
The Domestic Market for Seafood 
This is outlined below based on recent data extracted from ABARES and FRDC sources. 

Firstly, it is worth noting that ABARES points out that the per person consumption of seafood has 

been falling for many years. Coming down from 15.5 kg/person/year in 2005-6 to only 13.7 

kg/person/year in 2017-8.  

This equates to 260g per person per week. The breakdown of this is 115g per person/per week from 

retail and 150g per person/per week from foodservice (Pre-COVID data). So the ‘Seafood Pie’ in 

Australia is shrinking, with industry players both in retail and foodservice jockeying for the available 

‘shelf-space’. 

 

 

 

Based on our interpretation of the latest data, mostly from ABARES, with some retail information 

obtained from FRDC, the pre-COVID Australian seafood marketplace looked like this: 

  Retail sector  Foodservice sector Total market 

Total 
Volume 
(Tonnes) 

                   
147,925                                                193,347  

                             
341,272  

Total Value     
$ 

        
1,929,221,780  

                                   1,760,850,120  
(incoming wholesale seafood price)  

                  
3,690,071,900  

        

% volume 43.3 56.7 100.0 

% value 52.3 47.7 100.0 

 



Retail comprises three distinct categories: 

Retail Sector Tonnes 
Average value 

$/kg 

Fresh 
          
40,366  24.42 

Frozen 
          
25,564  15.13 

Canned 
          
81,994  6.79 

Total  
       
147,924    

 

Import / Export data  

  Tonnes Value $ 
Average 

$/kg 

Imports 
       
221,589  

                  
1,974,182,000 8.91 

Domestic  
       
119,683  

                  
1,715,890,000 14.34 

Exports 
          
50,741  

                  
1,494,513,000 29.45 

 

We know that much of the retail sector’s fresh category (the highest price point sector) is supplied 

by domestically sourced product. The other two retail categories (frozen and canned) will be 

predominantly supplied by imported product. We can therefore extrapolate that the foodservice 

sectors 193,000 tonnes are made up of around 80,000 tonnes of domestic product and 110,000 

tonnes of imported product. 

The domestic sector and the imported sector supply very different ends of the foodservice 

spectrum. The domestic sector predominantly supplies the ‘white tablecloth’ end of the food service 

sector with regular deliveries of fresh/chilled, highly perishable, products. The imported sector 

predominantly supplies the takeaway sector, including fish and chip shops and Asian style food-court 

vendors and the lower tier dine-in outlets, such as cafes, pubs and clubs. As well it supplies 

institutional outlets such as hospitals, aged care, prisons, cruise ships, etc. These sectors rely on 

affordable, shelf stable, ready to use, portion controlled, no waste products, typically frozen cartons 

of processed seafood. These two sectors of foodservice are quite different from each other and 

operate at very different price points.  
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