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Development Corporation, Government of Tamil Nadu and Coastal Aquaculture Sector”
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The State of Tamil Nadu with its rich heritage from
Sangam era is blessed with Marine, Brackish water
and Inland fishery resources amenable for capture
and culture fisheries with a total fish production of
7.57 lakh tonnes. Fisheries sector plays an important
role in the socio-economic development of the State
by providing livelihood to large number of fishers,
generating employment opportunities in allied
sectars, fetching foreign exchange through seafood
exports and ensuring nutritional security.

SEAFO0D, PRAWNS in particular, is advocated as a
protein rich nutrient packed healthy food suitable for
children to aged persons. The presence of healthy
Omega 3 fatty acid, lodine, Minerals, Vitamins AD & K
and trace elements with easy digestibility and superb
taste makes Seafood an international delicacy.

CHENNAI SEAFOOD SHOW &
PRAWN FEST 2025 scheduled

from 30th May to June 1st 2025, is a platform to
popularise the health and nutritional benefits of
Seafood with particular emphasis on Prawn
consumption.

CHENNAI SEAFOOD
SHOW 2025

is a new flagship initiative of Department of Fisheries
in association with the Coastal Aquaculture Sector
which is aimed at promoting domestic consumption
of Seafood especially Prawns through awareness
creation to accelerate investments and growth in the
Fisheries and Aquaculture sector in the State of Tamil
Nadu.

It is proposed to showcase the best possible seafood
products with special emphasis on Prawn, its recipes,
demonstration by acclaimed Chefs, interactive
sessions with Doctors and Nutritionists and a display
of aquariums to satisfy the thirst of every visitor.
Cooking competitions are also organised for Catering
College Students, Fisherwomen and others.
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THEME OF THE YEAR:
PRAWN FEST

(Awareness on Prawn)

PRAWN FEST 2025 is an ecstatic celebration for
the consumers to learn, taste and relish various
delicacies of Prawn varieties in Live Food Courts, with
“Ready to Cook” and “Ready to Eat” mouth-watering
products, best seafood cuisines, value added fishery
products, participated by over 25 popular Sea Food
caterers under one roof.

More than 100 Recipes of PRAWN DISHES are served
to taste. Interactive sessions with Doctors &
Nutritionists to dispel the myths related to Prawns
consumption.

HIGHLIGHTS OF
THE EVENT

» Aquarium - Fish Keeping as Hobby & Sale of
Accessories

» Exhibits by more than 50 Seafood Companies

> Awareness of SEAFOOD & PRAWN Consumption
» Health Benefits of PRAWN

P 3 Days Live Food Court - 25 Stalls

» LIVE Demonstration by Leading CHEFS (PRAWN
FOOD RECIPE)

» Cooking Competition : Catering College
Students & Fisher women

» Fun and Entertainment etc.,

» Prawnathon - A mini marathon to promote the
consumption of Prawns
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EXHIBIT PROFILE

AQUARIUMS

~= Ornamental fish live display
~= Sales counters for all accessories

FISHERIES & AQUACULTURE

== Agauculture Companies

~=Prawn Farms

~=Prawn Hatcheries

== Aquaculture Technology and Equipment Providers
== Feed and Nutrition Suppliers

SEAFOOD PROCESSING

AND PACKAGING

== |Innovations in Seafood Processing
~= Packaging Machinery and Equipment , Materials
~= Fisheries Processing Equipment Manufacturers

COLD STORAGE AND LOGISTICS

~=Cold Storage Facilities & Cold Chain Logistics &
Management Companies

~= Quality Control

~= Refrigeration and Freezing Technology

HYGIENE SOLUTIONS

~= Sanitation Products - Providers of cleaners and
sanitizers for seafood handling safety.

~= Food Safety Compliance Consultants - Consulting
services for regulatory requirements

ENVIRONMENTAL SOLUTIONS

~=Waste Management - effective disposal and
recycling services for seafood processing waste

~=Water Treatment Providers - Seafood processing
and Aquaculture
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