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OBJECTIVES: 

 
 To aware the name of the fishes and prawns with their 

identifying features.

 To aware of seasonal fishes and prawns that avail in 

the market.

 To have awareness on the transport of fry and 

fingerlings.

 To have awareness on the names of dry and salted 

fishes in market.

 
 

OUTCOMES 

 

 The students are able to identify the names of fishes & 

prawns.

 The students are able to identify the names of salted and dry 

fishes

 This helps to create a vibrant and sustainable local economy. 

Shopping at a local fish market also ensures that you are 

getting the freshest seafood possible. As the fish is caught 

locally, it is often fresher than fish sold at grocery stores..



 
 

 



 

 

 
 

 



 



 

 

 

 
 

 
 

 

 

 

It can be dedicated to wholesale market 

trade between fisherman and fish merchants ,or the sale of sea 

food to individual 

 

 

 

 

 

 

To create the awareness of different types of fishes and their
morphological features of fishes.
A marketable place for selling fish & fish products.

 consumers, or to both.

Retail fish markets, a type of wet markets often sell streetfood
as well.
Students were learned about the different types of fishes and
their morphological
characteristics and several marketing strategies like importing

and exporting.

Sanitary and hygiene programme in Eluru fish market was conducted
in this programme the life science students created awareness with
reference to hygiene conditions which are to be followed by the fish
merchants and fish vendors.
Microbial growth is the major reason for fish quality loss which has
to be monitored.
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