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Figure 1: Fishing and exploitation of tuna fish in Iran (IFO, 2018, 2023)
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Figure 2: The amount of different types of tuna products in the world in 2021 (GLOBFISH, 2022)
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Figure 3: The value of all types of tuna products in the world in 2021 (GLOBFISH, 2022)
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Table 2. The diversity of the supply of all kinds of value-added tuna fish products in the world (Atuna,2024)

Product

characteristics

Product image

Frozen Whole Round
Tuna — Raw Material

Fresh & Frozen
Gilled — Gutted —
Head off

Fresh & Frozen Raw
Loins

Fresh & Frozen Raw
Tuna Cuts — various
styles

Frozen Pre-cooked

Loins

Katsuobushi

Canned Tuna

For the canned tuna processing industry, tuna is usually
frozen whole round on board of the fishing vessel,
immediately after catching, without any change to its entire
natural form — commonly frozen at minus 18 Celsius. For
restaurant businesses, whole round high value tuna is
increasingly frozen at ultra-low temperatures (minus 40 to
minus 60 Celsius) to maintain the highest quality. In fresh
form the whole tuna is kept chilled in ice at zero degree
Celsius.

In order to maintain the highest quality, prevent spoilage and
reduce space and weight, the head or just the gills of the tuna
can be removed. Also fish can be handled with the head still
on, but just the gills and the guts removed. This process takes
place on board just prior to chilling or freezing. Tuna is
chilled at zero, or frozen at minus 18, minus 40 or 60 Celsius.

Raw tuna meat boneless and skinless, which has been cut by
whole loins, been either cleaned in fresh or frozen state, then
packed in foil and distributed in fresh or frozen .

Raw, skinless and boneless tuna meat can be cut in various
forms, such as thin sliced (carpaccio), steaks, or saku blocks
distributed either in fresh or frozen form.

Cooked, cleaned — with all skin, bones and black meat
removed — creating individual fillets or loins, which are then
frozen at minus 18 Celsius with a blast or contact freezer.

Japanese style filleted, dried, fermented and smoked skipjack
tuna meat — which is used as main ingredient for Japanese
soups and as flavoring.

After first being cooked, and having skin, bones, black meat
and blood veins removed, the tuna meat is inserted in a metal
or aluminum can. Water, oil or sauce is usually added. After
closing, the can is sterilized at 121 degrees Celsius, giving it
a shelf life of at least 3 years.

Pouched Tuna

After first being cooked, and having skin, bones, black meat
and blood veins removed, smaller broken chunks of tuna
meat are mechanically or manually inserted in an alu-coated
bag, a minimum amount of brine or oil is added, vacuum
sealed and then sterilized in a back pressure retort. For
consumer, foodservice or food processing market.

\t4
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Product

characteristics

Product image

Frozen Seared Tuna
(Tataki)

Tuna Meal

Tuna Oil

Jarred Tuna

Tuna Roe

Bottarga

Mojama

Known as Tataki in Japan, boneless and skinless meat is
seared briefly seared and marinated, then frozen for
distribution to the retail and restaurant sector.

Processed from tuna offal, which is cooked, and dried. Used
in livestock and aquaculture feed.

Processed from tuna offal, which is pressed and the crude is
then refined. Has a high DHA concentration. Used in
livestock feed but also for human consumption. Highest
quality is produced from tuna heads.

Spanish and Italian style pack of finely cut individual fillets
of tuna meat, placed manually in a vertical position within a
glass jar, sterilized and olive oil added.

The eggs of large tuna, which are harvested from frozen or
fresh fish, and packed separately for distribution to the
processing sector in a variety of forms.

Most commonly processed in Italy and also Spain, the bags
of eggs (roe) of large female tuna are massaged to eliminate
air pockets, then dried and cured in sea salt for a few weeks.
This results in a dry hard slab of tuna roe, still in its natural
casing. In Iltaly used grated to be added to cooked pasta
together with olive oil.

Spanish style loins of tuna are cured in salt for 2 days, after
washing off the salt the meat is laid out to dry in the sunshine
and wind of southern Spain for about 2 to 3 weeks.
Consumption similar to that of high quality cured ham.
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Table 2: Strengths and weaknesses, and opportunities and threats (SWOT) of the Iranian tuna fish industry

Lack of product variety in non-canned processing
High product waste

Inadequate transportation system

Export limited to canned tuna

Prohibition of placing orders for imported canned
goods

Lack of continuous monitoring of the supply and
value chain

Low quality fish with current gillnet catch
About half of the canning factories are far from
the south coast

Cumbersome inter-organizational transit
regulations and health and export approvals
Pricing and price control

Little interaction with global forums and
specialized international organizations

Weakness

The difference in the level of growth of global
quality standards compared to domestic ones for
export

Overfishing and overexploitation

The high price of the finished product

Volatility and rapid changes in business rules and
regulations

Currency exchange problems

Limitation and fluctuation of reserves
climate changes

Threats

Various tariff systems of countries

Difficulty competing with powerful countries in
trade

Lack of free trade agreement like ASEAN
Economic sanctions and weak payment of
membership fees to effective international
organizations

The possibility of quota system and strict rules in
the future

Converting voluntary to mandatory standards in
product trade in the future

Strengths

Opportunities

Access to tuna stocks in coastal and offshore waters
The experience of exporting canned tuna fish

The experience of traditional and industrial tuna
fishing

The existence of canning industries

The existence of port and cold storage equipment and
facilities

Existence of sea-oriented laws and policies
Experiences and research projects in the country

Membership and presence of Iran in IOTC

The increasing demand of the global fish market and
its elasticity

The increasing acceptance of the domestic market of
canned tuna fish

Access capacity to emerging markets of neighboring
countries

Available fishing Potential by longline method

Pole and line fishing Potential for sashimi and sushi —
grade

Production capacity of tuna loin and fillet for export
Factory and cold storage country in the southeast Iran
The possibility of producing Poach and new non-
canned products

The possibility of setting up a tuna stock exchange

Extraterrestrial fishing of distant waters in new areas
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Abstract

In 2022, the world trade of tuna fish was 42.63 billion dollars, which is expected to reach 52.85
billion dollars in 2028. The three countries of Thailand, Taiwan, and Spain in terms of quantity
and the three countries of Thailand, Spain and Ecuador in terms of value are in charge of 40% of
world trade, respectively. Fresh tuna (USD 672 million), frozen fillets (USD 1.65 Billion), whole
frozen fish (USD 4.116 Billion) and prepared and packaged fish (USD 6.765 Billion) have been
traded in the world trade. In fact, 58.6% are prepared and packed, 35.6% whole and frozen and
2.4% whole and fresh are exchanged in the world. In the twelve years ending in 1401, the amount
of exploitation of tuna stocks in Iran has reached 289 thousand tons with a growth of 4.8%. Iran's
tuna fish export, despite being the first in the west of the Indian Ocean and the second in the
Indian Ocean, has reached 2604 tons with a value of USD 425 thousand to 2604 tons with a value
of USD 2.3 million, which is 30.8% and 15% growth in terms of quantity and value, respectively.
Imports have also arrived from 66.8 thousand tons with a value of USD 59.4 million to 10.2
thousand tons with a value of USD 20.9 million and have grown by -14.5 and -8.3 percent,
respectively. The share of these fish in the total catch of Iran is 38.5% and its export is 1.4% of
the country's aquatic exports. The 33% increase in the domestic price of fish tuna in this period
and the difference in its price with the imported price in 2024 have created special conditions in
Iran. Currently, the article examines the country's strengths and weaknesses, opportunities and
threats, quality of fishing, improvement of the fleet and transportation, reduction of waste in the
missing links of the industry, diversification of processed products, as well as constructive
interaction with international organizations and It suggests continuous presence and monitoring in
the world market and having a comprehensive plan and road map for the development of tuna and
tuna-like species industry in Iran.
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