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- In 2013, we established a rain-
bow trout farm in the Caspian Sea, 7 ki-
lometers from the shore and at a depth of
30 meters. Ghafas Gostaran Caspian has tailored its prod-
ucts and services to meet the demands of both domestic and
international markets. By understanding effective production
loops, we created systems for reproduction, stocking, and
breeding to enhance product value and quality. Our process-
ing facilities for fish, shrimp, and caviar adhere to internation-
al standards, supported by skilled personnel and knowledge
development, reflecting our belief that a brand encompasses
more than just a trademark. With a dedicated research and
development team at the Science and Technology Park of Tar-
biat Modares University, we are committed to ongoing im-
provement and aspire to be a globally recognized brand, con-
tributing to food security and expanding into the regional
export market. Through our products' introduction to Europe-
an, East Asian, and CIS countries, we are taking steps to
showcase Iranian aquaculture on the global stage.




Specialized
Aquaculture Group

After identifying the key components of production,

we structured the system into specialized departments with
defined authorities and responsibilities. This group comprises
four subsections: broodstock development and breeding, fish
fry and juvenile production, grow-out farming on land and at
sea, and fish feed production. Each plays a direct role in influ-
encing the quality of rainbow trout meat, sturgeon meat, and
caviar. By adhering to biosecurity protocols, our goal is to
reduce the use of medications, antibiotics, and disinfectants,
as well as to establish traceable inputs and an activity calen-
dar. This approach aims to enhance both the qualitative and
quantitative stability of products, ensuring the benefits of end
consumers and the entire production chain.
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Generating and
Genetic Improvement Farm

In this stage of the production chain, the compa-
ny's specialists focus on the use of growth-en-
hancing supplements, specific host probiotics,
prebiotics, creating specific immunity through
autogenous and licensed vaccines, and increas-
ing water productivity by using an approach of
water recycling and reclamation with the appli-
cation of modern technologies in this industry,
such as oxygen generators, nanobubbles, and
dual-output systems in a closed loop, which

we have pursued with great sensitivity in this

endeavor.
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Generating and
Genetic Improvement Farm

One of the most important missing elements in
the development of agriculture in Iran is the lack
of Generating and genetic improvement centers,
to which all sub-sectors of this industry are heavi-
ly dependent. The excessive import of Rainbow
Trout roe is evidence of this claim. To reduce de-
pendence on imported eggs and decrease the
price of the main input, this company, with the
help of its experienced specialists , has undertak-
en a well-planned program for breed improve-
ment. This will ultimately ensure increased pro-
ductivity with rapid growth, disease resistance,
and enhanced production efficiency in the first
stage. In subsequent steps, by producing suit-
able triploid Trout, the company aims to make its
production chain and others independent. In this
regard, in its reproduction farm, the company has
successfully implemented breed improvement
while fully complying with biosafety protocols, re-
sulting in significant successes in the first phase
and paving the way for a brighter future. In the
specialized sturgeon breeding group, our ap-
proach to breeding and genetic improvement dif-
fers from that of rainbow trout. Our focus is on
maximizing caviar production relative to fish car-
cass weight in the first stage and reducing the
age of sexual maturity in the second stage for
sturgeon species. On the other hand, breeding
sturgeon species, such as the Beluga sturgeon,
aims to develop the sturgeon industry as a
strategic species for our country.
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Inland and Marine fingerling
rearing and Fattening Farms

In the production of rainbow trout within the com-
pany’s value chain, the primary goal is to produce
salmon trout with a minimum weight of 3 kilo-
grams. Therefore, pre-grow-out facilities, formerly
known as fingerling rearing farms, are now de-
signed to raise trout up to 700 grams as the inter-
mediate product. In the next phase, these fish are
grown in mountain farms with cold water and Cas-
pian Sea colonies. To enhance productivity and
support marine farms, the company recognized
the need to update processes, mechanize opera-
tions, and improve equipment in pre-grow-out
farms.
By leveraging the expertise of experienced profes-
sionals and adopting modern technologies in both
onshore and marine ponds, the company has suc-
cessfully improved processes, adhered to biosecu-
rity protocols, and advanced mechanization.
These efforts have resulted in doubling stocking
density per unit area, providing a solid foundation
for the sustainable expansion of both marine
and onshore aquaculture farms.
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Aquaculture Feed Unit

In aquafeed production, the relationship between fish car-
cass quality and feed quality, growth rate, productivity im-
provement, and overall cost reduction is of paramount im-
portance, as feed accounts for the largest share of opera-
tional expenses. Using high-quality raw materials, incorpo-
rating special micronutrients and probiotics, and applying
expert knowledge in feed formulation, we produce our pro-
prietary brand with precision and excellence. It is
well-known that more than §¢/. of operational costs in any
fish farming operation are attributed to feed purchases,
making it the primary factor influencing fish health and
growth. Customer satisfaction with the quality of pur-
chased fish carcasses encompassing nutritional value,
taste, color, texture, shelf life, and spoilage resistance is di-
rectly linked to the feed quality used during production.
Therefore, our company’s experts meticulously standardize
feed production under our proprietary brand by monitoring
nutrient composition (both energy and non-energy ele-
ments), formulation, raw material quality, manufacturing
processes, and storage conditions. These efforts ensure
unparalleled quality and suitability for integration within
the company’s production chain, driving sustainable
and efficient aquaculture operations.
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Caviar Processing and
ProductionUnit

In the Caviar Processing and Production Unit of our
company, recognized as a key player in the caviar indus-
try, we focus on researching and developing optimal
methods for caviar production and processing. This
unit aims to enhance product quality, conserve aquatic
resources, and improve efficiency in production pro-
cesses. Our team engages in studies and discussions
on various aspects, including modern processing tech-
niques, sustainable management practices, and caviar
marketing strategies.
Additionally, collaborations with international research-
ers and specialists in this field contribute to improving
standards and boosting the competitiveness of Iranian
caviar in global markets. These efforts align with our
commitment to sustainable development and the pro-
duction of premium-quality caviar.

Specialized Group for
Seafood Processing

Fish and Shrimp Packaging and
Processing Unit

The processing and packaging of fish and shrimp are
recognized as core components of the fisheries indus-
try. This specialized group focuses on enhancing the
quality of seafood products and increasing their added
value. Proper processing helps preserve the freshness
and flavor of products, while modern packaging tech-
niques ensure extended shelf life and food safety. The
group is also dedicated to evaluating and improving
production methods, standardizing processes, and
training personnel in related fields to contribute to the
sustainable development of the fisheries sector. These
efforts aim to maintain high-quality seafood products

that meet both market demands and international
standards.
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Systems Process
Improvement Unit

Since 2021, the Systems Process Improvement
Unit at Ghafas Gostaran Caspian has been dedicat-
ed to enhancing knowledge and technology by le-
veraging specialized and experienced personnel
to research and develop innovative methods for
aquaculture production and processing. The pri-
mary objective of this unit is to improve the quality
of aquatic products and boost productivity in the
aquaculture industry through advanced tech-
niques and scientific research. Ghafas Gostaran
Caspian strives to contribute to national food secu-
rity and the sustainable development of the fisher-
ies sector by creating value chains, strengthening
interconnected processes, and generating new job
opportunities. Additionally, the company is com-
mitted to raising the technical knowledge of
stakeholders to fulfill its role in driving industry
progress effectively.
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pecialized Research and
Development Group
Market Research and Development Unit

The growth of the fisheries and aquaculture industry
depends on expanding domestic and export markets
and increasing per capita seafood consumption
within households. At our company , we are commit-
ted to redefining initial goals and conducting more
precise studies using the expertise and experience of
specialists. Our objective is to better understand the
preferences of domestic and international consum-
ers and develop new strategies for marketing and
market access. Additionally, by identifying new coun-
tries, particularly among our northern and southern
neighbors, we aim to open new markets for the com-
pany’s products. These efforts are directed toward
enhancing market penetration and driving sustain-
able industry development.
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Shrimp is considered a functional food due to its
high content of phosphorus and fatty acids. It is
low in calories, but rich in vitamins and minerals,
and contains no carbohydrates. Shrimp is packed
with over 20 different vitamins and minerals,
which help reduce inflammation and promote
heart health. Currently, the company produces
shrimp in various sizes, sourced from the best
farms in both the northern and southern regions
of the country, ensuring high-quality products
that are efficiently packaged for the market.
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\ Salmon trout

Salmon Trout, raised in cages located in the Cas-
pian Sea, offers a distinctive taste and flavor com-
pared to farmed fish from land-based facilities,
with significantly higher quality. Consuming this
fish aids in the improvement and treatment of
liver diseases. Additionally, with its rich content of
Vitamin A and beneficial fatty acids, including sea
salmon trout in the diet can contribute to skin
health. Currently, the majority of production from
this farm is exported, while domestically, the fish

is sold with holograms and product certificates

to ensure traceability and quality assurance.
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\ RainbowTrout

One of the most popular freshwater fish, scientifi-
cally known as Oncorhynchus mykiss, is a widely
consumed species in Iranian cuisine due to its
compatibility with Iranian taste preferences.
Beyond its delightful taste and tender flesh, rain-
bow trout is a rich source of essential minerals and
B vitamins, including B\ and B¥, as well as the rare
Vitamin D, folic acid, Vitamin A, and key minerals
such as phosphorus, potassium, and selenium.
These nutrients play a critical role in brain
health and supporting the immune system.
Rainbow trout is also packed with ome-

ga-¥ fatty acids, which are vital for heart

health and preventing various diseas-

es. Currently, the company produces

this species in all sizes required for

both domestic and export mar-

kets, offering both white and

pink-fleshed varieties. These prod-

ucts are available through the com-

pany's comprehensive  production

chain, ensuring consistent quality and

supply.

‘-‘/"

www.GGCseafood.com




\ Kilika
Kilka is a species from the herring family found
in the Caspian Sea, characterized by its slen-
der and compact body, with an average length
of about 10 to 12 centimeters. This species is
a rich source of protein, omega-3 fatty acids,
and Vitamin D, and is recognized as a com-
pletely organic product in global health-orient-
ed food packaging. Currently, this product is
processed at the company and is offered in
cleaned and seasoned form, ready for con-
sumption on the tables of our dear
compatriots.

www.GGCseafood.com
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Rutilus kutum

Rutilus kutum, is one of the most popular fish
species in Iran. Like other fish, it is a good
source of phosphorus and zinc, and due to the
limited availability of zinc in the Iranian diet
and the body's need for its continuous con-
sumption, it serves as an essential dietary re-
source. Additionally, white fish contains L-carni-
tine, which aids in fat metabolism and weight
loss. Currently, the company produces and
packages white fish in various
sizes for both domestic and
export markets, ensuring
high-quality products
are available to
consumers.
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Canned Sturgeon Fish

Canned sturgeon fish is a high-value food prod-
uct recognized for its rich content of protein ,
omega-3 fatty acids , and vitamins , making it a
healthy food source. The meat of this fish is es-
pecially effective in strengthening the immune
system, improving cardiovascular health, and re-
ducing inflammation. Additionally, consuming
canned sturgeon can help provide essential nutri-
ents for the body and serve as an excellent
option for diverse and healthy diets. Currently,
canned sturgeon fish is produced in various fla-

vors, including smoked, pepper, and dietary ver-

sions.




