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Bot penumpang beroperasi tanpa lesen ditahan
- GEORGETOWN - Sebuah  surans bot. : i - “Sayamengingatkan pemi-
bot penumpang ditahan kel- “Bot berkenaan bersama  lik bot penumpang agar senti-
marin pada jarak 0.1 batu operator bot ditahan dan diba- asamematuhi semua peraturan
nautika dari utara Pulau  wa ke Jeti Pasukan Polis Marin  yang telah ditetapkan oleh Ja-
Aman kerana didapati bero-  di Batu Uban untuk siasatan batan Laut Malaysia,
perasi tanpa lesen, serta tindakan lanjut,"katanya. . “Orang awarn diminta agar
~ Pengarah Agensi Pengu- daJamsatnkenyataansemalam - melaporkan sebarang kejadian
atkuasaan Maritim Malaysia ~  Beliau berkata, APMM Pu-  kecemasan atau kemalangan di *
(AP PulauPinang, Kep-  lau Pinang akan terus memper-  laut di talian kecemasan 24 jam
ten Maritim Hamizan Harun tingkatkan pemantauan dan  jaity MERS 999 atau Pusat
berkata, bot itu ditahan keti- - rondaan di sekitar perairan Operasi APMM Pulay Pinang
ka dalam perjalanan memba- _negeri ini. di talian 04-2626146," katanya,
wa pelancong dari Jeti Pulau =~ —
Musang menghala ke Jeti
Pulau Aman. =~
Menurutnya, ketika dita-
han, terdapat seorang lelaki
faitu operator bot berusia42 8
tahun berada dalam kende-
raan itu.
“Hasil pemeriksaan men-
dapati bot tersebut disyaki
melakukan kesalahan meng-
ikut Ordinan Perkapalan Sau-
dagar 1952 iaitu beroperasi - :
tanpalesendan dokumensah " TR _ can .
Bot penumpang ditaharl kerana beroperas! tanpa lesen kelmarin,
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. itdak rarnai menyedar
kewujudan Tarman Laut Negara
sedangkan peranannya sangat

besar aitu melindungi dan memulihara
Khazanah laut yang terdiri daripada
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secara lestari bagi menjamin sumber
berkekalan untuk kepentingan sejagat,
“Taman |aut adalah lubuk sumber
perikanan, Sekiranya ia tidak diuruskan
dengan betul selain pencermaran akibat

JAD!

Inisatif Segi Tiga Terumbu Karang

(€T

Tioman berjaya memperaleh Kategori

etz e

Tahap Empat : ‘Flagship Regional Sites

of the CTMPAS’ iaitu kategori tahap
tertinggi dalam penilaian itu,

katanya,

pelbagai sumber biodiversiti berharga.
Sajak penubuhannya pada 1983,

perbuatan manusia, sumber utama
protein akan berkurangan,” katanya.

Justeru, JTLM
bertekad bukan

“Daiarn penilaian
(CTMPAS),
b 1 4 Taman Laut
v <. Pulau

sebanyak 42 puiau diwartakan sebagai Menurutnya, taman laut negara Taman laut sahaja

Tarnan Laut Negafa dan kemungkinan »  terkenal dengan keunikan + adalah lubuk memastikan

tgrdapat beberapa lagi pulau akan terseqdiri sepen‘:i keipdahan sumber perfkanan. pemantapan

dinilai untuk diwartakan, pantai dan biodiversiti marin 2 Sekiranya la tidak pengurusan
Teman Laut ialah kawasan perairan vang menarik lebih 800,000 4 taman laut

o ; diuruskan dengan betul

laut yang dizonkan sejauh dua batu pelancong setiap teahun i - a kibat malah

nautika dari tanda paras air surut. mengunjunginya. Selain pencemaran akiba pengurlsan
Manakala empat taman laut lain iaitu Selain itu, katanya, P?fb“a“n manusla, sumber

Tamar Laut Pulau Kapas. Terengganu, pangurusan Taman Laut 1 sumber utama termasul

Taman Laut Pulau Kuraman, Taman Malaysia setanding dengan . proteln itu akan 8 o

Layt Pulau Rusukan Besar dan Taman negara lain apabila taman berkurangan.”

Laut Pulau Rusukan Kecil di Wilayah
Persekutuan Labuan diwartakan hanya
satu batu nautika dari tanda paras air
surut

Ini bermakna taman laut adalan
kawasan larangan daripada sebarang
aktiviti penangkapan ikan yang
tertakluk di bawah Akte Perikanan
1263, ,

Nelayan yang menceroboh kawasan
ity pula baleb dikenakan tindakan
undang-undang

Ketua Pengarah Perikanan Datuk
Munir Mohd Nawi berkata, jurnlah
keluasan keseluruhan tarman laut ialah
2,486.3 kilometer persegi atau 3.27
peratus daripada keluasan perairan
wilayah Malaysia yang dilindungi.

Baliau berkats, pawartaan tamen
laut amat penting kerana ia
membolehkan ribuan spesies ikan dan
hidupan marin lain membiak serta
membesar di kawasan berkenaan

"Jabatan Taman Laut Malaysia
(JTLM) mengurus biodiversiti marin

berkengan menerima tiga
pengiktirafan di peringkat
antarabangsa.

“Pengiktirafan pertama lalah tiga
pantei di Taman Laut Malaysia
tersenarai di antara 100 pantai terbaik
di dunia iaitu Pulau Perhentian Kecil,
Terengganu yang menduduki tempat
ke-13.

“Pantai Juara di Pulau Tioman.
Pahang di tempat ka-21 dan Tanjung
Rhu di Pulau Langkawi di tempat
ke-50," katanya.

Beliau berkata, pengiktirafan kecua
ialah kedudukan kedua tertinggi dalam
penilaian terminal bag! projek Program
Fembangunan Pertubuhan
Bangsa-Bangsa Bersatu (UNDP) dan
Kemudahan Alam Sekitar Clobal {GEF)
2014. -

“Ketiga adalah pengiktirafan Taman
Laut Pulau Tioman dalam Kategeri
Tertinggi Penilaian Kawasan
Perlindungan Marin Serantau Segi Tige
Terumbu Karang (CTMPAS) alah

balas aduan pencercbahan.

Datuk Munfe
Mohd Nawl |

Pengan'_sh
Perikanan.

Katua

75 peratus).

o R T oG e
Memperkenalkan Sistem 2 Membangunkan Pusat Taman Laut Mengeratkan Taman Laut Puau Jabatan Taman Laut
Kutlpan FI Pemuliharaan {PTL) 3 kerjasama 4 Tioman diiktiraf 5 Malaysia berjava
Taman Laut. dengan sebagai kawasan mangekal dan

. - - PTL Pulau Payar, PTL Redang, . universiti . peflindungan . Mmeningkatkan tahap

a Menjamin kelangsungan X PTL Pulau Perhentian, PTL Pulau *  tempatan i marin (MPA) +  keslhatan terumbu

. sumber kewangan untuk 1 Tioman dan PTL Pulau Tinggl + dan :  Kategorf Tahap 4: * karang pada tahap

. menguruskan tarnan . +  pertubuhan \  ‘Flagship + memuaskan (26

. laut dan mengurangkan . Untuk mengawal selia perairan *  bukan ! Regional Sites" * peratus hingga 50

. beban kewangan * taman laut sepanjang masa dan +  kerzjaan H = peratus) can bafk

] kerajaan pusat. » mernendekkan tempoh maklum +  (NGO) H ¢ {51 peratus hingoa

. . H H .
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DAN PEMELIHARAAN

BIODIVERSITI MARIN

Usaha permnuliharaan dan pemeliharaan

biodiversiti marin diperiuaskan terutamanya
selepas Jabatan Taman Laut Malaysia (JTLM)

dipindahkan ke Jabatan Perikanan Malaysia

bagi mermastikan usaba itu ditaksanakan lakih

karnprehensif serta efaktif.

Pengarah Kanan Bahagian Taman Laut
dan Pengurusan Sumber JTLM Rahim
Gor Yaman barkata, pelbagai aktiviti
dan pregram konservasi (pemeliharaan)
dilaksanakan serta dirancang supaya
kelestarian ekosistermn marin di taman
laut kekal berterusan.

pandidikan dan kssedamn

= "Wkwda dolongan'

‘bagi mamupuk sikap

terhadap penggunaan
Sumier marin secara lestari.

“Aktiviti seperti ini
membabitkan kerjasama
dengan penduduk pulau
yang terbabit dalam
industri pelancongan

“Contoh, program
pembersihan pantai dan
terumbuy karang atau
mamperkenalkan teknik
menyelam mesra alam
adalah program yang
berjaya.” kataya.

Fengarsi b,
Bahdgian Taman iaut

-iapaten Taman Laui
Malaysa

dl pulau-pulau tarnanlaut
sentiasa dipantau.

“Antara kajian dilakukan
ialah r taan habltat

i wasan |
terdedah kepada a

percérobohan

“Kawasan perairan seluas
dua batu nautika di
sekellling pulau taman |aut
adalah kawasan larangan
daripada sebarang aktiviti
penangkapan ikan,

“Kawasan in pariu
sentiasa diparitau dan

marin, pemantauan
terumbu karang, kesihatan
ekosistern marin dan kajian
potensi kawasan baru
sebagal taman laut.”
katanya.

Rahirn berkata,
sekurang-kurangnya 15
peratus daripada ekosistern
terosot di Malaysia perlu

pengawasan berterusan dipelihara dan dipulihara
bagi gelakkan set g  menjelang 2020
pencercbohan sama ada berdasarkan ‘Aichi
nelayan atau pihak tidak Targets 11

Dertanggungjawab,”

_katanya.

Menurutnya, sumber
marin df dalam kawasan
taman [aut terutamanya
terumbu karang, lkan,
rumput laut. mamaiia marin
dan hutan pesisiran pantal
masih kurang diteroka

“QOleh itu, pengumputan
data asas terumbu karang
iaitu taburan, jenis karang
dan tahap kesihatan adalah
penting supaya status
terumbu karang

“Sebanyak 61 struktur
kerangka PVC dibina di
Kampung Tekek, Pulzau
Tioman bagi meningkatkari
semula kawasan karang
yang mengalami kerosakan
untuk kembali kepada
keadaan hampir
semulajadinya.

“Program konservasi
dan refiabilltasi ini
menunjukkan hasil
positif sejak
dilaksanakan pada
2011 katanya.

gan Penguiusan Sunibes

mermperkanalkan bayaran
fi pemuliharaan kepada
pengunjung bermula 2016

“Kutipan fi dimasukkan
ke dalam Kumpulan Wang
Tabung Amanah Laut dan
Rizab Laut yang akan

digunakan-untuk
pengurisan Pusat Tahuu
Latt, menyediakan -
kemudahan kepada.

parguniung di pusat
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Skuad Kembara Bernas
beftemu penduduk '

sempena Harl Kemerdekaan.

KUALA LUMPUR -
Syarikat Padiberas Nasi-
onal Berhad (Bernas akan
menganjurkan Kembara
Bernas Hari Kebangsaan

- 2019 sempena Hari Ke-

bangsaan.

Kembara dua hari

yang bermula pada 11
September itu akan me-

'mulakan perjalanan dari

ibu pejabat Bernas di
Glenmarie Selangor ke
Kilang Beras Bernas(K-
BB) di Sekinchan, dan
KBB Sungal Ranggam,
Perak.

Pasukan Skuad Kem-
bara Bernas mengakhiri
kembara mereka di Peja-
bat Bernas Jitra, Kedah
bagi menyerahkan paster

 Skuad Kembara Bernas bersemangat untuk bertemu penduduk

Hari Kebangsaan setta
bendera Malaysia.

Selain itu, . mereka
turut mengadakan sesi
bertemu penduduk bagi
menjawab beberapa so-
alan maklum balas pe-
langgan serta pemberian
saguhati di setiap lokasi
di sepanjang pengemba-
raan tersebut.

Antara lokasi per-
singgahan ialah pekan

-Sekinchan, Selangor;

R&R RTC Simpang Pulai
di Perak dan beberapa
lokasi di Pulau Pinang
dan Kedah, ..
Maklumat lokasi
Skuad Kembara Bernas

akan dikemaskini di la-

man sosial Bernas.
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Lim {left) and Chien are looking to dramatically increase production of caviar under the T'hur brand ance they acguire the land for their new farm. G
— Photos: SAM THAM/The Star

Fish out
of water

ey

""f Against all odds, a revolutionary farm

Attar years of fallure, Chlen finally figured out-how ta successfully breed
sturgean fish in Malaysla.

Chan says the Malayslan-grown sturgeon typlcally start shawing signs of
caviar years before thelr Intemnational coumterparts.

in Perak has managed to successfully
breed sturgeon fish and harvest its
luxurious byproduct, caviar.

Staries by ABIRAMI DURAI
star2@thestar.com.y

QN & qulet pateh of land in
Tenjung Malim, Perak, sirange,
are

The land is Alled with large tanks,
which in turn, are filled with fish.
$Sao far, nothing seems out of the

Except that these Ash happen 1o

Europe,
north America and some parts of -

Asia.

Sturgeon fish are also better
lmown for its roe, tiny little orbs
called caviar that often fetch thou-
sands of it And whaddya
know? This farm
harvesis caviar too!

Breeding the fish
When [ first meet him, Chien
‘Wel Ho Is all srniles, beaming with

prlde at the sprawling fish metrnp-
olis he has been instx

fish farming project instead in
2008.

The investors pumped in -~
millions of tinto the p

andchimgﬂlnwrkllmuk

five years, thousands of lost fish,
countless expert naysayers, a lot of
determinaticn {and some
heartbresk) and eight fafled
atternpts hefore he finally nailed
the recipe for breeding sturgean
fish In Malaysla,

*We hired alot of ugzns
most of them a Thept
trying” says

Though Chien mdemsndu.bly
—will not reveal his secret meth-
ods, interestingly, after all that tri-
al-and-error, he hay discovered
that stargeon fish actually grow
much faster in hot, humid local

eratures than they otherwise

"ﬂm of the fish is much
Iaster — in Europe, they
Thave feur seasons, so during
i e e
gow ey're an
growing 365 days a year,” he says

crealing,

Chien is a Taiwanese national
who has a strong interest in stur-
onﬁ:h.llepmvl owned &
hot spi resons Taiwan,
hohby. Most o the R perahed

Most of pe

when a typhoon struck in the late
20003,

Chien was devastated but’
moving forward. On the invitstion
of a few Malayslan Investors, he
Imﬂa]lymme to Malaysia to starta

resort but ended up
10 kick-start & sturgeon

Generally, what this means is
that the growth trajectory of the
local sturgeon fish is almost double
that of its international counter-
pam On the farm, for example, o

The sturgeon fish bred in the farm
actually grow much faster in
trapical weather than they
typicalty would In colder climates.

in a temperaturecontrolled envl-
ronment (the water and room have
to be around 16°C in the Initial
stages) for a few months with the
temperature cranked up at differ-
ent stages so the fish get used to
the external temperature. After
this, the fish spend the rest of their
lives in tanks exposed to amblent
(read: tropical) temperatures.
Chien says the purity of the
water used in the tanks is impor-
tant Lo ensure good quality fish. As
such, he uses water wu.rcad from
the forest behind the farm, which
is so pristine it has a pH value of
seven, This water Is pumped into
the tanks three times a day to
ensure it remaing clean and the
fish are ordy fed cormumnercial
marine pellets for ogptimum

*The natural resources here are
excallent, the water quality is very
good so am confldent that the fish
andgfi‘mcamrmwmid-dass,'

Today, the farm is host to about
18,000 sturgeon (the largest fish on
the farm Is & whopping and

:tlu'gcﬂnﬁﬂlpmdmnlnnnstgl; from
China. The fertilised eggs are kept

s thriving. This in

part has to do with the Involve-

]rﬁn;ll.nofcnmpmdlreunr[m&un
Lir hecame ionmersed in the
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farm's day-to-day operations in
2017, after being tasked lguhts fam-
ity (who had invested in

to commercialise the output from
the farm.

“Up until that point, the focus
hnd been on R&D, not on selling
the fish or mﬁ?}: fnh;uned
0N Comumer " he says.

Lim spent a year learning the ins
and outs of sturgeon farming and

caviar harvesting, even engaging a
German expert to show the team
how to extract the best flavour
from the caviar. He n:lkl.‘ljl looked at
more Ways (o expa @ sturgeon

market as the fish had typlcal-
1y ondy been sold to Chinese restau-
rants prier to r.hat
ore | joined, the

“Previously befi
fish had been quite popular in
Chinese restaurants Like Unique
Seafood, But in Chinese culsine,
there is a limitatation because the
Do dabackLovatisn sy
use n
ﬁ to be slaughtered inmo
extract caviar). So therefore right
now, we are targeting a lot of other
restaurants that do more Western
culsine like French and [tallan
food, where we can supply frozen
fish. And so far, the response has
hmn oor]," hesa c}v's.
er his wat

the com|
#a lounched Tlur Caviar, %

in March 2019 and hasn't looked
back since.

Caviar
made in
Malaysia

CAVIAR is ane of the worlds old-

ﬁshmucnlnt,hn Casplan Sea. It
lypkardlyreiersmﬁltmedm
roe only sourced from sturgeon
m&n{nsalmnnmdnm=rﬁshis
e i S b e
ted
haberhc:;’;udmrnhheh::tw
caviar In the world, with varietals

is only from two kln:ls
sturgeon and Amur

(Japanese) sturgeon.

Chien Wel Ho and Lim Aun Jun
first realised they were sitting'cn a
goldmine when an injured fish
wnsslaqghmdanﬂcmdnrwas

discovered. Further examination.
of a sample size of fish on the farm
slwwm ed that 99% of them were

“We suspect it’s because of the
environment and weather,” says
Linu

Since most of the figh on the
farm are female and Chien had
already discovered how to keep
sturgeon fish alive in the local cli-
mate, selling Malaysian caviar
becameafomgmeooncluslm
Ah;raﬂ.aumhnda]readypmved
to easm:geun neer,

ﬂ\em:nmmﬂsnnd
becomeap meering Malaysiar
caviar producer too?

Caviar harvesting 101

To check if the flsh are bearing
eggs, the tearn does an ultrasound
If eggs are di d
this is then followed up with a
biopsy to determine exactly when
the caviar should be harvesied.
“Sometimes we check when the
ﬂah are ag::reold.hecause at that
sometimes found
uvnrles already, In Russis and.
China, they need eight tp 12 years
to Hind the cawlar. Here, we start
chi after one year, but nor-
n the fish are betwesn
, W can already
. This is one of the
fastest caviar productions in the
warld|® enthuses Chan Choon
How, the farm’s sendor operation
executhv

.

Once it is determined that the
caviar iz ready to be harvested, the
fish Is slaughtered.

Atthe E&tm‘scnvtl;‘ﬁ:wmms
plant, hygiene and tion are
top priority end staff have g
adorn gloves, masks and socks to
harvest the caviar, The fish is
pl.nuedona long table and then the

ful process of extracting the
wviar Dbegins.

“It's a very slimy fish, we don't
WENt cultnudeepotlmrw‘me
we'll cutthe eggs. So one of us cuts
and. the other one extracts the
2ggy, becaise whoever cuts will be
covered in sme,” says Shaun
Kenneth Simen, the brand's head
of marketing. The rest of the fish is
then filleted, frozen and sold to
restaurants.

‘When extracted from the fish, *
the caviar actually resembles an
amorphous solid black lump and
onlt{etam ugﬂl:ftwem 10% 1o 20%

y welght. The stur-
geon that Shaun slaughtered, for
examiple, welghed 19kg and the
solid weight of the caviar came vp

to 2.9kg,
int, the caviar then
goes through an elaborate, Incredi-

The team has to go through the bar.le-brealclng work of pleking out impurities from the caviar with the aid of a
THAM/The Sta

tweezer. — Phatos: SAM

The caviar has to go through a wire mesh to remove fat and ather

membrane stuck o it.

An Ineision is made and the caviar
Is then manually extracted from
the fish.

hly ET intenslve process to
Ly e

t
mm‘fu"n’iﬁm B e
hmne and other impurities, Then
it i rinsed a few times in purified
witter until the water comes out
clean (but it cannot be washed too

mich otherwise the eggs will
become D

The step mnwlwmﬂle
maost bacl work takes

ce as the team has to bend over

@ caviar with tweezers in hand,
carefully through each
trry egg and out mare fat,
membrane and pleces that are

discaloured, a process that can
take up to one and a half hour
(remember that each caviar is no
more than a few mmpd

Cnce that it is done, sea salt
(betwaen 2.8% to 3.7%) s added to
the caviar and It is packed into

sterilised 500g tins and left to age
far 3 weelg, hefore baing repack-
aged into 30g tins.

The caviar from Tur does not
go through a pasteurisation pro-
¢ess a8 Lim and his team want-
congumers to conswme the fresh-
est caviar posslble. This also
means the shelflife of the caviar Is
somewhere in the region of three
months.

“Pasieurisation does increase
shelf life because you cook the
ot rally caplabing on th ta
not really capital on the fact
that this ks a Malaysian farm
wtureyu;mm get fresh caviar,” .
explaing Shaur.

Taste-wise, the vaviar is deli-

pdmd at RMB00 for
and RM600 for 30g of . bt
there Is currently a promotional
price of RM500 for Amur and
RM400 for Siberla,

Sometimes people tell me, It's so
expensive, you should make It
cheaper!’ But the thtnsi-, if you
look at the process and what peo-
E: have to go through to actually.

It ynu;l}.!lun erstand the
pricing,” says Shaun.

8- Since Tlur started selling-caviar
this year, the brand has generated
@ huge amount oflnlcrest from
bath And restanrants.

To date, th by their range f
te, they supply o
ﬁ:urr !g'c it,to
restaurants ke Sitka, DC, Entier,
Nobu and Skillet and demand has
shot up so much in mem rnomi'\s
lhmt
lb':ml}m' f q\.lirles and
ave a lot of en
E“uf“"iﬁl‘é“"“ anth an
o amonth an t now
we are u:geti:ls -mkg w05 .ﬁ
month,” says Lim

The next phase

There is litle doubt in Chien’s
m&um;munmum
ca going b;igger
Infact.daey{msocon%am of
thia‘}mu&annmphmm
elready in the works. While the
current farm sits on 3.3 acres of
land, Lim Is working on acquiring
an additional 60 acres of land to
maximise tal. B
“We have limited space -we
have 185,000 fish and this farm can

facilitate 5,000 adult fish,

t now, its still alright because
we havzs 2,000 adult fish and most
of It zre three to four kg - they are
still young,
,.";'d"‘“éi"éffz’ﬁ‘:h"v‘é’mm“‘“
capacity o EOUpto
100,000,wl‘lid1is times more

than our existing farm. And by
them, because we are awsare of
the requiremenis of the fish, we
will be able to come up with a
more space-efficient, resource-
efficlent farm,” says Lim with
confidence.

Lim alsd says that in five years,
they aim to be able to produce 10
tornes of caviar a year, which .
‘would give them about 5% of the
glnbaimnrmmmt

Linys next short-term goal?
Breeding a new generation of
Mal fish.

“Ome of oux abjectives is to have
a local cal breed of sturgeon
within Malaysia. But the thing that
facing right now Is that we
cannot find ary male fish on our
farm. So what we are looking at in
memmmishnlpoﬂjngma]e
to ferdlise our female uﬁﬂ—m
create w.rcmnlncnlhmed.' he
O Sihorigh they have been Tucky

ve been
to have been able [0 bread
wimou'llytheajdor
nature and local
ta'nperamres.getungamnreevm
gender distribution of fish in the
ina
ility (as

~Malaysian brand of sturgeon
caviar, Lim admits this is not a
deterrentat all, especially as he has
hds sights on an even
project to fully capture the
R{nﬂ?:lial of sturgeon farming in
"Not m'auy pmplnknowmnt
sturgeon collagen
better Ihlmsl’mtkmllasm So%hl
now we are focusing on the caviar,

but in the long run, when we are
able to Increase our scale, we will

loak at heauty and
supplements as well,” he says
optimistically. - .



