
  EC FP7 Project, SARNISSA History and development of shellfish cultivation in Walvis 
Bay, Namibia 

SARNISSA 
Contract number: 213143 
Start Date: 1st February 2008 

www.sarnissa.org

History and development of shellfish cultivation in 
Walvis Bay, Namibia 

 
Country Namibia 

Date March 2009 

Author and affiliation Blessing Mapfumo 

Aquaculture Advisor, INFOSA (INFOPECHE Regional Office in SADC Region), 4th 
Kenya House, Robert Mugabe Avenue, PO Box 23523, Windhoek, Namibia. 
http://www.infosa.org.na

Email blessing@infosa.org.na

Keywords  Namibia, shellfish, oysters, abalones, production systems, marketing 

 

  1

http://www.infosa.org.na/
mailto:blessing@infosa.org.na
http://www.sarnissa.org/


  EC FP7 Project, SARNISSA History and development of shellfish cultivation in Walvis 
Bay, Namibia 

 

 

 
S
Na

pa

Na

m

co

ce

pa

Ba

Oy

oy

Na

Tr

so

cu

in 

(V

m

(P

cre
All SARNISSA case studies will be included
in the Aquaculture Compendium, an 
interactive encyclopaedia with worldwide 
coverage of cultured aquatic and marine 
species.  www.cabicompendium.org/ac 
ummary 
mibia is one of the countries in Africa with a favourable natural environment for mariculture operations, 

rticularly shellfish production. The nutrient-rich Benguela upwelling system of the Atlantic Ocean gives the 

mibian coast a competitive advantage over other worldwide producers of shellfish, especially, oysters, 

ussels, abalone, scallops and others. Walvis Bay is Namibia’s biggest harbour town on the western Atlantic 

ast, where a well established commercial fisheries industry exists along side the country’s largest mariculture 

ntre. Other centres of mariculture production include Luderitz, (another fishing town on the southernmost 

rt of the coastline), Swakopmund (30 km from Walvis Bay) and Henties Bay (100 km from Walvis 

y). Shellfish production in Walvis Bay is principally oyster farming and the species produced are the Pacific 

ster (Crassotrea gigas) and the European flat oyster (Ostrea edulis). These have been described as the best 

sters in the world due to their exceptional taste and favourable meat-to-shell ratio (Hempel, 2006) and 

mibia was ranked amongst the top 20 world leading exporters of oysters (FAO FishSTAT Commodities and 

ade, 2006). However, production in 2008 significantly declined due to unexpected harmful algal blooms, the 

 called red tide phenomenon that resulted in the death of over 75% of all farmed oyster stock. Farmers are 

rrently recuperating from this catastrophe. Besides oysters, mariculture production of other shellfish species 

Walvis Bay is negligible but includes the Black mussel (Choromytilus meridionalis), the indigenous clams 

enerupis spp), indigenous scallops (Pecten spp). Cultivation of other shellfish such as abalone (Haliotis 

idae) and finfish such as Cobia (Rachycentron canadum), dusky kob (Argyrosomus japonicus) and turbot 

setta maxima) is still being investigated. So far, the mariculture of shellfish in Walvis Bay is believed to have 

ated over 120 jobs, both directly and indirectly. 
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History and development of shellfish cultivation in Walvis 
Bay, Namibia 
 

Background 
 

The government of Namibia, through the Ministry of Fisheries and Marine 

Resources, has demonstrated commitment to building the country’s aquaculture 

industry, noting that it holds great potential for employment, foreign exchange 

earnings and business development along the coastline. Aquaculture has been 

put on a priority development list in both the National Development Plan (NDP2) 

and VISION 2030, wherein it is envisaged that by the year 2030 aquaculture will 

have grown to become a thriving industry in Namibia. Of significance, the 

Namibian government is putting in place an enabling environment through 

constant reviews of development policies and legislation (Aquaculture Act, 2002). 

An Aquaculture Directorate within the Ministry of Fisheries and Marine Resources 

was also set up in 2003 to oversee developments in both freshwater aquaculture 

and mariculture.  

 

In May 2004, the Ministry of Fishery and Marine Resources produced an 

Aquaculture Strategic Plan defining all short, medium to long term development 

priorities, in compliance with the Aquaculture Act. The strategic plan is reviewed 

after every five years.  

 

Namibia’s coastline waters are pristine, pollutant-free and have perfect, sheltered 

bays; hence are well suited for the production of shellfish in particular. The 

coastline is largely uninhabited; hence no human pollution concerns are largely 

expected. An already well established fishing industry infrastructure exists in 

Walvis Bay, acting as another competitive advantage for the mariculture sector. 

 

The history of mariculture dates back to the late 1980’s in Walvis Bay when 

Jürgen Klein began experimenting with oyster farming on his own in 1987, 

utilizing salt pans just 30 km from Walvis Bay. The process involved water being 

pumped into a series of huge evapouration ponds where the oysters were grown 

in mesh bags suspended from floating lines, as well as in wooden racks 

submerged in the water. The farmer was rearing both the Pacific and European 
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oysters and at one stage reached a production capacity of nearly 500,000 oysters 

per annum in the early 2000’s. All produce was exported to South Africa, were 

there was strong demand from restaurants.  

 

Production of shellfish in Walvis Bay in the 1980’s was negligible and was largely 

experimental. FAO’s FishStat 2009 database has shellfish production figures for 

Namibia dating back to 1990.  

 

Over time, more private entrepreneurs began showing interest in investing in this 

export-orientated business. Three companies were active by the 1990’s. To date, 

the government has issued ten licenses for oyster production in Namibia, of 

these; eight are stationed in Walvis Bay (February 2009), with one producer in 

Swakopmund and another in Lüderitz. The Ministry of Fisheries and Marine 

Resources in conjunction with the local municipal and Walvis Bay port authorities 

have allocated designated areas (called aqua-parks) for oyster production in 

Walvis Bay as a way to demonstrate its commitment to the creation of an 

‘enabling environment’ for expansion. Total oyster production in Walvis Bay alone 

was nearly 700 tonnes in 2007 and if the designated aqua-parks are fully utilized, 

in future, production is envisaged to increase significantly, but this depends on a 

number of factors; availability of finance for expansion, international and regional 

markets, water quality and environment, improved monitoring of harmful algal 

blooms and so on.  

  

Timeline for some of the key dates in the development of shellfish production in 

Namibia  

1987     Experimental oyster farming begins in Walvis Bay  

1990     Namibia gains independence  

1990     Shellfish production records begin to feature on FAO Fish Stat database  

1990s    More commercial farms opened in Walvis Bay  

2002     Government produces Aquaculture Act  

2003     Aquaculture Directorate setup in the Ministry of Fisheries and Marine 

Resources  

2003     A record 200 tonnes of oysters produced, over 90% coming from Walvis 

Bay  

2004     First Aquaculture Strategic Plan launched  

2005     First moderate algae bloom recorded – no devastating consequences to 

oyster farmers recorded  
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2006     Two oyster hatcheries now in operation  

2006     Oyster farmers breaking away from South African market  

2006     Intensive market research initiatives in other oversees markets, mainly 

Asian  

2007     A record 8 mariculture farmers in total, 741 tonnes of oysters produced 

worth over US$3 million  

2007     Over 20% of oyster products now finding their way to higher value 

markets- Asia  

2007     A record 12 shellfish farming licenses issued by the government for 

whole country  

2007     Financial institutions begin assessing mechanisms to assist the sector  

2008     Shellfish Sanitation program and laboratories begins, operated by 

Namibia Standards Institute  

2008     Two devastating algal blooms in March and May led to death of over 75% 

of oyster stock  

2009     Oyster farmers recovered from red tide set back. Most farmers back to 

normal production   

 

It should be noted that although mariculture production in Namibia started in the 

1980’s, figures for oyster and other shellfish production in Namibia, including 

Walvis Bay, were first recorded in 1990 by FAO and are available on the FAO 

FishStat database. Namibia attained its independence in 1990. Tonnage (from 

2003) is based on an average live oyster weighing 60 g (medium grade).  

 

From 2003 onwards, more reliable data from the Mariculture Association of 

Namibia has been used. The FAO, when compiling these figures, could only use 

the best information available to them at the time, for instance, the FAO only had 

listed Namibia as producing 25 tonnes of oysters in 2004, and yet in fact over 

250 tonnes were produced. INFOSA (see http://www.infosa.org.na/) have started 

to increase the use of reliable producer association information for production 

statistics. 

 

A natural disaster hit the Namibian mariculture producers in 2008 when an 

eruption of harmful algal blooms occurred, causing a red tide, and the death of 

over 75% of farmed oyster stock. This was a major drawback to producers, who 

were, at that time, addressing issues in marketing and with aspects of production 
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taking a lower priority. Production figures for the years 2008 and 2009 were not 

available at the time of writing this article. 

 

Description 

 

Shellfish production trends in Walvis Bay  
 

Namibian farmed shellfish exhibit high growth rates, taking between 9-15 months 

to grow an oyster (grown in Walvis Bay) to a commercial size (around 60 g), 

whereas in other key producer regions such as Europe, Japan, USA and others it 

can take 18 months or longer. Similarly, abalone (grown in Lüderitz along the 

same coastline) grows to commercial size in about 3.5 years, whereas in South 

Africa it takes up to 6 years to achieve the same size. This is a clear competitive 

advantage for Namibia as it reduces unit costs of production. 

 

The table below shows the mariculture producers in Namibia , including Walvis 

Bay , species grown and farming systems used.  

 

Company Location Species System Email 

Address 

Contact 

names 

Luderitz Abalone 

Company 

Luderitz Abalone Intensive, 

flow 

through in 

tanks 

seagulls@afri

caonline.com.

na

Rassie 

Erasmus 

Luderitz 

Mariculture 

Company 

Luderitz Pacific 

Oysters 

Offshore 

rafts, 

longlines 

kmmulilo@ya

hoo.co.uk

  

Katrina 

Mulilo 

Rotaq Farming Luderitz Seaweed 

(Gracilari

a) 

Offshore 

longlines 

  

-   

Richwater 

Oyster Company 

Swakopm

und 

Pacific 

oysters, 

European 

flat 

Poles in 

onshore 

ponds 

saltco@iafrica

.com.na  

Johan Klein 
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oysters 

Beira 

Aquaculture 

(also operates 

hatchery) 

Walvis 

Bay 

Pacific 

oysters, 

Scallops 

Offshore 

rafts, 

longlines 

- Manuel 

Romero 

  

Joe’s Oyster 

Company 

Walvis 

Bay 

Pacific 

oysters, 

European 

flat 

oysters 

Offshore 

longlines 

- Phillip 

Steinkamp 

Namibia 

Seafresh 

(also operates 

hatchery) 

Walvis 

Bay 

Pacific 

oysters 

Offshore 

longlines 

- James West 

Namibia 

Aquaculture 

Company 

Walvis 

Bay 

Pacific 

oysters 

Offshore 
longlines  

namoyster@

mweb.com.n

a  

Joe Johnson 

  

Namibia Oysters Walvis 

Bay 

Pacific 

oysters 

Offshore 

longlines 

  

- Henning du 

Plessis 

Tetelestai 

Mariculture 

Walvis 

Bay 

Pacific 

oysters 

Offshore 

longlines 

  

-   

Walvis Bay 

Mariculture 

products 

Walvis 

Bay 

Pacific 

oysters 

Offshore 

longlines 

  

wbmp@aps.c

om.na  

Ronel 

Walvis Salt 

Refiners 

Walvis 

Bay 

Pacific 

oysters 

Poles in 

ponds 

  

wbmp@aps.c

om.na  

Greg 

Swartz 

Source: Namibian Mariculture Association  
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If all earmarked production sites are in operation, then the potential production 
capacity would significantly increase, generating a good employment base in 
production and support industries.  

F

 
armed oyster species in Walvis Bay  

The main cultured species are the Pacific oyster (Crassotrea gigas) and, to a 
lesser extent, the European flat oyster (Ostrea edulis). Less than 100,000 
European flat oysters were grown in 2007.  

 
The Pacific oyster, a native of the Far East , is the most widely farmed oyster in 
the world, accounting for about 75% of the total world oyster production. The 
extremely hardy and adaptable C. gigas is also widely grown in Europe, Australia, 
New Zealand and USA . The species is highly adaptable, largely disease free and 
tolerant to a wide range of environmental conditions and, as such, was an 
attractive aquaculture candidate for Namibia (Iithembu, 2005).  

  

The European flat oyster, once dominated European oyster production but 
diseases have sharply reduced their harvests. O. edulis  is widely distributed 
naturally around the western European coastline and southwards to Morocco and 
the Mediterranean , but it has also been introduced to many countries for 
aquaculture. Expanding production of this species in Walvis Bay is not being 
considered, in the short-term, as a high priority by most farmers, who prefer the 
more widely farmed Pacific oyster .  

 
Neither species are indigenous to Namibia . The original broodstock for the local 
hatcheries was sourced from Chile . Introductions have been authorized by the 
government under the Aquaculture Act, 2002, and also under international best 
practice, being guided by The International Council for the Exploration of the SEA 
(ICES) Code of Practice on the Introductions and Transfers of Marine Organisms. 
This was done after carrying out thorough feasibility studies to determine the 
cultivability of these species.  

 
Production systems and processes  
 
Namibian coastal marine waters have temperature ranging from 10 to 23°C. Both 
Pacific and European oysters can grow well between 14 and 27°C. The species 
spawn at water temperatures of 18 to 24°C and salinities ranges of 23-28‰. 
Temperature appears to be the main limiting factor for reproduction in the wild 
(Iithembu, 2005). Trying to find the best suitable water quality for spawning, had 
been a challenge for some time to the two hatcheries currently existing in Walvis 
Bay . At the growout sites, key water quality parameters such as oxygen, 
temperature, salinity, pH, etc. are measured and tested once every two weeks by 
technicians from the National Marine Information and Research Centre 
(NatMIRC). In general, the water quality in the Walvis Bay lagoon is highly 
productive and is free of pollutants. This has resulted in high oyster growth rates, 
with no major threats to oyster health for some time, except for the recent algal 
bloom.  
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The two oyster hatcheries are privately owned and located are in Walvis Bay . In 
the 1990’s and early 2000’s, all oyster spat came from overseas, mainly from 
Chile . Plans are underway to establish more oyster hatcheries, both for current 
production and future expansion. The obvious advantages that come from 
creating a self-sufficient oyster spat supply in Namibia are lower spat costs and 
removing the potential vulnerability of buying spat from overseas hatcheries 
whose main purpose is to supply their own industries. Also, there is a strong risk 
of importing potential disease and pathogens into Namibian waters. In addition, 
spat born from oysters grown in Namibia are better adapted to Namibian 
environmental conditions, and have a higher survival rate.  

 
The spat are often purchased from the hatcheries at sizes ranging from 3-4 mm. 
They are then stocked into purpose-built nurseries on shore, where water from 
the sea is pumped through the netted holders or barrels. Oysters are filter 
feeders; hence they naturally obtain their food from the plankton-rich water. This 
takes them to the juvenile stage (10-12 mm), where they are then transferred to 
growout systems offshore, within the Walvis Bay lagoon.  

 
There are three growout systems for oysters in Walvis Bay . These are the pond 
system, the inter-tidal system (where the oysters are exposed to the ebbs and 
flow of the water), and the long-line system. Long line systems comprise of large 
floats anchored to the bottom, with ropes linking the floats, where oysters can 
attach to during growout. This is currently the most preferred method.  

 
Traditionally, oyster farmers in Walvis Bay used inter-tidal racks as the platform 
on which the oysters grew; however most farmers have noted that growth rates 
are faster using the long line method because oysters are in water all the time, 
compared to a tidal system where they are periodically exposed. Good through-
flow of water among the oysters combined with housekeeping promotes better 
oxygen levels and survival. This is opposed to inter-tidal racks where higher, 
more fluctuating water temperatures often cause greater mortality rates.  

 
During the growout phase, routine maintenance takes place, which involves the 
removal of fouling or too much algal accumulation on the lines and baskets 
(which reduces water exchange and oxygen). The oysters are also sampled 
monthly to inspect their growth and performance. The aim is to make sure they 
are exposed to conditions that maximize the production of their meat-in-shell as 
well as maintaining their shape. Purpose-built boats usually carry out all 
maintenance work and transport at sea.  

 
Harvesting begins when the oysters reach the so called ‘cocktail size’, which 
averages around 60 g. The oysters are collected from the baskets and sent on-
shore for processing. At this stage they are cleaned of mud and sediment with 
high pressure hoses, processed and then graded into five categories for 
marketing (the table below), after which they are chilled and packed, ready for 
shipment. Currently, almost all oysters from Walvis Bay are exported live, hence 
the need for them to reach markets within a short time.  

 
The live oysters are transported by air to final market destinations, mainly Asia, 
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within 48 h. Immediate plans are underway to open up a processing facility in 
Walvis Bay to produce frozen oysters for market diversification and to minimize 
the risks of shipment.  

Oyster size and meat yield  

Grade  Oyster size  Meat yield  Market preference  

Jumbo  111 g  38 g  Asian markets  

Extra large  91-110 g  32 g  Asian markets  

Large  71-90 g  16 g  SA, Europe  

Medium  51-70g  19 g  SA, Europe  

Small  41-50 g  14 g  SA, Europe  

Source: INFOSA, 2006  

  

The mariculture sector has a competitive advantage in that the general 
inspection, quality assurance and control of marine capture fisheries are well 
established and developed. A number of internationally accredited fish processing 
plants exist in Walvis Bay . A government instituted water quality monitoring 
system (including laboratories) is in place, operated by the Directorate of 
Aquaculture ( http://www.mfmr.gov.na/ ), stationed at the National Marine 
Information Research Centre (NatMIRC) in Swakopmund. As a result, information 
on water quality (which is measured every two weeks) is always available to the 
mariculture farmers and measures to alert farmers of water quality changes and 
possible harmful algae blooms are in place.  

 
Harmful algae, in particular, represent a significant human health hazard and 
pose a serious threat to fisheries and aquaculture. If shellfish are to be exported, 
a shellfish sanitation programme will be required for food safety reasons. Namibia 
has already made good progress with support from the Benguela Current Large 
Marine Ecosystem (BCLME) programme to develop capacity, and set up an 
internationally acceptable shellfish sanitation programme (Currie et al., 2004). 

 
A shellfish sanitation programme for testing the quality of oysters, which includes 
assessment for biotoxins, bacterial contamination and heavy metals is being 
developed and operated by the Namibian Standards Institute based in Walvis 
Bay. 

 
Currently, the European market is closed to Namibian oyster producers because 
of its stringent health regulations, which require scientific tests that cannot be 
performed locally. Until the planned Namibian Standards Institute is fully 
operational and accredited, all local exporters need to have their oysters and 
samples of the water they were grown in tested on a regular basis by the Council 
for Scientific and Industrial Research (CSIR) in South Africa (Springer, 2008). 
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The establishment of the shellfish sanitation programme has been welcomed by 
shellfish farmers, particularly oyster producers, as it has taken a number of years 
to be developed. 

 

Markets for oyster products from Namibia  
 

Namibia possesses an excellent infrastructure and has a world-class capability in 
handling, distribution and marketing of fish products emanating from the marine 
capture fisheries sector. This provides prospective fish farmers in Namibia 
unparalleled access to some of the most lucrative markets for fish products in the 
world (Enviro-Fish Africa, 2006). 

 
The fact that Namibia’s marine fish are already in existing markets (both locally 
and internationally) has been used as a stepping stone for aquaculture products. 
Up until 2005 about 90% of Namibia ’s production of oysters was sent to the 
South African market, as a live food product. Namibian growers then experienced 
a drop in prices, due to competitors’ pricing. Growers had to devise strategies to 
break away from this monopolistic market as they realized that there was an 
opportunity to expand sales into international markets, as a strategy to obtain 
higher prices, which would ultimately encourage the expansion of farming. 

In early 2006, the industry, with the Mariculture Association of Namibia and in 
collaboration with INFOSA (http://www.infosa.org.na/ ), started making 
international buyer contacts in South East Asia , through business trips, some 
coming back with large international orders, which guaranteed the need to 
expand production. Visits to international trade shows and international clients to 
cement relationships and to meet client product specification requirements were 
also an effective market connection and research tool. The government, through 
the National Trade Forum Sub-Committee on Fisheries, set up by the Ministry of 
Trade and Industry, has always been supporting these initiatives, by, for 
example, leveling the playing field and in some cases using its bilateral relations 
with the importing countries and part financing some visits to international trade 
shows. 

Internationally, the export value per oyster of a Namibian oyster averages around 
US$ 1.00 per live oyster, mainly to Asian markets (China, Japan, Singapore, 
Hong Kong, Taiwan and others), where a higher-price market exists. Given the 
high economic growth in China , where consuming oysters is regarded as a luxury 
and status symbol, demand there has been high. 

 
Regionally, Pacific oysters are sold to South Africa as a live product, mainly to 
wholesalers in Johannesburg and Cape Town, who then sell to restaurants, 
supermarkets and hotels around the country. Current prices range from US$ 0.25 
to US$ 0.40 depending on size. Live oysters generally have a shelf life of up to a 
week, if stored at 5-10°C. 

 
The local market share (within Namibia ) is believed to be around 17% of total 
national production with prices ranging from US $0.20 to US$ 0.35 per live 
oyster, (2007 prices depending on size). Local restaurants, hotels and 
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supermarkets as well as cruise liners that visit the Walvis Bay port are the main 
buyers. 

Efforts to open up new markets in USA and EU are being considered, especially 
now that the Namibian Shellfish Sanitation Programme is operational and will 
possibly get EU accreditation in due course.  

 
The Namibian government and the industry is considering devising a market 
strategy to maximize the value of Namibia’s oysters, and to expand production 
within the context of niche marketing, selling to high-end buyers who are willing 
to pay a premium for the product. 

 

M

 
ajor problems and constraints  

Effects of algal blooms and red tide in early 2008  

 

In early 2008, oyster farmers in Walvis Bay lost millions of oysters due to an 
outbreak of a toxic algae bloom at sea, in the grow-out areas. The red tide in 
2008 was the third since 2005, with previous red tides occurring in June 2006 
and December 2005 (Tjaronda, 2008). 

 
Algal blooms occur during certain weather patterns which result in the upwelling 
of cold, nutrient-rich seawater from the ocean floor into inshore coastal waters. 
The high nutrient content allows phytoplankton to bloom to unsustainable levels, 
using up all the nutrients in the water and then dying off (Springer, 2008). 

 
The series of algal blooms that occurred along the central Namibian coast 
developed during warm and windless conditions. Although they usually occur 
during summer and autumn (February to April), the tides can also develop in 
winter when similar conditions occur for longer periods. The algal bloom which 
occurred in March 2008 and was followed by another one in May 2008; both were 
devastating, causing massive oyster mortalities and near collapse of the whole 
oyster industry in Walvis Bay .  

 
According to a 2008 report by the Namibia Coast Conservation and Management 
Project (NACOMA, http://www.nacoma.org.na/), some red tides are associated 
with the production of natural toxins, depletion of dissolved oxygen or other 
harmful impacts, and are generally described as harmful algal blooms. Fish and 
rock lobsters are usually safe to eat even in the event of a toxic bloom. However, 
oysters and other shellfish such as clams and mussels are filter feeders and can 
accumulate red tide toxins in their tissues. People that eat these shellfish 
containing red tide toxins may become ill with stomach upsets, breathing 
difficulties and even death in very rare cases.  

 
However, the local oyster farmers who have been dealt with this huge blow in 
production following the loss of millions of oysters during the period are 
seemingly not giving up on restoring their industry and implementing certain 
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strategies to strictly adhere to. The industry has consulted international 
researchers to devise means through which the oyster industry would cope with 
the red tide situation.  

 
Such research would contain significant information on infrastructure 
improvement and other variables such as determining correct water temperatures 
and depth that best suit oyster production during red tide conditions. Warning 
systems are being considered in the Walvis Bay farming lagoon that could alert 
oyster farmers to adverse conditions caused by red tides (Springer, 2008). 

 
The farmers are also considering monitoring the genetic composition of oysters 
they farm in order to determine which type adapt well to harsh conditions such as 
those experienced during a red tide. This signals the beginning of a broodstock 
development programme within the Namibian oyster industry.  

 
Considering the huge losses incurred, oyster farmers also raised concerns about 
the insurance of their products, fearing a repeat of current conditions.  

Access to finance for developing shellfish mariculture in Namibia  
 

Access to finance has always been a milestone to any form of aquaculture 
development especially by commercial operators all around the world. 
Commercial aquaculture in Namibia , just like in most countries from the SADC 
region, is regarded as new and hence financial institutions are still worried of 
injecting venture capital into it, unlike other agri-business initiatives.  

 
Finance for establishing and expansion of oyster operations in Walvis Bay has 
been primarily from private investor funds or basically entrepreneur’s own funds. 
Financial institutions have been skeptical of financing mariculture operations in 
Namibia since the onset; however the Development Bank of Namibia and 
Agriculture Bank of Namibia have begun assessing possible ways to provide 
finances only to existing and operational shellfish farms. Encouraging the financial 
sector to lend to the aquaculture industry also requires more aquaculture 
technical expertise that can independently assist financial institutions with 
assessing loan proposals.  

 
The government of Namibia , mariculture industry and local finance institutions 
are currently working on feasible strategies to deal with this issue. 

Foreign investors have often voiced their concern of requiring a more transparent 
investment ‘enabling environment’, supported by incentives from government for 
industry development. This is also being seriously looked at by the government. 
In fact, in the long term, Government has highlighted its endeavor to provide this 
fledgling industry with opportunities for start-up capital, research and 
development funds, marketing and promotion support, education and training.  

 

The future of shellfish production in Namibia 
 

  13



  EC FP7 Project, SARNISSA History and development of shellfish cultivation in Walvis 
Bay, Namibia 

Although the oyster industry in Walvis Bay suffered a major setback that reduced 
oyster production by over 75%, in 2008, the farmers, with the support of the 
government and other stakeholders have taken measures to fast-track the 
resuscitation of the industry, which at present (March 2009), is in good order. 

The international markets are readily waiting. Research on market diversification 
for better economic returns will continue. The setting up of a shellfish sanitation 
system will be a relief to many producers as this will lead to Namibian shellfish 
being available all around the world, including in EU and USA. 

Increased production for other shellfish species in Walvis Bay and other areas, 
which are currently being investigated, carried out on experimental basis will in 
future see Namibia diversifying production, thereby utilizing its competitive 
advantages in production and marketing.  

 
Efforts by the government to work in close collaboration with the industry in the 
development of shellfish farming in Namibia have so far been successful and 
there will be further developments in the long term.   

According to the Minister of Fisheries and Marine Resources Dr. Abraham Iyambo, 
the only way to reap the best fruits from the aquaculture sector is through hard 
work, creativity, innovativeness, good planning and dedication of all stakeholders.  

 
”We have an obligation to the future generations of Namibians, but also to the 
rest of the world. We must show what Namibia is capable of doing. It is now up to 
all of us to make sure that Namibia’s story continues, and that in another 18 
ears, we will have even more exciting and forward looking tales to tell,” he said. y
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(chose from 
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(including e-
mail, if known)  

Main 
Contact 

Individual 
(if known, 
plus e-mail 

and 
address if 

different to 
Organizatio
n Address)  

Web Address 
(URL)  

INFOSA  NGO  PO Box 23523, 
Windhoek, 
Namibia 

Blessing 
Mapfumo, 
Aquaculture 
Advisor  

www.infosa.org.na

Mariculture 
Association of 
Namibia  

Other service 
provider 
(Producer 
Association)  

C/O Ministry of 
Fisheries and 
Marine 
Resources, 
Namibia PO Box  

DR. Larry 
Oellermann 

None  
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Directorate of 
Aquaculture, 
Ministry of 
Fisheries and 
Marine 
Resources, 
Namibia  

National Policy 
and 
Administration 
level  

  Dr. Ekkehard 
Klingelhoeffe
r, Director of 
Aquaculture  

www.mfmr.gov.na

 

Links to Websites 

 

Name Address (URL) 

Namibia Coast Conservation and 
Management Project 

http://www.nacoma.org.na

Ministry of Fisheries and Marine Resources www.mfmr.gov.na

AllAfrica.com allafrica.com/stories/200808150853.html  

Benguela Current Large Marine Ecosystem www.bclme.org
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Illustrations 
 

 

Satellite image from Google Earth, February 2009, showing Walvis Bay 
Lagoon in Atlantic Ocean where the bulk of Namibian oysters are 
produced 

Copyright details on image. 
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Oyster production in Walvis Bay 

Source: FAO Fish STAT 2009 and Namibian Mariculture Association, 2007 
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Markets for Namibian oysters, 2007 

Statistics from the Namibian Mariculture Association 
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Two workers grading and sorting harvested oysters in Walvis Bay, Namibia 

©Blessing Mapfumo 
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Opened up and ready to eat oysters at a restaurant in Namibia 

©Blessing Mapfumo 
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Oysters being grown on longlines a Luderitz Bay, Namibia 

©Blessing Mapfumo 
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Boat transferring baskets/trays for oyster grow out in racks, Walvis Bay, Namibia 

©Blessing Mapfumo 
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A processing worker jet-washing oysters after harvest, Walvis Bay, Namibia 

©Blessing Mapfumo 
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Plastic lined pond 

©Blessing Mapfumo 
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Packing oysters for distribution 

©Blessing Mapfumo 
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