
From Boat to Plate.
Strengthening Barbados' Fisheries 

Value Chain

CRFM BE-CLME+ Project

Enhancing Barbados' fisheries value chain helps fish move from boat to buyer fresher, safer, and with 
more value retained locally, while opening new opportunities for women, youth and small businesses. 

Improved Quality, Fair Value, Strong Future.

Chronic ice shortages at landing sites 
and on board vessels; Storm-damaged 

jetties/berths slow or prevent safe 
unloading of catch.

The issues.

Invest in solar-powered flake-ice and 
climate-ready infrastructure upgrades for 
key landings sites; Encourage on-board 

icing and use insulated fish boxes.

The fix.

Better icing = fresher fish, 
higher prices, and less waste.

Why it matters.

Cold room storage and HACCP 
capacity are uneven; processing 
facilities operate below optimal 

utilization limiting quality, 
yields, and market access.

Invest in modular energy-
efficient cold storage, run 
targeted HACCP/SPS training, 
diversify product development.

The fix.

Consistent chilling and documented 
HACCP lift processing yields, reduce 
waste, and unlock higher-value domestic, 
regional and export channels; value-
added products cushion seasonality and 
improve margins.

Why it matters. The issues.

Fragmented wholesale and 
distribution channels and 
unreliable ice/cold storage 
logistics increase costs and 

risks.

Why it matters.

Reliable wholesale and distribution services 
lower spoilage and smooth supply to domestic 

markets (hotels, restaurants, retailers) and 
exporters.

The issues.

Inconsistent branding and traceability; 
many seafood products are sold whole 

with limited or no value-added.

Value Chain Nodes

Harvest Processing Wholesale Retail

01. Harvest

02. Processing

The issues.

03. Wholesale

The fix.

Outsource ice and reefer services to 
Private-Public Partnerships (PPPs) 
with clear service level agreements 

paired with national cold-chain 
mapping diagnostics.

The fix.

Support national branding campaign and 
diversify seafood product offerings (i.e., 
ready-to-cook meals, smoked, canned, 
etc.) that includes clear origin labelling.

Why it matters.

Building consumer trust and convenience 
lift sales and price premiums domestically 
and abroad. Local markets get access to 

more local seafood products.

04. Retail

New and Inclusive Opportunities to Enhance 
Economic Resilience

Product diversification, by 
species and format, meets end-
market quality, consistency, 
and branding needs; 
channeling under-utilized 
species into value-added 
products (e.g., burgers, 
canned) smooths seasonality, 
reduces price volatility, and 
ensures steady retail supply.

Expanding aquaculture, 
scaling land-based RAS and 
commercializing seamoss, 
builds resilience while easing 
pressure on wild stocks. 
Integrating output into 
existing distribution networks 
provides retailers with 
consistent, traceable, year-
round supply.

Resilience to shocks hinges on 
organizational and digital 
readiness across the value 
chain. Invest in e-commerce 
and last-mile logistics to 
sustain sales during 
disruptions, and embed 
digital-literacy in SME 
training so fishers and 
processors can quickly shift 
from dockside sales to online 
ordering.

What is needed.

Why Resilience Matters
Hurricane Beryl severely damaged jetties, landing sites, and vessels, severely disrupting 
Barbados' fisheries value chain. Climate-proofed cold chain and landing sites are 
urgently needed to protect quality, supply, and livelihoods.

Inclusion and Finance
Expand micro-finance, incubators, and risk-mitigation tools for small-and-medium sized 
enterprises, especially women and youth. Use Public-Private Partnerships and blue bonds 
to fund upgrades and unlock innovation across the chain.

Training and Skills Development
Targeted training and skills development opportunities, such as industry-partnered 
scholarships, apprenticeships, and vocational training, that are integrated across the value 
chain to build a diverse talent pipeline and reduce entry barriers.

What to do.

https://www.crfm.int/ Home > Projects > BE-CLME+ Project

Create one-stop licensing
Subsidize aquaculture 
products for public 
institutions

Conduct diaspora market studies
Training on premium market 
requirements 

Create training, skill development, 
and scholarship programs 
Collect gender-specific data

Strengthening 
Institutional 
Coordination 
and Capacity

Cold Chain & 
Infrastructure 

Upgrades

Webinars

Improving 
Access to 
Finance

Promoting 
Aquaculture & 

Alternative 
Seafood 

Production

Launch fisheries micro-
finance initiative
Offer targeted 
entrepreneurship training

Strategic 
Roadmap

Form Interagency Working Group
Inventory legislation to identify 
supportive vs hindering provisions

Upgrade 
infrastructure for 
climate resiliency
Train fishers in high-
value, low volume 
models

Host seafood festival 
and culinary 
competitions
Incorporate seafood 
products into culinary 
school curricula

Continue to expand DigiFish
Deliver national training and 
awareness campaigns

Promote 
development of 
value-added seafood 
products
Caribbean Seafood 
Innovation Expo

Rehabilitate 
landing sites
HACCP 
compliant cold 
chain storage
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