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Commercial

Scientific name Product forms  Availability  Main harvest seasons Farming areas
names ’
Along Mekong Delta
Fillet, Portion, All year round, it takes | area (An Glang, Dong
- Pangasius, Basa, Cube. Steak, | All approximately from 8 to | Thap, Tien Giang, Can
ml s Swal, Cream Dory HGT‘BuI M] 10 months for the fish to | Tho, Vinh Long, Ben
and Sutchi Whaie rau.nd:“ fully grown and be ready | Tre, Hau Giang, Soc
for harvesting Trang, Tra Vinh, Kien
Giang)

Pangasius HGT (Headless,

Pangasius Butterfly Cut Gutted, Tail Off)

Pangasius Whole Round
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Pangasius Fillet Well-trimmed

Pangasius Fillet Semi-trimmed

M

Pangasius

Pangasius Cube Well-trimmed Pangasius Cube Untrimmed Pangasius Steak! Chunk

Vannamei Shrimp HOSO (Head On Vannamei Shrimp HLSO (Headless  Vannamei Shrimp Raw PDTO
Shell On) Shell On) {Peeled Deveined Tail On)

Vannamei Shrimp Raw PD (Peeled  Vannamei Shrimp Cooked PDTO Vannamei Shrimp Cooked PD
Deveined Tail Off) (Peeled Deveined Tail On) (Peeled Deveined Tail Off)




Elack Tiger Shrimp HOSO (Head Elack Tiger Shrimp HLSO Black Tiger Shrimp Raw PDTO
On Shell On) {Headless Shell On) {Pecled Deveined Tail On)

Black Tiger Shrimp Raw PD (Peeled Black Tiger Shrimp Cooked PDTO  Black Tiger Shrimp Cooked PD
Deveined Tail Off) {Pecled Deveined Tail On) (Peeled Deveined Tail OfF)

Breaded Butterdly Shrimp Tempura Shrimp

Potato Wrapped Shrimp










Red Tilapia Black Tilapia Yellow Cathish
(Oreachromis spr. ) (Talapia nilotica) (Clarias macrocephalus)

Barramundi Fillet Frog Legs Fresh Water Scampi
(Lates calcarifer) (Hoplobatrachus rugulosus) {Macrobrachium rosenbergii)
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Farmed & Fresh Water
Seafood
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Red Pomfret White Clams Yellow Clam Meat
(Colossoma brachypomum) (Meretrix lyrata} (Paphia undulata)




