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o ﬁ o Hilsa 532,795 12.15 9.3+3.6 3.7+0.5 88.3+3.4

a 2w Pangus 458,307 10.45 11.9+8.9 75+13 76.6 1.7

2 o _ Rui 392,843 8.96 142 +4.4 8.5+0.8 76.8 £4.3

=< % Tilapia 390,559 8.9 18.8+5.9 10.4 + 1.5 70.0 £2.4

Qo E Silver carp 252,933 5.77 15.3+6.9 7.0+1.1 79.4+2.8

= ‘;‘ i’ Mrigal 242,223 5.52 15.8+5.9 75+1.4 79.4+3.9

= e Catla 240,558 5.49 15.3+6.6 12.0+0.1 72.2+0.2

S oo Carpio 124,028 2.83 18.8+7.6 7.4+1.1 70.4 5.3

2 c e Sarpunti 95,649 2.18 16.0 +5.0 10.2+2.1 75.6 £3.9

P Pabda 93,764 2.14 10.9 +4.2 44+15 84.4+5.5

2 o Grass carp 69,217 1.58 15.8 +6.9 7.4+21 78.1+3.8

w2 S Shrimp 63,171 1.44 493+2.6 0 50.5 + 3.4

© @ = Koi 63,103 1.44 17.3+4.6 19.8+7.3 62.7 £8.9

; ~ z Prawn 52,197 1.19 33.1+2.9 0 66.9+2.7

© o _ Kalbaus 39,020 0.89 17.0£5.7 8.5+0.7 74.1£5.2

= E o Bighead 15,292 0.35 14.4+6.9 8.7+1.0 77.0+1.2
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Hilsa Viscera 94+6.2 11.8+3.4 615.8+78.1 581.0+34.9 66.7+7.9 40+ 3.9
Pangas Viscera 179+3.0 21.4+20 1,381.0+201.1 2,568.6+149.9 87.6+27.5 81+12.1
Rui Viscera 104+22 21.8+3.0 618.5+112.6 1,728.1+477.9 297.5+295 106 + 23.8
Tilapia Viscera 9.0+24 30.7+6.8 487.2+39.9 246.6 + 88.7 41.5+13.0 89+24.0
Silver carp Viscera 43+0.7 58+08 839.1+190.4 6,300.7£789.7 249%20 138+ 13.3
Mrigal Viscera 6.4+09 9.0+0.5 839.0+84.0 1,862.8+209.5 102.2+17.4 44+2.0
Catla Viscera 13.4+09 18.6+1.7 1,998.4+377.9 2,855.4+409.8 110.1+34.0 27+3.0
Carpio Viscera 21.2+53 1.8+0.7 607.5+103.8 667.6 + 46.0 2,095.8+489.1 0.03+0.01
Sarputi Viscera 25.7+6.1 7.6+3.2 312.3+133.1 1,287.6+208.6 47.5+11.1 0.05+0.02
Pabda Viscera 16.7+29 6.6+0.1 5,035.6+876.9 852.5+39.9 91.7+18.0 0.04 £0.01
Grass carp Viscera 19.8+4.8 19.7+0.9 525.6+57.0 1,229.9+309.6 126.7£10.0 0.08 £0.02
Koi Viscera 26.2+49 3.8+1.1 3,5659+199.6 1,053.9+109.0 82.5%49 0.04 £0.01
Kalibaush Viscera 6.4+18 28.2+8.7 751.3+77.8 3,589.4+£569.7 216.1+23.1 0.09+£0.01
Bighead Viscera 21.3+2.1 6.2+1.3 784.0+59.7 8,916.9 £ 209.8 223.8+32.9 0.08 £0.01
Shri Head* 15+1.4 23+0.2 2,662+300 6.2+0.3 126 + 18 33+5
rim
P Shell* 17+0.3 1.1+0 4,788 + 547 5+03 100+ 11 19+1
Head* 1351 2+0.2 1,409 £ 153 861 78+ 12 8.8+0.6
Shell* 17+0.3 1.3+0.4 5,247+434 8.7+04 93+3 5+0.9
Prawn cl _
qoe 17,6405 1.8£02 147£12 0.4+0.1 144 £ 10 141
Brain* 7+0.1 472 16+2 7+0.6 66 +5 10+1
At current |l evel s of fishr odwdtucti oom t
species of fish studi-&d,5,882I MTr esu lat WWh
That coul d €edBntlr% but evod.usme of fi sh meal
port sustainable aquaculture in Bangl ade
65.46 million USD.
Fish and cr-pstdcetasn pyovide essenti al n
used for pet ani mal feed or as raw mat et
and cosmetic industries.
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