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A Study on the Statistical Status of By—products from Korean
Seafood processing for Utilization of Biomaterials
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Abstract By-products from fisheries produced in Korea are of the same industrial material as
imported raw materials and are valuable resources for marine bioindustries. Securing raw materials
for the mass production of functional materials is one of the main objectives for marine bio-
industrial development. The use of fishery by-products as raw materials is anticipated to increase
rapidly as the biomarket is growing into a promising industry. In this study, data were acquired
from an open-source environment to perform exploratory data analysis, and various visualization
methods were used to compare fishery production to the production of marine processed products
in the year 2020. This study suggested that the amount of seafood processing, types of processing
items, and areas where fishery processing residue is generated, should be able to secure hygienic
raw material supply in large quantities. Thus far, it has been found that the Gyeonggi-do and
Busan province, where HACCP-certified processing facilities are concentrated, and the local gov-
ernment Seafood Cluster and the Smart Aquaculture Cluster are at the forefront of stable, mass

production of raw materials.

Keywords : Marine bio-materials, Fisheries processing by-products, Seafood Industry, High

value-added compounds, Korea
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Table 1. Original sub categories of the Fishery Production Survey that were reclassified by species in analysis.

Reclassified Categories

Original Sub Categories(45)

Crustacea

Shrimp, Salt-fermented shrimp sauce

Other marine animals Others

Alaska pollack, Boiled fish cake, Dried seasoned Alaska pollock fillet, Anchovy, Dried
seasoned leather jacket, Salt-fermented Alaska pollack roe, Salt-fermented Alaska pollack

Fishes guts, Salt-fermented anchovy, Fried fish cake, Yellow corvina, Mackerel, Baked fish cake,
Crab meat, Conger eel, Fish surimi, Minced fish sausage, Tunas, Salt-fermented Yellow
corvina, Saury, Herrings roes

Mollusca Cuttlefish, Seasoned squid, Squid, Salt-fermented squid, Octopus

Shellfishes Salt-fermented clam, Salt-fermented oyster, Baby clams, Mussel, Oyster, Cockles, Bai
top shells
Seasoned laver, Dried laver, Dried sea mustard, Dried Sea tangle, Salted sea mustard,

Seaweeds

Sorted Sea tangle, Fusiforme, Seaweeds, Dried agar, Agar powder
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Figure 1. Spatial comparison between a) the domestic capture fisheries production in 2020 and b) the production of processed

marine product in 2020.
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Figure 2. Bi-directional bar chart between the capture fisheries production and fisheries commodities production

by administrative divisions.
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Figure 3. Information on the top 10 cities in the production of fishery processed products.
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