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1. Executive Summary 

Kenya's fisheries sector is a critical pillar of food security, employment, and economic development, 

directly and indirectly supporting over 1.2 million livelihoods and contributing approximately 0.6% of 

GDP. In 2024, total fish production reached 168,424 Metric Tons (MT) valued at KSh 39.6 billion. 

Despite this scale, the sector remains significantly underutilized due to limited value addition along 

the fish value chain. 

Value-added fish products — including fish fillets, fish fingers, fish sausages, smoked fish, dried fish, 

canned products, fish oil, fish powder, and fish-based condiments — represent a transformative 

opportunity to reduce post-harvest losses, increase export revenues, create jobs, and enhance food 

and nutrition security. However, their development is constrained by weak infrastructure, poor 

regulatory enforcement, limited financing, and inadequate technology transfer. 

This policy brief outlines the current status of Kenya's fish value-addition sector, identifies key 

barriers, and proposes targeted policy recommendations for government, the private sector, and 

development partners. 

2. Problem Statement 

Kenya's fisheries sector faces a paradox: rich aquatic resources but low returns due to minimal 

processing and value addition. Several structural problems perpetuate this gap: 

 High Post-Harvest Losses 

Sub-Saharan African fish supply chains experience post-harvest losses of up to 40% — 
among the highest globally. In Kenya, losses arise from inadequate cold chain infrastructure, 
poor handling practices, and limited access to preservation technology, particularly in rural 
and lakeside communities. 

 

 Underdeveloped Processing Capacity 



Most fish in Kenya is sold fresh or in its primary state (sun-dried or smoked using rudimentary 
methods). The proportion of fish that undergoes modern secondary processing — into fillets, 
sausages, burgers, fish powder, or canned products — remains critically low, limiting market 
access and export potential. 

 

 Weak Market Linkages & Poor Quality Standards 

Small-scale fish processors and traders lack access to reliable market information, consistent 
buyers, and knowledge of quality and food safety standards required for domestic 
supermarkets and international export markets, including the EU and Asia. 

 

 Limited Access to Finance & Technology 

Most value addition entrepreneurs are micro and small enterprises that are unable to access 
credit for processing equipment, packaging, or cold chain infrastructure. There is also 
inadequate transfer of proven technologies from stakeholders  to the industry. 

3. Value-Added Fish Products: Status in Kenya 

Research published in 2025 by KMFRI and partner universities identifies the following key value-

added fish products with the greatest commercial potential in Kenya: 

3.1 Processed & Ready-to-Cook Products 

• Fish Fillets — Boneless cuts of tilapia, catfish, and Nile perch. Exported to the EU and Middle 
East; domestic market growing via supermarkets. 

• Fish Fingers & Nuggets — Breaded, battered portions popular in urban markets. High profit 
margins and growing consumer demand. 

• Fish Sausages & Burgers — Minced fish products with strong potential in fast-food and 
institutional catering sectors. 

• Fish Samosas — A uniquely Kenyan innovation combining local culinary tradition with fish 
protein; identified as highly profitable. 

• Fish Balls & Fish Cakes — Gaining popularity in middle-income urban households. 

3.2 Preservation-Based Products 

• Improved Smoked Fish — Using energy-efficient smoking kilns (e.g., FAO-FTT-Thiaroye) that 
improve quality and shelf life versus traditional smoking methods. 

• Dried Fish (Sun & Solar-Wind Drying) — Widely traded regionally; solar-wind dryers at sites 
like Vanga and Kipini offer improved product quality. 

• Salted & Fermented Fish (Omena products) — Omena (dagaa/silver cyprinid) is a key 
affordable protein source; value addition through hygienically packaged dried omena is 
expanding. 

3.3 High-Value Specialty Products 

• Fish Oil & Omega-3 Supplements — Extractable from Nile perch offal and other fatty species; 
high global demand for nutraceuticals. 

• Fish Powder & Flour — Used in fortified foods, animal feed, and nutritional supplements; 
especially relevant for addressing malnutrition. 

• Fish Collagen & Cosmetics — An emerging product line from fish skin and scales; minimal 
domestic production currently. 



• Canned & Packaged Fish — Shelf-stable products for urban consumers and export; requires 
significant capital investment. 

 

4. Key Policy & Structural Gaps 

A 2025 review published in Sustainable Aquatic Research (Kyule et al.) identifies the following as the 

most critical barriers to growth of Kenya's fish value-addition sector: 

 

• Weak regulatory enforcement of quality and food safety standards at landing sites and 
processing facilities. 

• Inadequate policy support and coordination between national government agencies (KeFS, 
KEBS, KFMA) and county governments managing landing sites. 

• Limited awareness among both producers and consumers about the nutritional and economic 
benefits of value-added fish products. 

• Poor infrastructure: unreliable electricity, poor roads to fish landing sites, and absence of cold 
chain facilities at the first mile. 

• Low investment in research and development — technologies developed at KMFRI and 
universities rarely reach the scale of commercial adoption. 

• Insufficient market information systems, leading to price volatility and market asymmetry that 
disadvantages small-scale processors. 

5. Policy Recommendations 

The following strategic recommendations are proposed for implementation by relevant government 

ministries, agencies, county governments, and development partners: 

 

NO Recommendation Key Action Lead Agency 

1 Establish Quality 
Standards & Regulatory 
Enforcement 

Mandate KEBS quality 
certification for all value-added 
fish products. Deploy food safety 
inspectors to major fish landing 
sites and processing hubs. 

KEBS / KeFS 

2 Invest in Cold Chain 
Infrastructure 

Fund off-grid cold chain solutions 
(solar-powered cold storage, 
refrigerated transport) through 
PPPs at Lakes, Large scale 
aquaculture farms, marine 
landing sites, and distribution 
hubs. 

KFMA / SDBE&F 

3 Expand Access to Finance 
for SMEs 

Create a dedicated Fish Value 
Addition Fund under the Kenya 
Industrial Transformation 
Programme (KITP) to provide 
low-interest loans and equipment 
leasing. 

National Treasury / 
KIRDI 

4 Technology Transfer & 
Capacity Building 

Scale up KMFRI's improved 
processing technologies (kilns, 

KMFRI / 
KeFS/SDBE&F 



Mama Karanga boxes, solar 
dryers) through on-site training 
programmes in all riparian 
counties. 

5 Develop Market 
Information Systems 

Establish a real-time digital fish 
market information platform 
(prices, buyers, logistics) 
accessible to processors via 
mobile phone. 

KFMA / ICT Authority 

6 Consumer Awareness 
Campaigns 

Launch a national 'Fish More, 
Waste Less' nutrition campaign 
promoting value-added products, 
especially for school feeding 
programmes and institutional 
buyers. 

MoH / KFMA 

7 Strengthen Export Market 
Linkages 

Negotiate preferential market 
access agreements for Kenyan 
value-added fish products in the 
EAC, Middle East, and EU 
markets; support exporters in 
meeting SPS standards. 

MoTI / KEPHIS 

8 Integrate Fisheries into 
Blue Economy Strategy 

Formally designate fish value 
addition as a priority investment 
area under Kenya's Blue 
Economy Framework and Vision 
2030 delivery plan. 

SDBE&F 

 

6. Conclusion 

Kenya's fish value-addition sector holds transformative potential to generate wealth, reduce post-

harvest losses, improve nutrition, and create jobs across the fish value chain. The groundwork exists 

— rich aquatic resources, growing domestic demand, institutional research capacity, and a supportive 

policy environment through Vision 2030 and the Bottom-Up Economic Transformation Agenda 

(BETA). What is urgently required is a decisive, coordinated shift from subsistence-oriented fisheries 

toward an industrialized, quality-conscious, and export-ready value addition sector. The eight 

recommendations outlined in this brief provide a practical roadmap for achieving this transformation. 

Their implementation will require strong political will, inter-agency coordination, and meaningful 

partnership with the private sector, research institutions, and county governments. Failure to act will 

perpetuate high post-harvest losses, foregone export revenues, and missed opportunities to improve 

livelihoods for the over 1.2 million Kenyans whose lives depend on this sector. 
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