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FOREWORD

Fish is a large family in mariorganism, the main capture of fis-
hery industry and the important source of animal protein for human
beings. Since the ancient time, the blue ocean fishery had made great
contribution to the human. However, with the decreasing of marior-
ganism resources, great changes had been happened to modern fis-
hery production, priorities were given to fish culture instead of fish
capture. Therefore, we can say that if “mariculture” is the main sub-
ject of modern fishery development, “fish culture” should be the
main force of “mariculture” .

Since the establishment of the People’s Republic of China, re-
searches on sea fish.culture has gone through a long and difficult
way. During the first three decades, a comprehensive foundational
research from species selection, artificial hatchery to culture mode
had been progressed. In the following 20 years, under the tide of
“Reform and Open Policy”, the flying-off of national economics, the
strengthening of total national capability, the whole start of the do-
mestic and foreign markets and the improvement of people’s living
standard won good development opportunities. According to the
long-term development of the National Marine Aquaculture as well as
the urgent requirement of the market, the researches of marine ranc-
hing and farming of many species have been developing, and the re-
search, experiment and promotion being progressed simultaneously.
The industrialized techniques of many well-bred domestic and foreign
species successively made great breakthroughs. At the same time,
foreign well-bred species were introduced, hatched and cultured,
speedily set up new industrialized culture mode. The reputed
“Fourth Tidal Wave” of our mariculture attracted tremendous global
attention.

After the reform and open to the world, people of our country
show more and more interests in ocean technology, ocean culture and
ocean economics, and more and more care about and participate in
marine fish culture industry. Institutes and colleges and marine far-
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FOREWORD

mers are warmly looking forward to a technical book reflecting mod-
ern marine fish culture, instructing teaching and production practice.
Under the support and encouragement of China Agriculture Publis-
hing House, from the end of last century, we organized over 71 ex-
perts from 22 coastal research institutes and teaching units to write
this book “Marine Fish Culture Theory and Techniques”, as a pre-
sent sincerely for the “Ocean Century” and for the readers who care
about and engaged in marine fish culture.

There are four parts in “Marine Fish Culture Theory and Tech-
niques”. The first part: Introduction; the second part; Marine Fish
Culture Theory, 7 chapters; the third part: Marine Fish Culture Ap-
plied Techniques and Facilities, 9 chapters; the fourth part: Marine
Fish Culture Techniques, 30 chapters, cover 30 species of well-
known domestic and foreign culture fish. There are about 1. 5 million
words in the book. Directed by the concept of “To be new, to be
comprehensive” and “To be creative and to be practical”, the writers
sum up the research results of the several decades with a scientific
and developing view, collecting a large amount of information in ma-
rine fish hatchery and culture techniques. On the culture species,
they follow the direction of new species prior to traditional species,
giving the same attention to domestic species and foreign species,
putting the same importance on southern and northern species, and,
highlighting the leading species. We tried to make the book new in
content, tight in construction, integrated and consistent, reflecting
the bright era characteristics and comparatively profound theory and
technical connotation.

The time when we write the book was just the joint of the centu-
ries, also was the new era of the speedy development of marine fish
culture of our country, with a lot of new developed species domesti-
cally and the introduced species. The substitute of the new and old
culture concept, techniques and mode, and the therefore caused cen-
tury wave illuminated our desire of seeking knowledge and sense of
responsibilities. As we are writing, we are pursuing the developing
track of the new industry, to try our utmost to widen our field of vi-
sion, and to lengthen the foreground of continuous development of
the industry. In order to keep the space of the times, to absorb more
and new nutrients, during the five years of writing and editing, we
kept collecting the domestic and foreign documents and all kinds of
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FOREWORD

valuable information, and enrich them into the book. In addition, we
added the newly developed and newly introduced culturally potential
and market potential species, for the reference of those readers who
develop new industry.

The book finally comes out for our readers. She is the product of
our marine fish culture in the high speed development period. Al-
though she comes late and with flaws, we sincerely hope she can
bring to our readers a little new inspiration and some beneficial infor-
mation. We hope that at the beginning of the new century, we can
make new contributions to the progress and development of marine

fish culture of our country.

Lei Jilin
August, 2004
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