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Basa 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 group of species. 
 
Basa are fish from the family 
Pangasius and naturally live in 
freshwater or brackish water. The 
can be found from Pakistan to 
Borneo. They are part of the 
catfish family. 

 

 

The main production area for 
this species is the Mekong delta 
in Viet Nam. They have become 
well known since the 
Vietnamese started farming 
them in quantity from the mid 
2000’s. 

Aquaculture production is now 
occurring across South East Asia 
in the following countries; 
Vietnam, India, Indonesia, 
Bangladesh, China and 
Myanmar. 

      Basa are grown across South East Asia 

 

 

Australia has a number 
of wild species of forktail 
catfishes mostly found in 
the ‘top end’. Such as the 
Giant Sea Catfish, 
Netuma thalassina and 
the Silver Cobbler, 
Neoarius midgleyi. 

The Silver Cobbler 
inhabits lakes, 
billabongs, rivers and to 
a lesser extent brackish 
estuaries and the tidal 
portion of rivers. 
Juveniles grow quickly, 
attaining 20-30 
centimeters by the end 
of the first year, and 
sexual maturity is 
reached after three 
years. Said to be an 
excellent eating fish. 

Basa  
aquaculture   

 

 

 

Production volumes are shown on the table at the 
top of the next page, they have grown from 
negligible levels in the early 2000’s to around 3.5 
million tonnes in a decade and a half! The GAA 
outline that growth is projected to increase at 
around 3-4% per annum. 

Pangasius species have become the ubiquitous 
white fleshed fish around the globe over this period, 
replacing other species in traditional dishes like fish 
and chips globally.  

Other species of catfish are grown in the USA, 
Nigeria, Uganda, Egypt and Brazil bringing total 
global catfish production to around five million 
tonnes per annum. 

Basa (Pangasius sp) are 
grown from broodstock 
that are kept in 
hatcheries. Upon 
spawning the eggs hatch 
in 24 hours and the 
larvae are transferred to 
a nursery.  

In the Mekong delta of 
Vietnam the majority of 
fingerlings are 
transported from 
nursery facilities to 
grow-out farms in tank 
boats with continuously 
pumped water. 

The fish are then on 
grown in ponds. They 
are fed a commercial 
pellet diet and typically 
have a food conversion 
ratio (FCR) of 1.7:1. 

Once grown to market 
size Basa are harvested 
from ponds by netting 
and draining the pond. 
It is normal for an entire 
pond to be harvested at 
a single time to meet the 
production 
requirements of 
processing plants.  

Basa  

Pangasius sp. 
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Aquaculture production volumes – from data presented at the 2019 GOAL conference. 

 

 

Basa - Pangasius hypophthalmus (Sauvage, 1878); Royal Basa - Pangasius bocourti (Sauvage, 1880)  

 

Basa - Foodie 
Facts 

 

 

 

 

 

Basa farms are strictly 
managed in 
accordance with 
national regulations on 
food safety and 
environmental 
protection and also 
operate under the 
scrutiny of recognised 
third party certified, 
aquaculture 
certification schemes 
including GAA’s BAP 
or the Aquaculture 
Stewardship Council 
(ASC) scheme. 

 

 

Providing customers 
with the assurance 
that world’s best 
practice processes are 
being met along the 
supply chain from 
hatchery to processing 
factory. This includes 
third party certified 
food safety standards 
such as BRC or FSSC 
22000. 

Great for frying - Basa in a 

macadamia and panko crumb 
 

 

Basa is described as 
having large, white 
fillets with no bones, 
and flesh that is moist 
with a light, firm texture 
and a mild fish flavor. 
The low price plus the 
taste and versatility have 
made Basa a popular 
fish in Australia and 
Europe as well as North 
America.  

Basa is also finding a 
keen following with 
cost conscious retail 
shoppers, who are 
looking for no-frills 
bland flavoured 
seafood for the whole 
family.  

Large white fillets with no 
bones…… 

With an affordable price 
point, a nice white flesh 
and no bones this has 
made Basa fillets a 
popular product in the 
foodservice sector for 
use by nursing homes 
and hospitals.  

It is also popular with 
the fish frying sector, 
having replaced other 
white fleshed fillets such 
as Hoki. 

Frozen fillet packs both 
as plain fillets and as 
value added, crumbed, 
oven-ready, products 
are now readily 
available in all the 
major supermarket 
chains. 

Photo credit – Bidfood Australia 
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FAO Names – Pangasius hypophthalmus  

What’s in a name? 

Basa come from the family Pangasiidae, which are described as Shark Catfish. Part of the broader Siluriformes – Catfish family.   

In different parts of the world these species are known by many names; 

In the U.S. the FDA banned these species from using the Catfish name (to differentiate them from the domestically farmed catfish), so 
they are known as Basa fish, Striped Pangasius, Swai or Bocourti.  

In the UK they are known as Vietnamese River Cobbler, River cobbler, or Basa.  

In the EU they are known as Pangasius or just Panga. 

The Fish Names Committee, that oversees the Australian Fish Names Standard, settled on the name Basa for these species in 2002.  

In the production countries in Asia they are known as Sutchi Catfish, Iridescent Shark-Catfish, and Striped Catfish.  

They are called ‘Pa sooai’ and ‘Pa sooai khaeo’ in Laotian, ‘Pla Sawai’ in Thai, ‘Pra’ and ‘Trey pra’ in Khmer and ‘Cá Tra’ in Vietnamese.  

 

 

 

 

 

 

 

 

 

 

 

 

 

Information credits; 

www.fishnames.com.au  

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

https://www.bidfood.com.au/brochures/view/seafoodguide 

https://www.fishbase.de/summary/Pangasius-bocourti.html 

http://www.cmar.csiro.au/caab/taxon_report.cfm?caab_code=37188010  

http://www.fao.org/fishery/culturedspecies/Pangasius_hypophthalmus/en 

http://www.fao.org/in-action/globefish/market-reports/resource-detail/en/c/1199470/ 

https://www.frdc.com.au/services/seafood-trade-data/seafood-import-and-export-by-volume-by-species  

https://bie.ala.org.au/species/urn:lsid:biodiversity.org.au:afd.taxon:35f767fa-9eb9-46f8-b351-c9470aba9323 

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

 

Imports  
In FY 2018/19 Australia imported around 
8,000 tonnes of Basa, 99% of it from Viet 
Nam. Up from around 6,000 tonnes p.a. 
in the two previous years.  

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

Most product comes as frozen fillets. 

 

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, Basa products also 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.fishfiles.com.au/species
https://www.bidfood.com.au/brochures/view/seafoodguide
https://www.fishbase.de/summary/Pangasius-bocourti.html
http://www.cmar.csiro.au/caab/taxon_report.cfm?caab_code=37188010
http://www.fao.org/fishery/culturedspecies/Pangasius_hypophthalmus/en
http://www.fao.org/in-action/globefish/market-reports/resource-detail/en/c/1199470/
https://www.frdc.com.au/services/seafood-trade-data/seafood-import-and-export-by-volume-by-species
https://bie.ala.org.au/species/urn:lsid:biodiversity.org.au:afd.taxon:35f767fa-9eb9-46f8-b351-c9470aba9323
https://www.undercurrentnews.com/2019/10/29/goal-survey-expects-major-farmed-finfish-species-to-smash-40m-metric-tons-in-2020/

