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By Jonas Cullwick

The DeparTmenT of fisheries’ 
aquaculture centre at Tagabe in Port 
Vila made one of its best harvests 
of fresh water prawns last year and 
earned nearly Vt200,000 from the 
four months stock.

Aquaculture Officer, Andrew 
William, said their first harvest at 
the trial centre was in 2011, but last 
year was one of the best harvests 
conducted so far.

William told a group of visiting 
local journalists attending a climate 
change training workshop the 
harvest was made from their Tagabe 
centre where they have two pond 
sizes of 20x10 metres and where they 
harvested 120kg of prawns.

They sold the harvest at Vt1500/
kg and it was all gone within half 
an hour.

“That’s a big demand ahead of 
us. At that rate you’re looking at 
around Vt180,000 that was earned 
from the harvest, which indicates a 
good return in terms of business for 
farmers and the communities after 
four months if they are keen to take 
up the venture,” he said.

He said this particular prawn 

species originated from Malaysia, 
which tried it out and they imported 
it from Fiji.

“It’s good for us also. Based on 
our studies when we brought in the 
prawns and did some trials here and 
we found that the growth rate here 
is better than the rest of the Pacific 
Islands.

“This is already proven because 

we have a very suitable climate for 
the prawn culture as the temperature 
all year round is the same, which is 
suitable for the prawn to grow and 
survive.”

Following the harvest of the 
prawns the two ponds were stocked 
with 7,000 tilapia fish that will be 
ready for harvest at the end of May.

William explained that the number 

of prawns and prawn sizes depend on 
the size of the ponds and the water 
quality “and if the water quality is 
good we can stock up to 10 prawns 
per square meter. And depending on 
our assessment if we find that the 
water quality is not good enough we 
can stock five or seven per square 
meter.”

For the tilapia, he said the fish can 

sustain a high temperature such as 
with our climate today tilapia can 
sustain more higher temperature 
such as in Papua New Guinea and 
Solomon Island, where tilapia can 
survive very well also.

The waste water from the ponds 
can be used by officers of the 
Agriculture Department to irrigate 
their nearby trial farms.

Best prawn harvest last year for Tagabe aquaculture centre 

Local journalists on field trip listening to Aquaculture 
Officer Andrew William (6th from left) in front of  
one of the ponds currently holding 7,000 tilapia.

By Anita Roberts

Tafea Tourism sTakeholDers 
are taking tourism on Tanna 
to another level by improving 
product quality to meet 
visitors’ expectations.

Tanna is one of Vanuatu’s 
popular destinations for 
tourists.

While it is getting more 
visitors after Port Vila and 
Santo, an international visitor 
survey of 2016 revealed 
visitors are not spending 
more time there compared 
to Santo, according to the 
Business Development Officer 
of the Tafea Tourism Office, 
Jimmy Kawiel.

Shorter stays means less 
money spent, Kawiel stressed.

The priority of stakeholders, 
through the Tanna Tourism 
Recovery Project (TTRP), is to 
improve visitor’s expectation 
by enhancing product quality.

TTRP, an initiative to revive 
Tanna tourism after cyclone 
Pam is developed by the 
Department of Tourism (DoT) 
and funded by the Australian 
Government, through the 
Governance for Growth 
Program. TTRP’s total cost is 
Vt22.5million.

The Australian Government 
funded Skills for Economic 
Program (TVET) in Vanuatu 
is coordinating TTRP as 
part of Australia’s recovery 
assistance towards Vanuatu’s 
tourism sector after Pam.

In collaboration with the 
DoT, the Skills for Economic 
Growth Program has been 
engaging industry coaches 
to train local operators who 
lost their business to cyclone 

Pam to rebuild better.
Most of their bungalows 

and restaurants on Tanna 
were blown away and brought 
down by cyclone Pam.

Through the development 
support training, they have 
been taught by industry 
coaches on techniques of 
designing and developing 
creative businesses using 
local materials.

A l m o s t  1 0  o f  t h e s e 
b u s i n e s s e s  t h a t  h a v e 
undergone renovation were 
opened to visitors this week, 
most ly  bunga lows  and 
restaurants.

E i g h t  o f  t h e  o t h e r 
businesses are due to be 
completed in early May.

While phase one of the 
project focuses on renovation, 
the  second phase  wi l l 
ensure that service at these 
accommodations, restaurants 
and bars meets the needs and 
satisfaction of tourists.

The Informat ion and 
Market Research Manager of 
the Vanuatu Tourism Office 
(VTO), Sebastien Bador, gave 
assurance that VTO will help 
in marketing efforts of these 
products.

The proposed budget for 
the TTRP is around Vt29 
million, according to the 
Director of the Governance 
for Growth Program, Matthew 
Harding.

The launching of the 
renovated bungalows on 
Monday and Tuesday this 
week was witnessed by the 
Ministry of Tourism, the 
DoT, TVET, Tafea Tourism 
Office and Tafea Provincial 
Government Council.

Improving visitors’ experience

The renovated Island Dream Bungalow at 
Port Resolution where visitors can watch 

the rising smoke of Mt Yasur (photo: TVET)

The renovated bungalow at White 
Beach Bungalow (photo: TVET)


