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India Is one of the largest producers of fish in the world, ranking second in aquaculture and third In
overall fish production. With a coastline of 7,516 km and extensive Iinland water resources, fish
processing plays a crucial role in India's seafood Iindustry, contributing significantly to exports,
employment, and food security.
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Paradeep has several seafood processing and
export units approved by MPEDA. These
facilities handle:

Shrimp Processing (Frozen & Value-Added)
Fish Freezing & Export (Pomfret, Ribbonfish, |
Seer Fish, Mackerel, etc.)

Dry Fish Production (Sun-dried fish for
domestic markets)
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B Conclusion

Despite its huge potential, India’s fish processing industry faces infrastructure gaps,
guality challenges, sustainability issues, and market risks. Strengthening cold
storage, adopting modern technology, ensuring traceability, and diversifying exports
can improve the sector’s long-term growth and global competitiveness.




