries Commission

SFMP Sustainable Fisheries Management Project

USAID United States Agency for International Development
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EXECUTIVE SUMMARY

Hygienic Fish Handling Training was conducted for (30) thirty fishermen and thirty (30)
Fishmongers on 21% and 22" March 2017 at the interim Fisheries Training Centre at
Tsokomey in the Ga South Municipal Assembly of the Greater Accra Region. The objectives
of this workshop was to help fishers

To identify critical points in post-harvest handling of fish that leads to spoilage.

To improve fish quality to satisfy consumers.

To improve fish quality to increase profit.

To avoid unnecessary spoilage of fish after harvest and through the value chain of fish
handling.

The sixty participants were from Kokrobite, Nyanyanor, Oshiyie, Chorkor, Bortianor and
Tsokomey. All participants are small scale enterprises.

The workshop was facilitated by Mr. Samuel Duodo Manu, Head of the Post-Harvest Unit of
Fisheries Commission.

Topics treated included:

Key issues associated with fish handling.

Freshness assessment.

Personal hygiene of food handlers.

Hand washing.

Food safety hazards in fishery products.

Fish handling processing methods.

Packaging and marketing of fish.

Objectives of hygienic fish handling.

Smoking fish with improved fish smoking oven (Ahotor).

The training was very interactive. The facilitator used pictures and real issues in fish handling
as well as practical sessions which the fishers carried out and presented in plenary sessions.
At the end of the workshop the fishermen pleaded that Fisheries Commission should speed up
the formation of the Fisheries Watch Dog Committees at the landing beaches. Fishermen
pleaded that the Fisheries Minister should give the committees authority note to arrest
fishermen who engage in IUU fishing. Fishermen from Nyanyanor promised to visit the
Minister’s office for an official letter to arrest [UU practitioners. Fishmongers were happy
with the result of smoking fish with the Ahotor oven but were of the view that the cost was
rather on the high side and pleaded for a reduction in price to make it accessible to many.
Fisher folks accepted the need to go through health screening every year with all their
helpers. They were of the view that DFTC staff should invite the public health staff of the
Ghana Health Service to come and screen them at the Centre.

Fishers were assured that DFTC staff would visit their processing sites to monitor their
activities and ensure that best practices would be their hallmark.



SECTION 1 BACKGROUND

Fish is one of the protein foods of great economic advantage but can deteriorate if not
handled properly. Fishers along the fisheries value chain tend to lose a lot of income through
poor post-harvest handling of fish. Availability of fish ensures food security in communities
and homes.

11 Workshop Objectives

e To identify critical points in post-harvest handling of fish that leads to spoilage.

e To improve fish processing quality to satisfy consumers.

To avoid unnecessary spoilage of fish after harvest and through the value chain of fish
handling.

e To improve fish quality to increase profit.

1.2 Expected outcomes

That fishermen would adhere to fisheries laws and regulations in their business.

That fishermen would ensure best practices in their fishing business.

That fish processors would handle fish in a hygienic manner.

That all fishers would go through health screening with their employees/workers every
year.

e That there would be a drastic reduction of post-harvest loses in fish along the value
chain.

SECTION 2 OPENING/ORIENTATION

The workshop was opened with a word of prayer, and preliminary introduction of participants
and facilitator by Emelia Nortey.

Mr. Samuel Duodo-Manu oriented participants on the importance of avoiding or reducing
post-harvest losses of fish along the value chain. He spoke about post-harvest losses and how
it affects household income which can lead to collapse of livelihood which will result in
poverty.

He informed participants that the training would be very interactive and as practical as
possible. There would be group task and plenary sessions. He pleaded with participants to
have keen interest in the workshop and learn new ideas to improve their livelihood.

All thirty women fish mongers reported for the training with three other women who were
not invited, this represented 110%; whilst only fourteen (14) out of the thirty (30) fishermen
invited attended the workshop, representing 47%. The reason for low attendance of the
fishermen was that the workshop coincided with the burial of a fellow fisherman.

2.1 Training

Mr. Samuel Duodo Manu Head of the Post-Harvest Unit of Fisheries Commission facilitated
the two-day workshop.

The first day was for fishmongers whilst the second day was for fishermen.
2.1.1 Fishermen

After going through the fisheries laws and regulations, key issues discussed with fishermen
was how to maintain quality of fish from capture to shore. It came to light that methods used
to catch fish can affect the quality. Some of the methods of fishing were:



e Set/gill nets.
e Long lining.
e Seining and trawling.

Handling on the boat:

It came to light that the length of time the nets are in the water affects fish quality. The
shorter the time of harvest, the better the quality of fish. It is better to fish at night when it is
cooler. Fishing trips should be kept short i.e. about 4.00 hours to land fish fresh.

Fish should be placed in covered boxes to prevent trampling on it. There should be enough
crew to handle fish carefully and quickly on the boat. Fishermen were advised to go to sea
with ice. Over fishing/too much fish in a boat affects quality. There was a practical
demonstration on how to ice fish effectively by facilitator as well as fishermen. Fishermen
took turns to demonstrate how to wash hands effectively after a demonstration by the
facilitator. They were advised on the importance of going through health screening annually
with their crew on the boat.

2.1.2 Fishmongers

Topics treated with fish processors included

Key issues associated with fish handling.

Freshness assessment.

Personal hygiene of food handlers.

Hand washing.

Food safety hazards in fishing products.

Fish handling and processing methods (icing, smoking, salting, drying, etc.).
Packaging and marketing of fish products.

Smoking fish with improved fish smoking stoves (Ahotor oven).

Participants were sensitized by Mr. Manu on the importance of hygiene in fish handling to
avoid contamination during processing.



Wearing of overcoats and hair tie by women processors was emphasized to ensure neat
outfits during processing. There was a lot of practical demonstrations on how to handle fish
as soon as it is purchased from landing beach till its processed in one way or the other.
Practical demonstration of hand washing preferably under running water was practiced in
turns by all participants. Women were helped in a participatory way to assess freshness of
fish before purchasing. Different methods of preserving fish were discussed after which there
was a practical demonstration on how to ice fresh fish in an ice box. Participants took turns in
icing fresh fish. They were assured that when fish is well iced it can stay fresh for 14 days.
Packaging and marketing of fresh fish was an area of concern during the discussion because
participants agreed that most often smoked fish especially is contaminated with germs due to
the way it is packaged and sold in our markets. There was a lengthy discussion on how
processed fish could be packaged and displayed for sale in our open markets. One school of
thought was to sell processed fish in glass or transparent box to avoid dust and house flies
contaminating it.

The climax of the workshop was when the newly built Ahotor oven was used to smoke fish
prepared by participants. The components of the oven were explained as well as the
difference between the Ahotor and Chorkor ovens. The importance of the fat collector was
explained and the fact that it helps to reduce the amount of smoke deposit on the fish thereby
reducing the level of PAH in the fish, Fat and water draining from fish during smoking too
does get into the fire to emit more smoke.

Figure 2 A picture of fish processors waiting while smoking fish on Ahotor oven used for the
Hygienic Fish Handling demonstration.



Figure 3 Fish processors being given lesson on Hygienic Fish Handling- The benefits of HFH
by Emelia Nortey, Center Manager.

SECTION 3 CONCLUSION

The forty-seven participants appreciated the exposure that they were given in a trade that they
have been operating for years.

The fishermen were of the view they should be invited more often to such training programs
because they did not know that activities such as catching too much fish to fill their boats
rather lead to compromising the freshness of the fish. Also that fish landed at the beaches
should be under shade to avoid early deterioration. They agreed to start going to sea with ice.
Another area of concern of the fishermen was the use of Unapproved, Unregulated and
Unreported fishing practices. They condemned it and asked that the law must be enforced by
authorities and that chief fishermen of the various landing beaches should be held responsible
and prosecuted if they allow such fish to be landed and sold at their beaches.

Fishmongers were happy with the result of the Ahotor oven when used to smoke fish. Less
fuel wood was used and less smoke was emitted from the oven whilst smoking. One could
even sit by the oven whilst processing without in hailing smoke. They however pleaded that
the cost of acquiring the oven was rather on the high side and that authorities should reduce
or subsidize the price to enable them acquire one.

Visits would be made to processing sites to ensure that expected outcomes of the training are
achieved.
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