Asian Seabass / Barramundi (Lates calcarifer)

Asian seabass, also known as barramundi, belongs to the family Centropomidae and is widely
distributed across the Indo-West Pacific region, from the Arabian Gulf to northern Australia,
China, Taiwan, and Papua New Guinea. The species is notable for its commercial value in
aquaculture due to its rapid growth, hardiness, and tolerance to varied environmental conditions
such as salinity and temperature. In 2020, global production of Asian seabass reached 105,800
metric tons, with key producing countries including Australia, Thailand, Indonesia, and
Vietnam (FAO 2021).

Barramundi are euryhaline, meaning they can thrive in both fresh and saltwater environments.
They are typically cultured in hatcheries before being transferred to nursery systems and grow-
out is conducted in net-pens, ponds, or recirculating aquaculture systems (RAS). Stocking
densities vary depending on the system, with ponds accommodating 40 to 90 fish per m?, while
RAS are typically stocked at around 15 kg/m?. The production cycle lasts between 12 to 18
months, and barramundi are harvested at sizes ranging from 500 grams to 2 kilograms,
depending on market demand.

Feeding regimens for barramundi emphasize their carnivorous nature, with diets rich in crude
protein (40-50%) and moderate lipid levels (10-15%). While trash fish may be used in some
operations, formulated feeds tailored to specific growth stages are common. Factors such as
genetic strain, culture methods, and market requirements influence feed formulation (Kaushik
et al. 2019).

Barramundi’s mild-flavored white flesh has driven increasing demand across domestic and
international markets. In Australia, farm-gate prices for fresh fillets can reach AUD $40.25 per
kilogram (Infinity Blue Barramundi, 2024), while in Indonesia, prices average IDR 32,500 per
kilogram (€1.99) (The Fish Site, 2024). The species is positioned as a sustainable alternative
to other popular fish like grouper and snapper, making it attractive for both consumers and
aquaculture producers. Additionally, various market reports predict strong future growth for
the global barramundi market, with estimates suggesting a compound annual growth rate
(CAGR) of 5.1% between 2023 and 2033, driven by increasing demand for sustainable seafood
(Statsville Group, 2023). These numbers indicate that barramundi is becoming a major player
in global aquaculture.

Although barramundi farming faces challenges such as water quality management and disease
control, innovations in aquaculture technology, sustainable feed development, and improved
management practices promise to support the continued growth of the industry.
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