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Prawns (also called shrimp) are a 
premium seafood species  
highly regarded around the world. 
This status has seen demand for 
prawns grow rapidly in the last 20 
years and the rise of a large global 
prawn aquaculture industry. 
 
Warm water aquaculture prawns 
share the marketplace with wild 
prawns from both warm water and 
cold water habitats. 

 

The UN’s Food and Agriculture 
Organisation, FAO, estimates 
that globally around 3.5 million 
tonnes of wild prawns are caught 
per year.  

These wild prawns are 
supplemented by around four 
million tonnes of farmed warm 
water prawns to give a total 
global market of around 7.5 
million tonnes of prawns per 
annum. 
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Aquaculture 
Expansion  

Australia is planning to 
expand its prawn 
farming capacity over 
the next five years with 
major projects 
anticipated in 
Proserpine and with 
Project Sea Dragon in 
WA / NT.  

These new projects 
could add 150,000 
tonnes to Australian 
production, with the 
focus on export markets. 

Prawn  
aquaculture   

 

 

 

In Australia prawn production started in the 1980’s, 
with production based mainly around Black Tiger 
Prawns.  

Total land currently used for production is in excess 
of 900 hectares and clusters of farms can be found 
on the Logan River, Mackay, Bundaberg, Townsville 
and Cairns in QLD and at Yamba in NSW.  

Production in 2017/18 was around 4500 tonnes. 
(about 8% of Australian consumption) but is 
projected to increase to around 10,000 tonnes by 
2021/22. 

Prawn farming on a 
commercial scale started 
in the 1970’s with 
production mostly 
coming from South East 
Asia and Latin America. 
In Asia production was 
initially based around 
Black Tiger Prawns – 
Panaeus monodon, but 
by 2000 production 
switched to the Latin 
American species  

Panaeus vannamei, due 
to better disease 
resistance and the faster 
growth rate.   

Production volumes 
have grown globally 
from around one million 
tonnes in 2000 to 
around four million 
tonnes in 2017. Volumes 
are projected to grow to 
5.5 million tonnes by 
2021. 

Farmed  Prawns : 

Vannamei Prawns 

Black Tiger Prawns 
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Aquaculture production volumes – from data presented at the 2019 GAA GOAL conference. 

 

 

Vannamei Prawns; Panaeus vannamei        Black Tiger Prawns – Panaeus monodon  

 

Farmed Prawns - 
Foodie Facts 

 

 

 

 

 

 

 

 

 

 

 

 

 

In Australia prawns 
are highly regarded 
and a staple of a 
typical Aussie summer 
and also a common 
ingredient in popular 
Asian dishes. 

 

  

Stir fried Ginger & Honey 

Prawns 

 

 

 

This is a modern take on the old Australian-
Chinese classic of Honey Prawns; the ginger adds a 
fresh, slightly spicy note that balances out the 
sweetness of the honey.  

  – Recipe courtesy of Sydney Seafood School.  

Lightly coat Prawns in flour, shaking off the excess. 

Heat oil in a frying pan, add prawns and cook for a 
minute or two, until they just turn pink. Remove 
prawns from pan and set aside. Drain oil from pan 
and wipe it out. Add honey, lemon juice, chilli and 
ginger to pan and heat until honey has melted. Add 
prawns and toss to coat well in the sauce. 

Serve immediately, sprinkled with sesame seeds 
with rice on the side.      

For more great seafood recipes go to: 
https://www.sydneyfishmarket.com.au/Sydney-
Seafood-School/Recipes/Delicious-Seafood-
Recipes  

 

Prawns are low in fat 
and high in protein and 
are a good source of 
omega-3 fatty acids. 
Crustaceans including 
prawns have more 
sodium and natural 
‘good’ HDL cholesterol 
than other seafood 
products. Prawns are 
rich in important 
elements needed for a 
balanced system.  

They are a good source 
of copper, which is 
necessary for normal 
energy production and 
contributes to normal 
growth and 
development in 
children. 

Magnesium plays a role 
in bone development 
and nerve and muscle 
function. 

Selenium is an anti-
oxidant that assists in 
maintaining thyroid 
health and the body’s 
immune system. 

Prawns are generally 
sold by sizes based on 
the number of 
individual prawns per 
pound (lb) (Still used in 
international trading 
due to the American 
influence in global 
trade).  

For examples, 25-30 
count prawn means 
that there are 25 to 30 
prawn in one pound. 
Typical counts for 
larger prawn include: 
Under 10, 10-15, 16-20, 
20-30, etc.  

Prawns can be 
purchased fresh or 
frozen. ‘Fresh’ product 
has often been 
defrosted as production 
areas are generally 
remote from 
population centers and 
prawns have a short 
chilled refrigerated 
shelf-life, whereas they 
can keep for 12 months 
when frozen.  

  

Photo – Franz Scheurer  
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What’s in a name? 

Globally prawns are often called shrimp. The Vannamei prawn is sometimes referred to as whiteleg shrimp internationally and the 
Black Tiger Prawn is sometimes known as Giant Tiger Prawn. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Information credits; 

http://www.fao.org/home/en/ 

https://www.aquaculturealliance.org/ 

https://apfa.com.au/prawn-farming/ 

https://www.frdc.com.au/media-publications/fish/FISH-Vol-27-4 

https://www.seafoodhealthfacts.org/seafood-choices/description-top-commercial-seafood-items/shrimp 

https://www.crystalbayprawns.com.au/wp-content/uploads/2015/05/Prawns-Cholesterol.pdf 

https://www.frdc.com.au/services/seafood-trade-data/gross-value-production-report  

Imports  
In 2018 Australia imported 32,000 
tonnes of prawns from overseas and 
exported 4,000 tonnes.  

The imported prawns are mostly 
farmed and come from Viet Nam, 
China and Thailand. The exports are 
mostly wild prawns destined for Hong 
Kong and Japan. 

Australian wild production is around 
21,000 tonnes (including the exports) 
and aquaculture 4500 tonnes.  

This gives a domestic prawn 
consumption of around 53,000 
tonnes per annum.  

Or put another way two kg of prawns 
per person for every person in 
Australia!  

 

Biosecurity 
A major challenge to prawn farming is 
viral prawn diseases – both native and 
exotic.  

In prawn farms, such virus infections 
spread rapidly and may wipe out whole 
prawn populations. A major transfer 
vector of many of these viruses is the 
water itself; and thus any virus outbreak 
also carries the danger of impacting 
prawns living in the wild. There are 
several diseases endemic to Australia that 
can effect production.  

Exotic diseases are best handled by 
excluding them from Australia.  All 
imported food has to meet strict 
Australian biosecurity requirements - 
especially prawns.  

There are several diseases that are of 
particular concern to Australian farms:  

Yellowhead disease, which affects 
Panaeus monodon throughout South East 
Asia.  

Early mortality syndrome (EMS) has 
significantly affected global production of 
prawns world-wide since 2012.   

Whitespot syndrome was first reported in 
1993 and spread throughout Asia and 
then to the Americas with mortality rates 
of 100% within days. Symptoms include 
white spots on the carapace.  Whilst the 
disease is still prevalent, overseas farmers 
have learned to manage it to 
economically viable levels using disease-
free baby prawns from hatcheries and 
improved on -arm biosecurity. 

This disease affected Australian prawn 
farms on the Logan River in late 2016 / 
2017. 

None of these diseases affect 
humans. 

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, global prawn exporters 
operate to worlds best practice, 
Third Party Certified, food safety 
standards. 

 

To exclude exotic diseases, all raw 
prawns imported into Australia have to 
undergo strict virus testing both before 
they leave the exporting country and 
again once they arrive in Australia.  

Data from the Dept. of Agriculture 
shows that 97% of the prawns arriving 
are found to be disease free. Those that 
fail the entry testing in Australia have to 
be destroyed or re-exported back to the 
country of origin. 

Processed prawns such as crumbed or 
battered prawns have to be pre-fried 
before freezing and exporting. This 
ensures any viral disease is rendered 
harmless and the product is then 
suitable for entry to Australia without 
virus testing.  

However, these products are thoroughly 
inspected by biosecurity officers on 
arrival to ensure that they are fully 
cooked.   

Every shipment of raw prawns to 
Australia is subject to inspection (100%) 
and random label verification. 

http://www.fao.org/home/en/
https://www.aquaculturealliance.org/
https://apfa.com.au/prawn-farming/
https://www.frdc.com.au/media-publications/fish/FISH-Vol-27-4
https://www.seafoodhealthfacts.org/seafood-choices/description-top-commercial-seafood-items/shrimp
https://www.crystalbayprawns.com.au/wp-content/uploads/2015/05/Prawns-Cholesterol.pdf
https://www.frdc.com.au/services/seafood-trade-data/gross-value-production-report

