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New rules open way for lucrative aquaculture

Honolulu, Hawaii has an abundant mineral resource
that, on a per pound basis, can be made to be worth
more than pure silver. New rules approved this week
by Governor Ben Cayetano open the way to get that
resource to market. It's called live rock and can sell
for as much as US$ 100 a pound in the growing inter-
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national market of saltwater aquariums, according to
Michael Wilson, chairman of the Department of Land
and Natural Resources (DLNR).

In the effort to preserve the delicate ecology of the
coral reef, Hawaii has for several years banned the
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taking of coral from off-shore waters. But the new
rules open the way for licensed aquaculturists to dig
up ancient coral pieces on the land and put them into
an ocean environment such as a shoreside fishpond to
attract a colony of sea life.

After a few months, when colourful anemones and
other small sea creatures and plants indigenous to
Hawaii’s tropical water set up housekeeping on the
old coral piece, it becomes a valuable commodity in
the international aquarium market, Wilson said. He
points to an aquarium tank in his Kalanimoku
Building office containing a large creature-covered
coral piece he estimates would be worth US$ 1,000.

Other rule changes approved by the governor allow
the year-round, unlimited commercial sale of fish
such as the highly-priced moi (or threadfin, Poly-
dactylus sexfilis) and the more common mullet if they
are raised in aquaculture ponds. Moi, a silver fish that
feeds on ocean-bottom crustaceans, once was
reserved exclusively for Hawaii’s alii (chiefs). In mod-
ern times it has been tightly regulated with a bag limit
and season on commercial sales because of the dwin-
dling offshore populations.

However, moi has proved to thrive in Hawaii’s aqua-
culture ponds and the changes of the rules allow its

sale as long as the retailer can provide documentation
it was obtained from a licensed aquaculture facility,
said John Corbin, manager of the State’s Aquaculture
Development Program. Commercially raised moi also
has great potential as an export to international mar-
kets for fine cuisine restaurants because of its superior
taste and quality, Corbin said. He noted that in a taste
test, moi was the star attraction at a recent food show
in Chicago.

Not only will the raised moi find a good market, the
aquaculture farms will be raising the fish for restock-
ing offshore waters, similar to the mullet restocking
efforts now underway in the Hilo area, Corbin said.
‘These rules will go far to accomplish one of DLNR’s
goals to sustain Hawaii’s unique natural resources
by taking fishing pressure off ocean fishing’,
Cayetano said in signing them. He said it also will
help expand Hawaii’s aquaculture industry and pro-
vide more jobs.

Because moi has been banned for sale for many years,
one of the tasks for the sellers will be to get local shop-
pers familiar with the quality and taste of the fish,
Corbin said. Guy Tamashiro, seafood manager of
Tamashiro Market, agreed that many shoppers are
unfamiliar with moi because it is seldom available and
is ‘one of our more pricier fish” when it is available.




