B.sc. FISHERIES BIOLOGY SYLLABUS UNDER CBCS
(With effect from 2016-2017)
VI-SEMESTER
PAPER VIII- FISHERIES ECONOMICS &EXTENSTION (Theory)
Max Marks:75

UNIT —I-Economics- Production Cost benefit analysis and Economics of Unit Costs

1.1The basis of Production ;Interrelationships of aquaculture system .

Production Economics; Basic economic Principles applied to fish Production;
1.2Input-output relationships, maximum level of input, least-cost combination of inputs,
Maximum level of out put, combination pf products ,economics of size.

1.3 Cost- Benefit Ahalysis: Production costs ,Variable costs, revenue, economic analysis;
Partial budget analysis , cash flow analysis.,
1.4 Economics of fish Production farm (Unit costs). Fresh Water fish farming in ponds -
a Small scale business,
1.5 composite fish culture — large scale and Technical parameters that needs to be
considered.

UNIT =Il Marketing economic and economic feasibility of investment analysis

2.1 Marketing Economics: Fish marketing Methods in India;

2.2Basic concepts in demand and price analysis; demand , supply and fish prices, elasticity
of demand (Price elasticity of demand ,income elasticity of demand ,cross elasticity of
demand).

2.3 Economic feasibility of investment analysis ; Methods of feasibility analysis; the
payback Period , average rate of return, discounting method,

2.4 Net present Value, Benefit- Cost Ratio, Internal Rate of Return.

UNIT _lll Fisheries extension.
3.1. Fisheries training and Education in India: Training Institutes, Universities , Research
Organizations.
3.2 .Institutional funding to fisheries and aquaculture Sector.
3.3 .Socio-economic Conditions of fishermen and fish sector.
3.4, Fishermen Co-operative Societies.
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1. Determination of moisture confent in fish and fishery products
2 General description - freezmg
-.3 ?rbcess:ng shmnp

jof fish

6 nganﬁie ic-analysis of fish:

7. Preparation of fishery byproducts ’

:8. Preparation of shark fin rays, fish maws, chitinr and fish wafer

9. Fish pickling and Valug added fishery products, fish curry, cutlets, fish fi inger.

11. Filleting of fish, treatments, glazing, Qa:ckagmg, freezing, Processing of

Prawns, Lobstér, Squid, Cuttle Fish, Crab et¢. in different styles. Packaging and -

Freezmg, Freezing curve, dezemmaﬁm of freezing point.




