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THE FISHERIES SECTOR IN MOROCCO

Morocco has a large marine ecosystem diversity. An asset due to its
geographical position, as the Kingdom is located at the confluence
of the Mediterranean Sea and the Atlantic Ocean. lts fishery resources
gather about a hundred species of commercial interest. They are
classified into six major categories namely: pelagic, white fish, cephalopods,
crustaceans, shellfish and algae.

:-, ¥ With more than 3500 km and more than a million square miles of maritime

- zone, Morocco coasts are rated one of the richest fishing areas in the
world, thanks to its important seafood wealth, which gathers not only many
fish species but also cephalopods, mollusks, crustaceans and seashells. This
position places Morocco among the leading producers of seafood in the

world.
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A VITAL SECTOR

A vital

2.5% of national GDP
sector

170.000 direct jobs
490.000 indirect jobs

Jobs
provider

540 000 tons in 2013, 14,5 Billion

Creat MAD income

potential

- 8% of global Kingdom exports
for export

- 40 % of agro-food exports

lsf
global

sardines

exporter

Sardina Pilchardus (Walbaum, 1792)
globally known and recognized







AN IMPORTANT AND DIVERSIFIED
SEAFOOD PRODUCTION

In 2013, fish production reached 1.25 million tons valued at 8.55 billion MAD
distributed as follows :

0,5%

.Illllll Pelagic Fish .Il.“ll White Fish

.Illllll Crustaceans .I|||III Dry Algae

.I||||II Cephalopodos .I|||III Sea Shells






AN EFFICIENT DEVELOPMENT INDUSTRY

Number of fishery products valorization industries (2013)

- 397 onshore processing units

- 305 offshore freezing units
Freezing
at earth
183 Units L ommmm

Fresh
products
packaging
58 Units

: Number of
2;3:;:2 fishery products
valorization

Other |
activities R Fr eezing
(shrimps peeling, n b
shellfish INn sea

processing, 305 Units
storage)
42 Units

Semi-
preserved
34 Units

Fish meal

Processed products and oil
(smoking, salting, 15 Units
drying, prepared

meals) 15 Units






HALIEUTIS PLAN :
A STRATEGY FOR A COMPETITIVE
MOROCCAN OFFER

The HALIEUTIS strategy, which was adopted in 2009, is part of economic and
social development policies. Based on the sustainable development of national
fishery resources, its objective is to bring the Moroccan fishery products exports
to 2.24 billion euros and triple the sector's GDP by 2020.

Obijectives for 2020 :

Local consumption 16 kg / capita / year

National Production 1.66 million tons

Resources sustainability 95% of sustainably managed species
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STRATEGIC APPROACH :
THREE MAJOR AIMS

Better valued and competitive
products and also intended
for high potential markets

Performance

Sustainably exploited
resource for future
generations

Sustainability

A sector equipped and
organized for optimum
quality,from landing to
consumers

Competitiveness

Representation of
professionals and
Control and traceability interprofessionals organization
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Clarification and Skills enhacement and
adaptation of the improving the

legal system attractiveness of jobs

Setting up of a strong
public governance







MOROCCAN SEAFOOD

As an implementation of the Halieutis plan, the Morrocan Seafood
program is dedicated to the institutional labeling and marketing of
seafood. Overall objective : To promote Moroccan sea products on
national and global level, while supporting quality efforts undertaken
by all stakeholders in the Moroccan fishing industry.

HALIEUTIS PLAN

MOROCCAN SEAFOOD

Direct the choice of foreign consumers
to the products of Moroccan origin

highlighting sensory values of communicating on the
the Moroccan sea products ll know-how and expertise of
(taste, appearance, texture) [l the Moroccan fishing industry

DURABILITY AUTHENTICITY & TRADITION

Promoting authentic
Moroccan fish species
and enhance the tradi-
tional and small-scale
fishing methods

highlighting initiatives
undertaken for fisheries
sustainable management
in Morocco







ABOUT THE EACCE :

INSTITUTIONAL ACTOR PROMOTING
EXPORTS OF AGRICULTURAL AND MARINE
PRODUCTS

Food Export Control and Coordination Organization (EACCE) is a public
institution aiming to support the sector of agro-food products intended for
export. His expertise covers the sectors of fresh fruits and vegetables, plant
processed products and fishery products. Many tasks are assigned to the
EACCE, including :

* Technical control over agri-food and seafood products to be exported ;

+ Compliance with the technical conditions laid down in different exporta-
tion product agreements (agri-food and seafood products) ;

* Moderation and coordination of the sectoral committees related to
exports ;

* Promotion of the institutional image and the quality of agri-food and
seafood products exported by Morocco ;

+ Organization and participation in different events or actions which
promote and develop the exportations of Moroccan agrifood and
seafood products ;

« Competitive intelligence on the Moroccan agri-food and seafood
products export markets ;

* Help and assistance of small companies in order to add value to their
exported products.
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FOOD EXPORTS CONTROL AND
COORDINATION ORGANIZATION

N°72,AngleBd.Mohamed Smiha
et Rue Mohamed El Badmrani,
Casalanca - MOROCCO
Phone: +212 522 305 104
Fax : +212 522 302 567

E-mail: contact@eacce.org.ma

Website: www.eacce.org.ma




