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Barramundi has become a popular 
species worldwide over the last few 
decades.  
 
In this factsheet we will outline 
some of the key facts about this 
interesting species. 

The barramundi is a species that 
can live in both fresh and salt 
water. It is found in the wild 
throughout coastal areas of the 
Indo-West Pacific region – from 
the eastern edge of the Persian 
Gulf to China, Taiwan, southern 
Japan southward to Papua New 
Guinea, and northern Australia. 
In Australia it occurs from the 
Kimberley in Western Australia 
and around the north of the 
country to the Mary and 
Maroochy River systems in 
southern Queensland. 

 

 

 

Australia is experiencing 
the development of 
large-scale barramundi 
farms that reflect the 
industrialized style of 
aquaculture seen in 
Europe.  

Where barramundi 
farming is undertaken 
outside the tropics, 
recirculation production 
systems are often used. 

Barramundi has been 
introduced for 
aquaculture purposes to 
Iran, Guam, French 
Polynesia, the United 
States of America 
(Hawaii, Massachusetts) 
and Israel. 

Barramundi 
aquaculture   

 

 

Among the attributes that make barramundi an 
ideal candidate for aquaculture are: 

It is a relatively hardy species that tolerates 
crowding and has wide physiological tolerances. 

The high fecundity of female fish provides plenty of 
material for hatchery production of seed. 

Hatchery production of seed is relatively simple. 

Barramundi feed well on pelleted diets, and 
juveniles are easy to wean to pellets. 

Barramundi grow rapidly, reaching a harvestable 
size (350 g – 3 kg) in six months to two years. 

Today barramundi is farmed throughout most of its 
range, with most production in Southeast Asia, 
generally from small coastal cage farms. Often these 
farms will culture a mixture of species, including 
barramundi, groupers and tropical snappers. 

Barramundi has been 
farmed for a number of 
decades, since the 1980’s 
in Australia. However, 
production volumes 
really started to grow in 
the 2000’s. This species 
is grown throughout 
South East Asia and in 
Australia, with new 
countries such as Saudi 
Arabia coming on 
stream in recent years.  

 

Production volumes 
have grown globally 
from around 20,000 
tonnes in 2000 to 
around 100,000 tonnes 
in 2017. Volumes are 
projected to grow to 
120,000 tonnes by 2021. 

 

Barramundi  

Lates calcarifer 
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                                        Aquaculture production volumes – from data presented at the 2019 GOAL conference. 

 

 

Barramundi, Lates calcarifer (Bloch, 1790) Scientific name: Lates calcarifer. 

 

Barramundi - 
Foodie Facts 

 

 

 

 

 

 

 

 

For a distinctly 
Australian experience, 
wrap whole 
barramundi stuffed 
with lemon aspen in 
paperbark leaves, then 
bake. This can be 
served with lemon 
myrtle butter and 
roasted macadamias.  

 

 

 

 

 

 

The Aborigines 
traditionally wrap 
barra-mundi in the 
leaves of the wild 
ginger plant and bake 
it in hot ashes. Baby 
barramundi is best 
served whole (scaled, 
gutted and cleaned) as 
it is an ideal plate-
sized fish. The fine 
skin can be left on 
during cooking. It is 
good barbecued or 
baked wrapped in 
paperbark or banana 
leaves to protect the 
delicate flesh.  

 

 

Steamed Barramundi Fillet 

with Lime, Ginger & Shiitake 
 

 

 

Steaming is a quick way to cook, without the need for 

oil, and it keeps food moist and flavoursome. While 

built-in steamers are becoming popular in domestic 

kitchens, all you need is an inexpensive bamboo 

steamer (available from Asian grocery stores) that fits 

snugly over a wok or large saucepan.  

– Recipe courtesy of Sydney Seafood School. 

The barramundi is one 
of Australia’s most 
popular foodfishes. It is 
well known overseas 
and graces tables of top 
restaurants around the 
world. 

Barramundi yield 
attractive, boned-out 
fillets that can be 
served whole or as 
cutlets. The large flakes 
provide good-sized 
portions and the firm 
texture makes it a 
versatile finfish to work 
with. 

A versatile species that can 
be cooked in many different 
ways 

Edible parts include 
wings, frames, cheeks 
and rib offcuts. Wings 
are reasonably priced 
and are very 
flavoursome - coated in 
Asian (five spice or 
szechuan pepper) or 
Cajun spice mix 
(paprika, ground black 
pepper, onion powder, 
cayenne pepper, dried 
oregano and thyme) and 
deep fried they make 
unbelievable finger food 
or beer snack. 

The frames and heads 
can be used to flavour 
fish stock. Barramundi 
can be fried, grilled, 
barbecued, baked, 
char-grilled or steamed. 
For excellent results, 
barbecue and then 
serve with a dressing of 
lemon and dill butter 
sauce, or add to an 
Asian-style stir-fry. 

Photo – Franz Scheurer  
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What’s in a name? 

Barramundi belong to the sea perch family of fishes (Centropomidae) and are distantly related to the famous Nile perch of Africa. 
Internationally, barramundi have been previously known as Asian sea bass, giant perch, or giant sea perch.  

Barramundi have not always had such an iconic name in Australia, and were once known as Asian sea bass.  

In the 1980’s, barramundi was appropriated for marketing reasons. Prior to this, barramundi was believed to be an Aboriginal word 
initiated from the Rockhampton area meaning ‘large scale river fish’.  

This is thought to have originally referred to another large freshwater fish, the saratoga. The earliest recorded form is ‘burra-mundi’. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Information credits; 

www.fishnames.com.au  

https://www.fishbase.se/summary/346 

https://www.undercurrentnews.com/2019/10/29/goal-survey-expects-major-farmed-finfish-species-to-smash-40m-metric-tons-in-2020/ 

https://www.fishfiles.com.au/species 

https://www.sydneyfishmarket.com.au/Sydney-Seafood-School/Recipes/Delicious-Seafood-Recipes/List/steamed-barramundi-fillet-with-lime-ginger-shiitake 

https://www.fish.wa.gov.au/Documents/recreational_fishing/fact_sheets/fact_sheet_barramundi.pdf 

https://australianmuseum.net.au/learn/animals/fishes/barramundi-lates-calcarifer-bloch-1790/ 

Imports  
There is no clear picture of how much 
Barramundi is consumed in Australia, 
due to how some of the fisheries statistics 
are collected. Around 9,000 tonnes of 
barramundi is farmed in Australia. 
Another 1000 tonnes come from wild 
fisheries. With the remaining 40% 
(around 7,500 tonnes) being imported 
mainly from suppliers in Taiwan and Viet 
Nam. 

Biosecurity 
All imported food has to meet strict 
Australian biosecurity requirements 
including Barramundi.  

Some barramundi products have to have a 
permit to be imported into Australia and 
meet strict screening processes. 

Most product comes as frozen fillets or 
portions. 

 

Food Safety 
Imported product has to meet the 
same standards as domestic product.  

Once product arrives in Australia it 
then has to meet the Australian Food 
Standards Code and are rigorously 
tested under the federal 
government's Imported Food 
Inspection Program. 

In addition, Barramundi products 
also often come with highly regarded 
third party food safety certifications 
to recognised international 
standards such as BRC or FSSC 
22000.  

 

http://www.fishnames.com.au/
https://www.fishbase.se/summary/346
https://www.undercurrentnews.com/2019/10/29/goal-survey-expects-major-farmed-finfish-species-to-smash-40m-metric-tons-in-2020/
https://www.fishfiles.com.au/species
https://www.sydneyfishmarket.com.au/Sydney-Seafood-School/Recipes/Delicious-Seafood-Recipes/List/steamed-barramundi-fillet-with-lime-ginger-shiitake
https://www.fish.wa.gov.au/Documents/recreational_fishing/fact_sheets/fact_sheet_barramundi.pdf
https://australianmuseum.net.au/learn/animals/fishes/barramundi-lates-calcarifer-bloch-1790/

