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Djerba

 A coastlines of 1350 km
 A national maritime domain of

80,000 km2 105,200 hectares of
lagoons

 Tunisia has always been a country of
mariners and fishing.



Fishing is a strategic sector that represents 8% of the value of agricultural production
and 1.1% of the GNP and generates approximately 53,000 direct jobs.

The Gulf of Gabes is the largest fishing region, where
an increasing seafood processing companies are
being created.

The volume of seafood exports in Tunisia oscillates around 26,000 tons being thus 
at the second place after olive oil. 

Around 75% of exports are directed towards 
EU markets. 



Yet, to conquer the EU market, seafood processing units in Tunisia were invited to 
create products that comply with EU quality and safety standards. 

the Directorate General for Health and
Food Safety of the European
Commission to export fish, fishery
products or bivalve molluscs to the EU.



Seafood Industrial
have to satisfy EU requirements.

 Principles of European Food Law

 General Rules for Fishery Products

 EU animal health standards.

 Hygiene and public health requirements a

 Marine biotoxins control and residue monitoring 

 Inspection of fishery products at the EU 
border



Seafood Industrial
Needs to recrute qualified graduates

in Seafood processing

= to satisfy EU requirements.



Step 1: Creation of partnerships network



Step 2: We have launched 
a series of discussions to 
diagnose the seafood
industry needs and 
suggestions



Step 3: Establishment of specific seafood processing skills

 Industrial recommandations

 National Business references, skills, training of:
- Aquaculturist
- Biotechnologist
- Food Technology Technician

1 skill = 01 or 02 Modules = 02 courses (theoretical course +

workshop + seminar)



Step 4: Co-design of Study plan

Brainstorming

Networking

National HE 
standard

 02 semestres (of 60 credits):

 1st smester: teaching involvment 30% Professional + 70% Academic

 2nd Semester : Coaching involvment 50% Professional and 50% Academic



 Zoologie1 : les Invertébrés marins : (les Mollusques et les Crustacés) et les poissons 
 Algues et plantes marines 

 Océanographie 
 Toxicologie Marine 

 Technologie de pêche 
 Aquaculture et Génie Aquacole 

 Techniques de Conservation et transformation des produits de la mer 

 Traitement et Valorisation des rejets des industries halieutiques 

 Contrôle qualité et normes (HACCP, ISO22000). 
 Sécurité, hygiène et salubrité 

 Biostatistique
 Commercialisation, marketing des produits de la mer 



Step 5: 
Obtaining the 
approval of the 
sectoral national 
committee (HE 
ministry)



University Scientific Council

Ministry of Higher Education and 
Scientific Research

General Administration for 
University Renewal

National Sectoral committees

Universities Council

ISBAM

Porposal of co-construced
diploma

The Scientific Council of the 
institution

call for registration

Co-constructed Bachelor in 

SEAFOOD 

TECHNOLOGY

Step 5, 09 months (baby)



STEP 6: 
IMPLEMENTATION



 The creation of a mixed Industry-university committee
to monitor the training and internships
implementation and quality insurance.









Graduate20% Enrolled in master 80% recruited





THANK YOU

Participatory approach
Communication

Volunteering

University support

keys to success ?
Director commitment
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