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'\ ;:'~ 'j Trigger fish falls within the Balistes group of fish ij ,
;. \" , '\whose name r-efer-s to the fact that the bones of the ~
I r ' ,upper jaw are fused t oq e t he r . They are distinguished by ~ ;~

:, ,! \ the ex t ern a 1 f eat u r e of non - 0 v e r 1a p pin g or open s c ale s . i ;
\ :The species landed in Elmina and other parts of Ghana Ii
:' !has no scales and the body is covered with a very tough I

I sk in. It is of grey or dull gr-ey colour- i n te r s pe r s e d 1\',
I i wit h b 1u ish s po t sat the b a c k and has a c ha r ac t e r i s tic
Iitsmell. :

\\:; At Elmina, trigger fish is always salted and sun dr-ied IiI
'\ lto pr-eser-ve it on commer-cial scale. Drying after 'I

I; s a l t i no makes it easy to peel off the tough skin and the l!
; ,~mpregnated salt also improves the taste. "i!

I' II?tudies have been carried out on the traditional \ IIi
1\ [,proces,si,ng of trigger fish at Elmina. ,Proximate !'
\' ' \'COmposltlon of samples fr-om v a r i ou s p r oc e s s i no centres Ii,.
!! ' !liS also provided. Recent studies indicate a growing i
r : !dtr-end in the trigger fish pr-ocessing industry, both at iiI \'\Elmina and other- ,fishing villages in Ghana. \:'
I :, I
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ITRO UCTION
:' . I I \ ~
I, 'I '
! I ;~rious methods of salting fish, in particular, at village levf~;
veQ;=en r-eported. Van Veen (1953) reported on the salting of fi 1:

~ Soii Ith e a s t As i a . Mu r ray (1 9 7 0) r e po r t e don how s a 1 tin 9 0 f cod ){
~:\ck 1 i;rg and k 10 nd y kin 9 i sea r r i e d 0 uti n 8 r ita in. S 1a c z ka (1 9 7 , )!tSO i9'escr-ibes var-ious salting methods used in Poland. Very 1itt ~

~

fO;~fron, however, is available in the literature on methods us 1:
,l: ,
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\ '\lin ' ~lting fish in Ghana even though a lot of fish salting 1S carried
put.; This report, therefore, is aimed at putting on recor-d the
I~r-a ttional pr-ocessing of trigger fish at Elmina, in particular, ~nd
Gham8, in general.

I :
MATE;:oiIALSAND METHODS
I IT

I iThis report is based on analysis of answers given by the tr-iJger
ish processor-s and on obser-vation of all the activities involve, i i n

I

sa19',ng. I

ESL ~:rS AND DI SCUSS I ONS _ It, ..

i ; ir'n Ghana, trigger fish (see Figure 1) is produced by canoe ~ndl
I ns+ '~e fishing. The use of trigger fish as a source of human fad,

"I",,, n0,. ~so personal source of income for fishermen and p r o c e s s or s \~t"-""I"
i -: J;:lm~ a and probably other parts of Ghana, has a recent histcry. I

; *ec:o' ~s from the Fisheries Division of the Ministry of Agricult re,
, ~haniilf indicate that fishermen started landing appreciable quanti ies

\
pf If ~rh only as recently as 1971. Prior to this period, no use was
made Iff this species of fish. In fact those inadvertently caught v e.t;e
~itjh ~' thrown back to the sea or left to rot at the beach. The tc ble
~el;o, II indicates trigger fish production in Ghana in 1978-82.
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Table 1

Trigger fish production (in t) I,

; ,I, I 1 1 1 1 I 1
11 1 1978 1 1979 1 1980 1 1981 1 1982 1

'!-

H'I

I
Ca hi : II~I 1

1

--5-5-6-1-.-3- i --1-0-1-5-9-.-4- 1--5-6-6-7-.-5- 1--5-3-7-1-.-5- 1:31045 ~. i
III 1 I I I ii,

Ins o r e I 2777.7 I 2577.1 I 2154.6 1 112.2 I 23657: I
, I 'I I I I I I"' I, I'
! I ; I 1 1 1 1 I I

~ota 1 8 338.0 I 12 736.5 I 7 822.1 1 5 483.7 1 6 411 3: I

I : I I I I 1 I j 1
; I

I
1

! I I'
~ut t, Fisheries Research Unit, Tema, Ghana

II I ~he processing industry was star-ted in 1971/72 by three wo en
~o~l'~sors who claim to be the pioneer-s of the trigger fish busin is

c~dl !~hers followed suit in 1972/73. A few women at that t ilrne
I c F c e t:.led the t rig g e r f ish i na dve r ten t 1y c a ugh t for- h0 use h( 1d

~

p n s }i~p t ion aft e r i t had bee n sa 1 t e d . Gr ad u a 11 y the use 0 f f', s h
pr1~~! into many households and surpluses, over household requi,r-emE n,t
e r e ] ~artered for other foodstuffs, rna i n Ly cassava, plantain cn,d
ege1 bles. Fr-om ,the bar-ter stage, the salted Eish appeared on the
pen i market and slowly gained consumer- acceptance. Incidental y"

d'odu tion of other- fish like Sardinel1a s pp . and mackerel d r opjje d

~

: a s tijlc e Ll y around this time. Today, trigger fish is r-anked amcng
herlll,species of fish with gr-eat economic importance and potential in
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Figure 1 Trigger fish (Balistes capriscus)
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METHOD OF SALTING TRIGGER r r s s AT ELMINA I
Th~ pr?cessing oE trigger .Eish is c~rried out by only. wome~.

resh E1Sh 1S bought at the land1ng beach 1n bas1nEuls; a basin beipg
he unit measure in the trade. A basin contains between 250 and 3f5

single Eish, depending on the size o f Eish and size oE landing t ha t
day, so that basins are more loaded than usual when heavy landings are

ade. : The basinEuls o f Eish are transported to the processing sit s
where they are gutted by young boys Eor a fee. The salting sites are
lither located close to the houses or else at some distance Erom t~e
~ousesl close to the beach. An open space is used communally f r

rying :by processors, but salting is done individually under sheds. '
, I

CGude solar salt, which is available in sufficient quantities aTd
suf~iciently low cost enabling the fish processor to recov1r

xpen se's involved is ~sed in saltin~. Gutte~ an~ washed. fish a~e
.;";:.. .Lt e d.jby the d r y+ s e Lt i nq method by e i t be r r ubb i nq i n salt i n a ba s in

,e for e i tis pac ked t i g h t 1y 0 r the E ish and s a 1tar e p 1ace d ~n
Lt e r nert e layers in a container. This is followed by pickling, b~t

t e f i s h is not packed in air-tight containers. The pickle or bri~e
f rmed1iis used to salt two or more subsequent batches of fish with tMe

:ditidn of marginal quantities of salt until the scent of pick,le
Come& intorelable.

i I
Originally, wooden, pigfeet barrels were used for salting f i s r] ,

b~t due to the unavailability of barrels, containers like p Las t ilc
bpwls and barrels are also used. Some processors have constructed
r e c t a no'u l a r concrete troughs of the following average specificatio's
fb'r s a lt i nq : length 220 cm; width 148 cm; height 70 cm; thickness
10; cm. i The quantity of salt used varies within wide limits, but a
v~ry ro'ugh measure ratio is about 4:1, fish:salt. The fish is left 0
st a nd i:n salt overnight. The next day the fish is removed, washed a~d
a~ranged orderly to dry in the sun on straws; polythene sheets and/~r
oUd fishing nets spread on the ground. The fish is turned during t~e

, d~Ying ,process. On a nice sunny day, drying lasts one day. Whe ,e
dying has to be continued more than one day, the. fish is taken
i door1 overnight and spread out again the following morning. Bel~w
a~e va ues obtained for proximate composition of fresh and salted and

. , .,d A ed rt r .i gg e r f ish : I
I Table 2
I

I [ [ [ [ [ i I
I ;! [MoisturelProteinl Fat Ash I Saltl I
I [ % % % % I % I I
I I I [ [

IF resh t;r igge r I I I ! I
I fish I I 79. 1 1 9 • 4 o . 3 1.4 I I [

I I I [ I
ISla 1ted ,and I I I I
I dlrli ed

I
tlrigger I 40.5 37.8 1.6 1 8 • 2 I 16.8 I 581 .0 348. OJ I

I f li ls h I I I I
, I

t Sqlted and dried trigger fish is hard, salty and slightl'
ferme~t~d. The tough almost leathery coat/skin of the fish also make
i t I, ext rleme1y res i s tan t top res sur e .
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: he salted and dried fish are packed tightly Eor storage in ra
l

nd
b!rad'D ional mud ovens at the processing sites and covered w~th
pply ten e she e t s. . For t ran s po r tat ion tom ark e t s, f ish are r e pa clr e d
into 4pecially sewn, large jute bags. A well-processed fish will k' ep
fio r mo n t hs because of the salt level, tough skin and the fact t at
trigglr fish is non-fatty and rather bony.

MARKE ING
I
I ,

1 qlmlna acts as a wholesale market for pro~essed trigger fish nd
it i s.] from this source that the bulk of it .is supplied to many u r an'
mar ked s 'i n Gh a na • Du r i ng pac kagin g for- s ale, f ish a r'e so r t e d i I to
gFad~~ according to size and quality. Wholesale fish is sold in

I batch s of 100 single pieces. The fish are then retailed in the 0 en
1~";;;;-'~"'arK'ej"singularly, especially in hinter-land areas, north of 'he

c:oun S' y.
'i$E '~, TRIGGER FISH
I,

I, n Ghana, after many years, most people have acquir-ed the ta,te
.0 ~ $, 1 t e,d f ish i n g e n e r a 1 . The ref 0 r e, the use 0 f sa 1 t ed, d r : e d
rlgger f i s h in the diet did not impose any problem. It is usually
I ' '1
se d }, n the prepar-ation of stews and soups. Before it is used ~or
00k~~ , the tough skin is peeled by hand and the fish then soaked~in
~ter'for some time. The fish is highly scented and is said to imp'rt

nicerflavour- to stews and soups, even though it is used primarily'as
I:pro~ in sour-ce and not as a condiment. I

r 1

" FONCLUISION

I i ~n insight into the traditional processing industry of
If;ish it Elmina has been provided. Trigger fish islanded in
b~r-t~:along the West African coast, but the industry is not yet
~dvanced scale, as is pr-actised in Ghana. It is hoped that the

rovi~ d information will help stimulate interest in 'its use in
'I I'

~rtsl f the world.
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