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Department Profile

About the Department

The Department of Fisheries Science was established in 2018 with the primary

objective of cultivating proficient and skilled professionals in the fields of

Fisheries and Aquaculture, including inland and marine segments. Prof. C.

Govindasamy was the first Head of the Department and retired in June 2020. After

him, Prof. E. Kannapiran successfully served as the Head of the Department till

December 2023 as he was appointed as the Director, Centre for Distance and

Online Education (CDOE), Alagappa University. It is steadfast in its commitment

to provide excellent Postgraduate programmes. Operating under the Choice-Based

Credit System, the department offers a Master of Science in Fisheries Science

Programme, accommodating a capacity of 20 students. It maintains the percolation

tank for the culture of freshwater fishes for student practical classes, aquarium and

fish tanks in the entire University campus which provide therapeutic effects as it

lowers blood pressure, reduces stress and has a calming effect on people.

Vision

To encourage sustainable fisheries and robust aquaculture practices for the

constant supply of high-quality fish for everyone that complements the economic

prosperity of the fishery business.

Mission

• To impart skill-based training across all fisheries sectors.

• To empower the fisheries sector through the dissemination of scientific

knowledge, the application of cutting-edge technologies, skill development

initiatives, and community engagement.

• To promote responsible fisheries practices and ensure a sustainable and

thriving future for aquatic ecosystems and stakeholders.

Programs Offered

• M.Sc. Fisheries Science (Two year)

• Ph.D. in Fisheries Science

Faculty Members
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S. No Name Designation

1 Dr. N.M. Prabhu Associate Professor & Head i/c

2 Dr. R. Ravichandran Adjunct Faculty

3 Dr. R. Srinivasan Adjunct Faculty

4 Dr. R. Kumar Adjunct Faculty

5 Dr. C. Santhosh Kumar Adjunct Faculty

6 Ms. K. Ishwarya Adjunct Faculty
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Dr. E. Kannapiran, Head i/c,  launched new academic programme, Ph.D. in Fisheries 

Science from academic year 2023-24.

Introduction of new academic programme



Field Visits

A series of field visits were conducted for the students of I- MSc Fisheries Science to

facilitate experimental learning and practical knowledge under the supervision of Dr.

R. Kumar and Ms. K. Ishwarya. These visits to different places in Tamil Nadu aimed

to provide the students with hands-on experience into the subject. Throughout the

visits, students engaged in immersive activities, enabling them to apply theoretical

concepts in practical scenario. They were actively engaged in the learning process,

demonstrating a keen interest and eagerness to acquire new knowledge.

RR Aqua Shrimp Farm, Ramanathpuram

I MSc Fisheries Science students visited RR Aqua Shrimp Farm, Ramanathpuram on

24th September, 2023.They gained insights into the cultural aspects of Litopenaeus

vannamei .They acquired an understanding of the species’ production, export, import

dynamics, and its economic significance.
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Quote

"Give a man a fish and you feed him for a day. 
Teach a man to fish and you feed him for a lifetime."

- Maimonides

Visit to RR Aqua Shrimp Farm, Ramanathpuram
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Karankadu Mangrove

The students of I M.Sc. Fisheries Science visited Karankadu Mangrove on 24th

September, 2023.The primary objective of visiting Karankadu Mangrove was to

explore and deepen understanding of its rich biodiversity. The visit encompassed a

diverse array of fish species, mangrove trees, and birdy inhabitants, with a focus

on gathering insights into the water quality and habitat characteristics. With the

help of the boating service provided by the Forest department the students were

taken into the shallow regions of the sea to observe the seagrass ecosystem.

Observations on seagrasses thriving in shallow, salty, and brackish waters were

conducted. Seagrasses were abundant within the intricate ecosystem of

Karankadu.

Visit to Karankadu Mangrove
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Keifer Seafoods, Tharuvaikulam

Students visited Keifer Seafoods, Tharuvaikulam on 12th October, 2023. They

observed the various processes undergone upon the arrival of different species

from the landing centre. Post-harvest processing of fishes include chilling,

descaling, filleting, degutting, freezing.

Descaling of fishes

Filleting of fishes
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Central Marine Fisheries Research Institute Tuticorin Regional Station

The students visited ICAR - Central Marine Fisheries Research Institute Tuticorin

Regional Station on 12th October, 2023.They had the opportunity to learn about

the culture of Pinctata fucata, its significance and its maintenance, as well as

gaining knowledge about numerous fish species, including their taxonomy and

habitats. They observed the preserved specimens of marine animals in the

museum.

Visit to ICAR - Central Marine Fisheries Research Institute Tuticorin Regional Station



8

Therespuram and Tharuvaikulam

Students visited Therespuram and Tharuvaikulam landing centre on 12th October,

2023 .The primary objective was to acquire knowledge about the diversity of

gastropods found in the landing centre, renowned as a prominent hub for

gastropod collection. A diverse array of fish species spanning various taxa were

encountered, each of which was identified with the assistance of Dr. Kannan.

They also noted the usage of gears used in that area..

Students taking morphometric measurements of shark

How can you tell a fish's 
age?

Scientists figure out the age
of a fish by counting growth
rings on its scales or its ear
bones (called "otoliths"). The
rings mark seasonal changes
in growth of fish, like the
annual rings in tree trunks.
Otoliths grow like pearls, but
the added material changes
colour depending on the
season. The summer ring is
whiter and the winter ring is
thinner and more
translucent.
In scales, a series of fine
rings appear as the scale
grows. In summer the rings
are wider apart. In winter
the rings are closer together,
because the fish grow more
slowly. Each pair of rings
indicates one year.
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Visit to Tharuvaikulam fish landing centre

Boat construction at Tharuvaikulam
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Cephalopod landing at Therespuram

Punnakayal estuary

Students visited Punnakayal estuary on 13th October, 2023.They conducted

comprehensive exploration on diverse fish species belonging to various taxa.

They also observed different crafts and gears used. They conducted a survey

of the socio- economic conditions of fishermen, while also analysing the

occupational risks associated with this status..

Visit to fish landing centre at Punnakayal estuary
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Asvini Fisheries Private Limited, Palayakkayal

The students visited Asvini Fisheries Private Limited, Palayakkayal on 13th

October, 2023.They observed the processing of Litopenaeus vannamei, examining

various quality control parameters and observing different processing steps

involved.

Visit to Asvini Fisheries Private Limited, Palayakkayal
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Swachhata Pakhwada

The "Swachhata Pakhwada" concept is inspired by Hon'ble Prime Minister's

vision to make swachhata "everyone's business" and therefore, involving all

Central Government Ministries and Departments in swachhata related activities.

In the UGC initiative, 31 students and staff from the Department of Fisheries

Science participated in the Swachhata Pakhwada 2023 activities organised by

Alagappa University, Karaikudi during September 1-15, 2023. The activities

include

• Curbing single use plastics & discourage use of plastics

• Reuse of plastics and glasswares

• Continuous focus on hygiene and sanitation

• Innovative initiatives during campaigns on health and hygiene

Events

Student participation in Swachhata Pakhwada 2023
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Village Extension Programme

For the academic year 2023-24, Department of Fisheries Science along with the

Department of Animal Health and Management and Department of Tamil,

Alagappa University organized this programme from 27th to 29th October 2023 in

Kanadukathan village, Sivaganga District. Dr. C. Santhosh Kumar and Ms. K.

Ishwarya, Adjunct Faculty, Department of Fisheries Science co-ordinated the

activities of the students of the Department of Fisheries Science.
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National Science Day

National Science Day is celebrated in India on February 28 each year to mark the

discovery of the Raman effect by Indian physicist Sir C. V. Raman on 28th

February 1928. The students prepared a model of aquaphonics. On 28th February,

2024, preserved specimens of various types of finfish and shellfishes and scuba

diving equipments were displayed for the public. Students from various schools

visited the Department..

Fish are excellent communicators

 Even though fish do not have vocal chords, they still excel at

communicating with one another. They accomplish this through various

sounds, scents, electrical pulses and motions.

 Elephantfish communicate using electricity. Through unique electrical

signals, they can tell each other apart. These signals say how old they are,

how big they are, how far away they are and even whether they’re male or

female. Males use them to serenade females, and pairs “sing” duets

together.
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3rd National Seminar on the 

“Next Generation Technology for Sustainable Fisheries”

The 3rd National Seminar on the “Next Generation Technology for Sustainable

Fisheries” jointly hosted by the Department of Fisheries Science and Centre for

Distance & Online Education was held on 18.03.2024 and 19.03.2024 at Science

Campus, Alagappa University, Karaikudi. Presiding over the event Prof. G. Ravi,

Vice-Chancellor, said that fish stock has been reduced drastically due to

overfishing and bycatch. Managing fish populations is no easy task. It requires

cooperation at all levels of government, from local communities to nations across

the globe. He cited the flagship scheme of “Pradhan Mantri Matsya Sampada

Yojana (PMMSY) which aims at sustainable and responsible development of

fisheries sector. Fisher folk need to be encouraged to use new generation

technology to reap the benefits of sea wealth and aquaculture that would

ultimately contribute to the economy of the nation.

The chief guest, Dr. Anup Mandal, Project Director, Rajiv Gandhi Centre for

Aquaculture, in his inaugural address said that many of the fish species which are

consumed in his childhood days are missing. He concluded his speech by saying

that the seminar and conferences like this is the need of the hour as the

aquaculture is improving. In his keynote address, Mr. K. Arivukkarasu, Assistant

Director (Aqua), MPEDA, emphasized the need to concentrate on marine research

related to the protection of biodiversity of coastal ecosystem. .

Hon’ble Vice-Chancellor Prof. G. Ravi and 

Dr. Anup Mandal, Project Director, Rajiv 

Gandhi Centre for Aquaculture lighting the 

lamp

Prof. E. Kannapiran, Director, Centre for 

Distance & Online Education and             

Dr. N.M. Prabhu, Head , Department of 

Fisheries Science lighting the lamp
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Dr. P.E. Cheran, Consultant, Pondicherry, emphasized that in India aquaculture

industry and fisheries need to be augmented using modern technology to increase

fish production. Earlier Prof. E. Kannapiran, Director, Centre for Distance &

Online Education, welcomed the participants. Dr. N.M. Prabhu, Head of the

Department of Fisheries Science presented the thematic address and Dr. R. Kumar

proposed a vote of thanks. Eminent speakers from other universities, research

institutions and aquaculture consultants presented the recent technologies

available for sustainable fisheries. Students and faculty members from various

science departments of the University and affiliated colleges participated in the

seminar.
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Programme schedule
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Skill Development Training Programme on 

Entrepreneurship Opportunities in Fisheries Sector

ICAR - Central Institute of Fisheries Technology (ICAR-CIFT), Cochin, Kerala in

collaboration with the Alagappa University hosted a Skill Development Training

Programme on “Entrepreneurship Opportunities in Fisheries Sector” under SC

Subplan in the Department of Fisheries Science, Alagappa University, Karaikudi

from 25.03.2024 to 27.03.2024.

Dr. N.M. Prabhu, Head of the Department of Fisheries Science and Organizing

Secretary welcomed the participants and insisted that the programme is organized

to promote entrepreneurship skills needed for a successful entrepreneur in

fisheries sector among the students. Prof. E. Kannapiran, Director, Centre for

Distance & Online Education, inaugurated the training program. Presiding over

the Inaugural function, Dr. M. Jothi Basu, Controller of Examinations, said that

there is great demand for seafood/seafood based products in ready to eat form in

the western markets. Our country is gifted with huge water resources and wide

diversity of aquatic fauna. This provides us a great opportunity to exploit these

resources for domestic consumption as well as for exporting. There is a good

scope to increase the export of value added products by our seafood processing

industry. Skill development training programs like this is needed for the students

to meet the requirements of the seafood processing industries.

Inaugural session. Dr. Pe. Jeyya Jeyanthi handing over the books to Dr. N.M. Prabhu, Head i/c, 

Department of Fisheries Science in presence of Dr. M. Jothi Basu, Controller of Examinations
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The Organizing Secretary Dr. Pe. Jeyya Jeyanthi, Senior Scientist, ICAR-CIFT,

Cochin, in her address said that ICAR-CIFT helps prospective entrepreneurs, by

providing pro-active and value-added business support in terms of technical

consultancy, infrastructure facility, experts’ guidance and training to develop

technology based business ideas and establish sustainable enterprises. In her

keynote address, Dr. A. Jeyakumari, Senior Scientist, ICAR-CIFT said that the

training program will enlighten the opportunities and create awareness about the

business opportunities among young students and research scholars of scheduled

students under SC subplan. Dr. R. Kumar proposed the vote of thanks.

Dr. Pe. Jeyya Jeyanthi, Senior Scientist, ICAR-CIFT, Cochin 

explaining the Entreprenerrial development cycle
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The program coordinators, Dr. Pe. Jeyya Jeyanthi, Dr. A. Jayakumari and Dr. V.

Renuka, senior scientists from ICAR-CIFT, Cochin gave training on various

aspects related to fish handling, preparation of value added fish products and

marketing of the seafood products. A total of 56 students including 20 students

belonging to Scheduled Castes actively participated in the programme. All the

participants were provided with free training kit, working lunch and certificate.

Participants belonging to scheduled caste community from affiliated colleges

were provided travelling allowance and free accommodation in the university

hostels during the training program under SC subplan.

Dr. V. Renuka, Senior Scientist, ICAR-CIFT, Cochin explaining the 

nutritional properties of fishes

Hands-on training to the participants of the Skill Development Training Programme
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In the Valedictory Function, Dr. N.M. Prabhu, Head of the Department of

Fisheries Science and Organizing Secretary welcomed the participants and

thanked the ICAR-CIFT for choosing Alagappa University for conducting such a

training programme in Tamil Nadu for the first time. Presiding over the event,

Prof. A. Senthilrajan, Registrar, Alagappa University emphasized the importance

of fish handling and preservation. Skill development training programs like this is

needed of the hour for the out-going students to overcome the unemployment

among the youth. The Organizing Secretary Dr. Pe. Jeyya Jeyanthi, Senior

Scientist, ICAR-CIFT, Cochin presented the report of the 3 days skill

development training program. In his keynote address, Dr. V. Palanisamy

emphasized that fish as the balanced diet with rich protein, vitamins and minerals,

and a low caloric content. Sr. Prof. J. Jeyakanthan, Dean, Faculty of Science,

Alagappa University delivered the valedictory address. He informed that

Alagappa University has a Startup Cell / Incubation Cell with a fund of Rs. 3

crore to support the student start-up ideas. Dr. V. Renuka, Senior Scientist,

Biochemistry & Nutrition Division, ICAR-CIFT proposed the vote of thanks. She

said that the students and youth of Tamil Nadu lack awareness of the several

training programs organized by the ICAR-CIFT and urged them to participate and

get benefited from it.

Value added products prepared during the Skill 

Development Training Programme

Prof. A. Senthilrajan, Registrar, Alagappa 

University distributing certificates to the 

participants of the Skill Development 

Training Programme
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Guest Lectures

Guest lecture on Drug discovery and Ethical issues using animal models by 

Dr. P. Latha, Sri Padmavati Mahila Visvavidyalayam, Tirupati

Online lecture on Biology of Crabs by Dr. P. Marimuthu, Sathyabama Institute of 

Science and Technology, Chennai
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Parents and Alumni Meet – 2023-24

A few parents attended the Parents-Teachers Meet-2024 organised at the

Department of Fisheries Science. For the parents who are living in other states

like West Bengal, Assam, Kerala, an online meeting was also conducted for their

convenience. Parents were much satisfied with the activities especially field visits

and training programmes as well as with the facilities of the Department. Parents

gave a very good feedback about the Department and the Faculty members. They

assured their support to the growth and wellness of the Department. For the

Alumni Meet-2024 few alumni students joined the meeting through online. Many

of the current students interacted with their seniors and super-seniors and learned

from their experiences.

Parents and Alumni Meet – 2023-24 conducted in dual mode
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Freshers Day Celebration

The Department of Fisheries Science at Alagappa University organised the

Fresher's Day celebration on 11th September, 2023. The event was hosted to

welcome the new batch of M.Sc. students through cultural programs and games.

Faculty members and II year students interacted with the freshers to help them

settle in smoothly

Farewell Party

The Department of Fisheries Science hosted the Farewell event on 10th April,

2024 to bid farewell to the graduating batch. The event was celebrated with the

speeches, cultural programs like Dance, Music and memories of the students. The

faculty and junior students wished better fortune with new opportunities in their

careers.
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MICROALGAE

Dr. C. Santhosh Kumar

Adjunct Faculty, Department of Fisheries Science

Microalgae are tiny, photosynthetic, unicellular organisms that can range in size

from 0.2 to 2 μm to filamentous forms that are 100 μm or larger. Microalgae are a

diverse category of photosynthetic organisms classed based on the types and

combinations of pigments used in photosynthesis by various species. They are a

viable source of active chemicals and can thrive in a variety of applications,

producing a diverse spectrum of bioactive molecules that are novel in the food,

feed, cosmetic, pharmaceutical, and agro-ecological sectors. Microalgae are an

excellent vegan source of ω3-LC-PUFA and other nutrients. They can synthesise

all of the necessary amino acids within their cells, including high protein and

mineral content. Microalgae's rapid high productivity and substantial lipid

accumulation potential attracted the attention of scientists looking for a renewable

source of biofuels.

Diatoms (class Bacillariophyceae) are microalgae with a single cell. They are

found in habitats that are both fresh and salt water environments. Chlorophylls a

and c, two light-absorbing molecules found in diatoms, use photosynthesis to

convert solar energy into chemical energy. This provides much-needed oxygen; it

is believed that diatoms produce 20–50% of the oxygen on Earth each year.

Diatoms are the base of the food chain, giving zooplankton and other

microorganisms sustenance. A toxic algal bloom is the rapid proliferation of

microalgae or cyanobacteria, as well as some dinoflagellates, that can harm

humans, animals, or the local ecosystem

ARTICLES

Skeletonema costatum Protoperidinium sp. Pediastrum duplex

Algal Bloom Microcystis aeruginosa
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ZOOPLANKTON

Dr. C. Santhosh Kumar

Adjunct Faculty, Department of Fisheries Science

Zooplankton contribute significantly to energy conservation from primary

producers (phytoplankton) to higher trophic levels. The presence and distribution

of zooplankton influence the potential of pelagic fisheries. In the aquaculture

industry, zooplankton is an excellent food supply for cultured fish, particularly fry,

fingerlings, and juveniles. The zooplankton ecosystem contains creatures of all

sizes, ranging in length from many metres to microscopic protozoans.

Holoplanktonic species spend their entire lives in the pelagic environment,

whereas meroplanktonic forms are temporary zooplankton that contain the eggs

and larvae of numerous benthic invertebrates and fish. Amoebas, ciliates, and

flagellates are examples of micro- and nanozooplankton that are mostly composed

of protozooplankton. Cnidarians, Rotifera, Chaetognatha, Gastropods, Polychaeta,

Copepods, Cladocerans, Krill, and certain tunicates, including the holoplanktonic

classes Appendicularia and Thaliasia, are examples of zooplankton that inhabits

both freshwater and marine environments.

Zooplankton is utilised as a bioindicator for assessing aquatic ecosystem health.

In all oceans, seas, estuaries, rivers, and lakes, copepods are arguably the most

ubiquitous and prolific holoplanktonic animals on the planet. Fish larvae in

aquaculture require a balanced diet to avoid hunger and for continued

development and reproduction. According to research, zooplankton is a better live

food than other live meals due to its superior digestion and suitability as a live

prey species for various sizes (e.g. Moina, copepods, rotifer, artemia).

Zooplankton are useful markers of long-term nutrient pollution change because

they respond swiftly to changes in nutrient intake to the waterbody.
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SEA CUCUMBER

Ms. K. Ishwarya

Adjunct Faculty, Department of Fisheries Science

Sea cucumbers are marine invertebrates belonging to the class Holothuroidea,

which has 1,200 species and is a class under the phylum Echinodermata. The

body is soft and cylindrical, with dimensions of 2 to 200 cm (0.5 to 6.5 feet) in

length and 1 to 20 cm (0.4 to 8 inches) in thickness. Its dull, black hue and many

warts give it a cucumber-like appearance. All that remains of the internal skeleton

are several differently shaped, little calcareous structures (called ossicles) in the

skin. From the mouth to the anus, the majority of species have five rows of tube

feet. Both breathing and waste release occur via the anal hole. Ten or more

retractile tentacles surround the mouth, which are employed for digging and

grabbing food (nutrient-rich muck or tiny aquatic creatures) like earthworms. It is

an omnivore species. Locomotion is typically slug-like, yet certain deeper species

may swim.

Sea cucumbers may be found in all seas, mainly in shallow water but sometimes

at depths of many thousands of metres. They are most prevalent in the Indian

Ocean and western Pacific. The genus Holothuria contains 80 to 100 species of

big, warty sea cucumbers that are particularly prevalent on coral reefs. It is a

benthic, which means they inhabit the ocean bottom. However, their larvae are

planktonic, which means they drift with the ocean currents. Sea cucumbers are

found in the Andaman and Nicobar Islands, the southeast coast of India, the Gulf

of Mannar, the Gulf of Kutch, and Lakshadweep.

Life history

Sea cucumbers reproduce both sexually and asexually. Sexual reproduction is

more common, however, the process of reproduction is not very intimate. Unlike

most terrestrial species, sea cucumber eggs are externally fertilized—the animal

releases both eggs and sperm into the water, and fertilization happens when the

two meet. Male trigger spawning with both the sex being broadcast spawners.

Spawning occurs in spring and summer during bright, sunny days in warm,

shallow waters. This kind of reproduction requires a huge number of male and

females to be present at the same time. The average lifespan in the wild is about 5

to 10 years.
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Defence adaptation

Certain sea cucumbers can confuse the attackers by release sticky threads to warn off

potential predators. Others may mutilate their body in self-defense. They

aggressively constrict their internal organs out of the anus. The lost bodily

components are immediately restored.

Beche-de-mer

Beche-de-mer or Trepang is the commercial name given to processed sea cucumber.

Holothuria scabra is the most abundantly used in India. Trepang, or beche-de-mer, is

a product made from sea cucumber. The creatures are gathered from the shallow sea

bottom, cleaned in clean seawater to get rid of any filth, sand, or extraneous

material, and then gently cooked over a fire in aluminium or galvanised iron tubs

without adding any more water. After that, they are thoroughly scrubbed, cleaned,

and boiled until their bodies release enough water to cover them. An animal is boiled

for 50 minutes or until it is half the size it was originally. To prevent it from drying

out, the material is covered with sand and sprayed with seawater. The hole is

uncovered after eighteen hours, and the skins are physically peeled off and placed in

a basket. De-skinning is done first, followed by washing and boiling in sea water.

Water is drained and sun-dried on mats. Buyers may smoke if they want to.

Economic value

In the tropics, sea cucumbers are among the most important marine resources. Due

to their high price and widespread consumption, particularly in East Asia, many

nations with tropical coastlines harvest them in considerable quantities by traditional

methods. Large population losses and management issues have resulted from this,

and naturally, the trade in organisms involves many colourful personalities. India at

present is earning a foreign exchange of over one core of rupees by exporting

processed sea cucumber. The Chinese consume processed sea cucumber and

Japanese consume the sea cucumber in the fresh condition. For over a millennium,

the coast of Tamilnadu has been home to a small-scale cottage industry for making

processed sea cucumber.

The trading of sea cucumbers is illegal in India. Consider its declining numbers. Sea

cucumber collection and trade is banned under schedule 1 of the wildlife protection

Act of 1972. Sea cucumbers recycle nutrients, which is a significant contribution to

marine ecosystems. Unfortunately, since many cultures consider sea cucumbers to be

delicacies, human eating is endangering the variety of sea cucumbers.
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MANGROVE FISHERY

Ms. K. Ishwarya

Adjunct Faculty, Department of Fisheries Science

Mangroves are a distinctive form of coastal environment found in tropical and

subtropical areas. They are thick forests of salt-tolerant trees and plants that grow

in intertidal zones where land meets water. These ecosystems are distinguished by

their capacity to resist extreme circumstances such as salty water, tidal variations,

and muddy, oxygen-depleted soils.

Mangroves serve as a buffer zone between sea and coast, preventing erosion and

providing protection from natural catastrophes such as cyclones and tsunami.

Mangroves are ecologically significant in many tropical nations, with well-

documented evidence. Mangroves serve as breeding and rearing sites for many

animal species, such as fish, crabs, and mollusks. The loss of habitat in this

unique ecosystem directly impacts the regional fishing.

According to the Indian State Forest Report 2021, mangrove cover in India is

4992 square kilometres or 0.15% of the country's total geographical area. The

Sundarbans in West Bengal are the world's biggest mangrove forest. It is

designated as a UNESCO World Heritage site. Aside from the Sundarbans, the

Andamans, Kachchh, and Jamnagar regions of Gujarat also contain significant

mangrove cover.

Nutrient leaching

Mangrove leaves, timber, propagules, flowers, bracts, and other organic

components constantly fall to the intertidal forest floor. Herbivores are unable to

digest these leaves or other debris, making them inaccessible as nutrition sources

at higher trophic levels. When bacteria and fungi metabolize leaf litter, nutrients

are released via a route known as the detrital food loop. Shrimp, mullet, and many

other creatures in the mangrove prop root ecosystem consume the debris, which

then enters the food chain. The dissolved organic matter (DOM) is formed by the

breakdown of the waste, and the recycling of the leached nutrients reaches the

mangrove bottom and the adjacent Thus, the nutrient input in clear tropical seas is

considerable because the concentrations are low The involvement of grapsid crabs

in burrowing affects soil, which therefore affects the productivity and

reproductive output of Rhizophora.
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Mangrove supporting fishery

Mangroves serve fisheries by providing nursery sites for fish and shellfish,

increasing fishing productivity, and contributing to local livelihoods and food

security. Mangroves operate as natural filters, capturing and eliminating pollutants

and excess nutrients from coastal waterways before they enter the open ocean.

Their involvement in water purification benefits marine ecosystem health and

helps to keep delicate coastal habitats in balance.

Fish benefit from two distinct amenities that mangroves provide. A sheltered

home for larvae and early juveniles is created by the aerial roots, and many fish

rely on the detrital food web that is formed by the litter fall. When marine

plankton larvae find a suitable location, they will change into their juvenile selves

in mangrove and seagrass ecosystems, which will allow them to spawn new fish

for the fishery. When juveniles mature into young adults, they often carry on

feeding in mangrove and sea grass habitats before returning to open reef settings

to reproduce and restart the cycle.
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Disclaimer:

All information contained in this department magazine has been obtained from reliable sources

deemed to be accurate by Matsya. While reasonable care has been taken in its preparation,

Matsya assumes no representation or warranty, expressed or implied, as to the accuracy,

timeliness or completeness of such information. All information should be considered solely as

statements of opinion and no responsibility is owned by Department of Fisheries Science,

Alagappa University for any injury and/or damage caused to person(s) or property as a matter of

product liability, negligence or otherwise, or from any use of methods, products, instructions or

ideas contained in the material herein.

"Fishing is not just about catching fish;

it's about understanding the delicate balance of nature." 

- Aldo Leopold


