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“Um 1 ial para a pr cdo da Aquicultura ileira”

Prof. Dr. Alex Augusto Gongalves
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DESAFIOS ?
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= Consumidor e o camarao

= Motivacdes e barreiras do consumidor vs. consumo de
camaréo

= Investigagé@o cultural sobre consumo de camaréo
= Padrdes, atitudes e preferéncias para camardo

= Melhorar os produtos (palatabilidade - qualidade sensorial)
para o consumidor

= Conveniéncia vs. consumo camaréo =

~ ® Introduzir produtos de camar&o com valor agregado ]
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Consumo de pescado (%)
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Frequéncia de consumo (%)
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REQUENCIADE CONSUMO DE PESCADO EM MOSSORO FREQUENCIADE CONSUMODE PESCADO EM TISAU
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FREQUENCIA DE CONSUMO DE PESCADO EM GROSSOS
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Fator que leva ao consumo (%)
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Credibilidade e fidelidade do consumidor
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= INTEGRIDADE ECONOMICA

evitar excesso de gelo (glazing) em produtos congelados
(OVERGLAZING)

evitar excesso de agua (uso de fosfato) em produtos
congelados (WATERADDED)

evitar excesso de empanamento em produtos empanados
(OVER BREADING)

disponibilizar  produtos com qualidade sensorial
(palatavel)

disponibilizar produtos com preco acessivel




Comprar
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PREFERENCIA DE UM PRODUTO...
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MPA (2012)

Camaréo - 69.422 ton.

=480 mil ton.

Rendimentos no processamento
P -

Cabeca=33% Casca=17 %

~ 50 % Residuo

Produtos Tradicionais
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Filo-wrapped Shrimp Potato Shrimp

hitpy//www.mayaogroup.com




13/06/2013

Buterfly Pesled Tol-On

Black Tiger Shrimp Pesied Deveined Takof
{Penaeus monodon)

Pesled Head-On Tad.On
On Nobashi)

o

White Shrimp
(Penasus vannamel) ‘

Sand Shrimp

(Parapenaeus bngipes)

Breaded Hons ca Pasid Tabon Shimp Braaded Bustrty Peaied Davened o

Procu
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rresnwater Sninmp
(Macrobractium rosenbergl)

Ready-to-cook

Butte: r'
Breaded Shrimp

Crevettes panées §

en papillon

Ready-to-cook

Ready-to-cook

= 3PROMISES
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2% AND SHRIMP

[ 3PROMISES

GARLIC BUTTER
" PARMESAN SHRIMP

Ready-to-cook

Ready-to-cook
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parmesin garlic butter
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Ready-to-cook
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Ready-to-cook
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8 mini quiche
selection pack

Ready-to-cook
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Ready-to-cook
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DelicaSea
SHRIMP b SHRIMP

DelicaSea Delicaea
-z SRS SHRIMP
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Ready-to-cook
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DelicaSea

SHRIMP

Camardao cozido | em salmoura
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Camaréo ready-to-eat | sous vide

Camaréo ready-to-eat | sous vide
~ «4‘*‘,3"

= f—‘-"in' !
@ 3

- Wodsoldions]

Camaréo ready-to-eat
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Camaréo ready-to-cook | ready-to-eat
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Camaréo ready-to-cook
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Camaréo ready-to-cook
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Camaréo ready-to-eat Camardéo ready-to-eat
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Camaréo ready-to-cook
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Camardao ready-to-eat
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Camarao eady-to-eat

Camarao ready-to-eat

Camaréo ready-to-eat
G

Produtosde valor agregado comcamard — necessidadeou dessjo?— Goncales, AA
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Camarao rea&y-to-cook

Camardao ready-to-eat
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Tecnologia do
Pescado
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Tecnologia do « Value-added products: a or ity? Alex A at
Pescado

Federal Rural Uni ity of Semi-Arid ( ), ?RN, Brazi‘l

« Innovation in Value Added Seafood - Organic new vs custom design for specific
accounts. Mike Sirois, Highliner Seafoods, Canada

. i seafood in ped markets - a value addition opportunity or an entry
level requirement? Mike Mitchell, Young’s Seafood Ltd., Grimsby, UK

« Adding value through packaging innovation. Andrew Streeter, Packaging Innovation
Director, Pack-Track, UK

— x + Ads in shrimp i Lasse Krantz Sii Sales
2 15 ARRATIUTS AT BERSMOINS Laitram Machinery AprS, Alborg Area, Denmark
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