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Summary: For many years Ouban fishennen have- caught large m.unbers of sharks 
and exported shark products, pirticularly to the United States and Germany. 
Until recent years, however, the industry operated in a haphazard manner. The 
skin frequently was the only product retained while at other times only the liver 
or the fins were used. More recently, shark liver oil has been shipped to the 
United States while most of the meat has been used in Ouba. 

Ouba now has three complete processing plants, about 20 smaller dependent 
ones, and about 20 colleoting stations. In addit ion, there are two oil-rendering 
plants and a third one will soon be constructed. A new shark-skin tannery began 
cammercial production in 1946. 

11 This report (No. 155) supplements report No. 372, Sept. 20, 1946, "The Cuban 
Fishing Industry," prepired in response to a questionnaire (unnumbered in­
struction of April 22, 1946) submitted by the Bureau of Foreign and Domestic 
Commerce, incorporating the requirements of the Department of Agriculture, 
the Fish and Wildlife Service and the Tariff Commission. 

* Clerk-Translator, American Embassy, Habana, Cuba (April 17, 1947). 
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The annual output of the shark industry during the 5 .year period 1942-1946 

averaged 11,000 skins of which 6,000 were tanned, 18,000 pounds of dry fins, 
about 500,000 pounds of salted meat, some 164,000 pounds of live r in brine, and 
61,000 pounds of liver oil. Except for all the meat , some fins and a little 
refined oil, all of these products were exported. Exports in 1946 were valued 
at $ 133,000, nearly 8 times the average of 1937-41. 

Production: Shark-fishing on a commercial scale in Cuba centers around the 
ports listed below. COjimar, near Habana (Figure 1), to which much of the catch 
converges, is the most important, followed by Bahia Honda and Puerto Esperanza 
in Pinar del Rio Province. These three ports supply roughly half of the total 
catch. There are" collecting" stations at the ports marked (1) and "processing" 
stations &t those marked (2). The difference between the former and the latter 
is expla ined under "Processing." 

Province Port 

Habana COjimar (2) 
Boca de Jaruco (2) 
Santa Cruz del Norte (2) 
Nueva Gerona (2), Isle of Pines 

Oriente Santiago de Cuba (1) 
Guantanamo (1) 
Caimanera (1) 
Manzanillo (1) 
Baracoa (1) 
Antilla, Nipe Bay (1) 

Pinar del Rio .Bahia Honda ( 2 ) 
Puerto Esperanza (2 ) 
Cabanas- (1) 
Mariel (2) 
Arroyos de Mantua (1 ) 
Morrillo (1) 

Matanzas Mantanzas (1) 
Cardenas (1) 

las Villas Isabela de Sagua (2 ) 
Caibarien (2) 

Camaguey Moron (2) 
Gloria (2) 

At least 30 different kinds of sharks are caught off Cuban shores. The 
nrul es of those that have been identified are given in Table 1. The industry 
relies heavily on the Night shark (Tiburon de Noche), which constitutes roughly 
60 to 75 percent of the total catch (Figure 2). Other varieties caught in 
sizeable quanti ties include the Man-eating shark (jaqueton), the Black- tipped 
shark (galano) and the Nurse shark (gata), which together comprise roughly 15 
to 25 percent of the total catch. The male Hammerhead (co rnuda), reputedly 
having an exceptionally large oil content, is scarce, diff icult to land, and 
a ccounts for only about 5 percent of the catch. 
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Table 1 - Names of Sharks Caught Comnercially by Cuban Fishermen1l 

Common Name 
Night shark 

?J 
'Y 

Great white 
Black-tipped 

y 
Nurse shark 
Hammerhead 
Tiger 
Surgeon shark 
Jakie 
Cub shark 
Sharp-nosed 
Oblique-toothed 
Common Hammerhead 
Sawfish 
Smooth dogfish 
Six-gilled 
Spiny dogfish 
Common Thresher, Fox 
Make 
Small black-tipped 
Brown shark 
Bull shark 

~ Sand tiger 
Great blue shark 

51 

Local Name 
Tiburon de noche 
Tiburon comun 
Tiburon 
Tiburon Jaqueton 
Tiburon galano 
Tiburon dientuzo 
Gata (means cat) 
Cornuda 
Alecrin 
Tiburon de ley 
Cabeza de batea 

" " " 
Cazon de playa 

" tt " 

Cornuda-Cruz 
Pez Sierra · 
Tiburon Boca Dulce 
Tiburon Cana-bota 
Galludo 
Tiburon Zorra 
Tiburon 1'11arro j o 
Tiburon pinta roja 
Tiburon Sierra 
Tintorera 
Tiburon de arena 
rEi buron azul 
Tiburon 

Scientific Name 
Hypoprion signatus 
Carcharias comersonii 
Carcharias remotus 
Carcharadon carch. 
Carcharias limbatus 
Isurus tigris 
Ginglymostoma cirrat 
Platysqualus tudes 
Galeocerdo articus 
Carcharias aeronotus 
Squa tina squa tina 
Carcharias platyodon 
Scoliodon ter.-novae 
Eulamia falciformis 
Sphyrna zygaona 
Pristis pectinatus 
Mustelus canis 
Hexanchus griseus 
Squalus cubensis 
Alopias vulpinus 
Isurus oxyrhincus 
Eulamia limbatus 
Eulamia milberti 
Eulamia leucas 
Carcharias taurus 
Prionace glauca 
Hypoprion brevirost 

jJ Bureau of Fisheries, Cuban Ministry of Agriculture; Cuban shark trade, and 
Fishes of ~ and the Atlantic Coasts of Tropica l America . by Carlos de la 
Torre y HUerta, no date , published by Museo Carlos de la Torre, Habana. 

51 Name not ascertained. 

The Ni ght shark reportedly is found abundantly in practically all of the 
f ishing areas on the north coast of Cuba, and off Cape San Antonio on the 
western tip of the Island. None have been caught on the south coast, except 
at San Felipe Keys. Other sharks are likewise found abundantly on the north 
coast. 

Although sharks a re caught all year round, the main season extends from 
February, when the run of male Night shark begins, to July. Female Night sharks 
are more abundant in May and June; the peak of the season is consequently reached 
during t hese two months. A second run of male Ni ght sharks occurs in September 
and October. During the runs the sharks remain at great depths in the daytime 
but rise to the surface at night f or food. 

There is no shark-fishing fleet as such, except f or 5 small schooners 
equipped with winches, and one 50-foot 225 H. p. diesel-dr iven roving vessel. 
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This ves sel has 3 se t lines wit h 150 hooks f or f ishing at any dept h , and process ­
ing equipme nt on boar d (Figure 4). One of the companies is a nxious to sell i ts 
two 7-ton schooners because regulations require a ski pper and machi nist to be 
on board i n addi tion to the crew, and because upkeep is too cost l y . 

Most smr k- fishing is done in 15- or l8- f oot, hea'VY-duty r ow- boat s with 
removable mas ts which are also used in catching other f i sh (Fi gure 3) . The 
largest f ishing company has 52 'such boats , of which 16 are a t Fahia Honda , 15 a t 
Puert o Es peranza, 8 at l\Iariel, 8 at Morrillo , and 5 a t Co jimar . Another lar ge 
company owns 20 such boats of wh ich 6 are at Cojimar , 4 at Santa Cruz , 4 a t 
Mariel, and the rest are scattered at other ports . Tbese compani es rent t he 
boats out to the fishermen for a nominal daily fee . An unde t e rmined number of 
row- boats belong to the fishermen themselves, Vlho also use them for othe r fis hing. 
The compani es and the fishermen feel that much time and labo r woul d be saved i f 
t he row- boats could be equipped with 3-horse-power gasoline mot ors . 

Sharks are caught by three different fis hing c ethods: About 75 percent of 
the t otal catch i s by the simple, hand line , 15 percent by the multiple- hoo k 
line (palangre) and perhaps 10 percent by nets. 

The simple hand line is generally used in row-boats with removable masts . 
During the season fishermen go out every day except Sundays. Two men go on each 
boat, usually starting about midni ght. They take five or six lines ,vith wire 
leader and hook. For bait they use about a half pound of mullet (li sa ) , ma ngrove 
(caballerote), dolphin (dorado) or tarpon (sabalo), caught by the fishermen 
t hemselves or bought from others. They cas t their lines from l~ to a s much as 
5 or 6 miles away from shore. They tro l l either by sailing or rowing dependi ng 
on the Wind, and move in the direction of the wind to prevent the line from sink­
ing. In May and June when female Night sharks are more abundant they fish at 
20, 30 or 50 fa t homs; but from February to April fishing is mor e dif ficult because 
the Night sharks swim at greater depths, and are fished at 80 t o 200 fathoms . The 
fishermen usually return at dawn, sometimes empty- handed, and sometimes with from 
one to seven sharks. In exceptional cases they may bring in nine sharks . Tbe 
maximum number ever caught in one day by fishermen from Cojimar reportedly was 
152, but 100 sharks is considered a good day's catch (Figure 5 ). 

Multiple hook lines are employed regularly by VIIO or three large vess els . 
These lines consist of a henequen rope (3/4 inches thick) t o Which are att ached 
at 30-foot intervals several wire leaders. These leaders usually are 18 f eet 
long and have hooks with l ! to 3 inch openings. The mult i ple hook line i s 
employed most ly at 300 or 350 fathoms for fishing cow or s i x-gilled sha rks . 

The largest processors prefer to have their fishing fleets use t he mult i ple 
hook at depths greater than 150 fathoms, and are anxious t o learn about more 
modern equipment tmt would enable them to obtain connnercia l catches wi t h less 
danger of damage to the lines and at a lower cost . 

Nets are employed at Bahia Honda and Puerto Esperanza. They are usually 
made by local fishermen from No. 84 cotton tVline i n different size meshes, and as 
a rule are 12 feet deep. The l a rges t sha r k f ishing company has considered using 
during the shark run large nets such as t hose employed on t he west coas t of the 
United States but they doubt that at pres ent t he investment is war ranted , . 
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The quantity of sharks caught in 1946 is est imated at nearly 16, 000 , the 
same as in 1945 but about one-third more t han was caught during the war years when 
the submarine menace rendered operations difficult. About 20 percent of the 
annual catch usually has been wasted, owing to improper handl i ng of the by­
products or to lack of adequate processing fac ilit i es. 

Table 2 - Cuban Shark Catch and Production of Shark Pro ducts,Estimated 
Avera5e 1937-41. Yearlz 1942-1946 1 Inclusive. 

Quantity Dry Meat, Livers Liver 
Year caught Skins fins salted in brine oil 

lL fL 4L 5L 7L 7L 
1,000 1,000 1,000 1,000 1,000 1,000 
sharks skins Eounds Eounds Eounds Eounds 

Average 
1937-41 ........ 12 10 15 100 37 §/ 

Annual 
1942 
1943 
1944 
1945 
1946 

· .......... 12 10 15 39~ 117 §/ · .......... 13 11 16 97 6 190 4921 · .......... 14 12 17 600 176 14~ · .......... 16 12 20 476 152 8 9 

· .......... 16 lJli 20 500 185 32Y 

Estimated on the basis of skins exported after having added waste of 20 per­
cent plus waste of 1,000 skins in 1945 and 2,000 in 1946. 
Estimated on the basis of exports of shark skins; converted from kilos to 
number of sharks at 8.6 pounds per skin. 
Includes about 6,000 tanned skins. 
Estimated at 1.25 pounds of dry fins per shar k. 
As reported by producers to Bureau of Fisheries, Cuban Ministry of Agriculture, 
for 1942, 1943, and 1945; estimates for other years. 
Apparently erroneous; too high. 
Official foreign trade statistics. 
Less than 500 pounds. 
Crude oil except for an estimated 3,000 pounds refined. 

Processing: There are three large processing plants at Cojimar and many 
so-called "collecting" and "processing" stations scattered allover Cuba. The 
"collecting" stations, of which there are about twenty, skin and salt the sharks 
and send the skins to Cojimar for curing and disposal. They also pack the livers 
in used brine drums furnished to them by t he two oil-rendering plants at Habana 
and Cojimar (the only ones), which repack t he livers or extract the oil. V~st of 
them waste the meat and the few that do cure it ship the fillets to COjimar to 
be packed in car~ns. 

"Processing" stations are known as "tendederos" which literally means "drying 
grounds." There are about twenty of t hese in Cuba. They handle the shark 
products more thoroughly than the collecting stations and have equipment for treat­
ing and curing the meat, fins, and skins. They also frequently boil the livers in 
rudimentary kettles for further processing by the oil-rendering plants. At some 
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ports, particularly Caibarien , the sharks reportedly are skinned on board the 
fishing vessel, the livers are deposited in brine barrels , and the carcasses are 
thrown overboard. 

At the three large plants at Cojimar t he sharks are usually weighed on 
arrival, skinned and fleshed at the beach. The only too l s used are a small 
straight knife for skinning, a curved one for fleshine and a large butcher ' s 
knife for trimmi ng the meat . A skillful man can skin and flesh a shark in 20 min­
utes wher eas others require 30 to 40 minutes . 

First, the fins and the liver are removed and placed in tin cans or pails 
in the sun. Then t he tail is cut off and an openin is made alon the shark' s 
back, around the g ills and the lower jaw. The skin is pro essivel y stripped 
from the carcass down the sides and araund too belly (Fi 1'8 6) . 

A layer of flesh is usually left on the skin and t his is removed immediately 
by flesh ing. Vlhile most fleshers do not else a beaming board , some stretch t he 
skin on the board , tr:imming off the flesh. The skin is then washed at the 
beach in the ocean water. 

Next the meat is dressed. The outer layer of red meat is removed and dis­
carded. The white flesh is washed with salt water and carried into the packing 
plant. i,','orkers of one large concern must carry the meat , liver, etc ., about 150 
yards to the packing plant on a hilltop (Figure 9) . 

The head , teeth , viscera and bones are discarded and dumped into the ocean 
two or three miles away from the shore . -.'Then quest ioned as to why no fish !!leal is 
prepared with the shark waste, one packer stated that he did not know how to make 
it; another said it ViaS too costly; and a third advised that alar e poultry 
farm is now interested in fish meal and that he is considering the ins tallation 
of eqUipment to prepare it. An initial sample shipment of sal ted shark bellies 
is being prepared by the local tanne~f at the re~uest of a firm in ~oston . 

At the plant the fins are not soaked as is customary in other countries , but 
are mere l y spread on wooden racks about two feet above the ground to dry in t he 
sun for about ten days (Figure 10). l~rketable fins usually consist of a set of 
two pectorals, one or two dorsals,and one tail fin . All other fins and the 
upper lobe of the tail are wasted . A set of fins we i ghs an avera e of about f our 
pounds when fresh and about 1.25 pounds when dry . After drying the f i ns are 
packed j.n used bags containing 35 to 40 pounds cross weight. 

The fleshed and trimmed skins a r e a llowed to drain on poles wi thin the plant 
for about 10 minutes , whereu~on salt is spread on the fleshy side and t hey are 
la id vlith the fleshy side up on a board inclined slightly so that t he brine will 
drip off. They are left to cure anyvvhere fron 10 to 20 days , a f ter whi ch t hey are 
folded up and are packed in used baGS containing from 200 to 300 pounds each , 
the average weight being around 250 . About 70 percent of a ll the cured s kins 
produced reportedly weighed 7 to 9 pounds each or an averaee of 8 pounds a nd the 
remaining 30 percent varied wide l y averag ing 10 pounds each . 

Since I\~arch 1943 a tannery at the village of Jaimanitas , just outside of the 
city of Habana, has been experimenting with vegetable tanning, of shark s kins. 
The tannery is located in a wooden shack. Its ovrner has gradually equipped it 
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with a 12 H. P. boiler , a soline mo or , t '1Q dnn 
two shaving machi es , one buffin machi ne, and one 
reportedly spoiled hundreds of s kins up 0 1945 b 
in formula for preservi:l t he !'alii s kins , which 
spoila e. The tannery estimates its J'\ayL"Tlum cu 

Only 6 , 000 hides were tanned in 1946, however . The sal 
subj ected to a liming process and immersed in t he ts ... n 
for about 25 days . The sha reen is re~oved from t h 
are shaved off , fat - liquored , and stretched out on 
sun. Once dry the hides are put t ou the stakin ~ M8. hines 0 sof 
throu h the buffi machine t o buff t he flesh side . I n :.:ar ch 194? 
at Jaimani t as developed a rocess f or t anning I urse sha k skin ':! 
were wasted because t he coriurr.. of t h is a r i cular species i diff r n 
ot hers and in tanning t he hide stiffened like ca r dboa rd a d c ck d . 

Tanned hides , on the average , wei ,h about one- fourth a Much s 
skins , or about 2 to 2. 5 pounds each . Tne ave e size of t he hides r epe e 
is 5 s quare feet , but varies from 1. 5 to 15 s uare feet ; 45 square fee b in 
the larges t kno\m . They are packed in russe t co:ldition i n ooden boxe 'ith 
400 pounds net each. 

Except fo r t he Thresher sha r k (zorra) vhi ch is considered ine ible , t.e rn 
of all other sharks is processed for human consumption. The fresh meat is's 
and cut into fillets !hi ch are then di pped into a brine solution and lef 0 

cure for one , t -,.o or three days . They are t her eafte r pressed to so ueeze out t 
the liquid , salted and laid out on wooden racks t o dr in t he sun fo r 10 Or 15 
days (Fi gures 11 and 12) . Durin t he dryin pr ocess the f illets are ume f~ 
time to time a nd at ni ht they are stor ed aVlay (Fi ,ure 14 ). The d fi llets r 
packed in cartons containing 25 pounds each . 0 cellophane pa er or ny oth • 
packagin matGrial is used because t he uea t , a ccor din to t he 'Dac e r s , 'ee <" 

better wi t hout it. 

The yield of fresh mea t r eportedl y is a bout 40 percent of 
of t he shark. Once cured a nd dri ed , t he fillets s i nk to a bo 
the wei ht of the fresh meat or to a bout 35 pounds f or a sha k 
a l i ve about 200 pounds . 

the liv ~'1 

45 'Derccn 
that ci hed 

Livers intended for export usua ll are cut i nto smal l pieces . 
upon arr ival at t he packing plant (Fi r e 15 ). The pie ce s a e pI c 
containing 4 to 10 percent brine solution , usua ll' bi s l oha e • . Li' 
about 10 percent of t he tota l wei ht of t he male nd 2 or 13 ercent 
wei oht of f male sharks , or an avera e r es_ectivel of 15 and 20 po ~ds . 

drums usually contain a bout 435 0 450 pounds net 0 cho livpr . 

In Cuba the e are a t res nt onl t~o,Q shark- o i l p 
City of HaOOna and anothe r a t Cojima . -' ui!J!lcnt fo r a 
been ordered frOD t he Un i ted States a d s oon 'n ll be ins 

At 0 e plan 
thro .h a inder . 

he live s a e emntie 
About t 'lO :pe r s 

into a di es r ~ i h is he te 



At times when 
apart and r ol asin 
from which i t is f 

separ ation r oves 
wh i ch contains a 1 r-
still t oo small to r 
Stearine in the oil , how v r , 1 
cloths . 

The ot.h r lant rend r 
liver s are ound t~~ 

and t hen c lari i d in 

'.'lhile the owner of one pl 
oil from every hundre pound 
60 pounds . The cru oil 1s ck 
or 420 pounds net . Tho s ci ~ 1c 

7. 7 pounds . 

Sone shark oil--abo t 
two renderin plants . Th 
to r emove tbe fatt aci s , 
is sold to local labor ori s . 
creased becaus , (1) the d and 
verJ hic~, (3) the loss of vi 
10 to 20 percent , and (4) t 
and refined oil is 

The vitanin cont nt 
kinds of snarks . The 
the renderin plants , 

r'ind of sharr:: 

lil;ht shark (de no he) 

in 
n 

.... :n Ie .......... . .....•............ 
FeITlB.le ••••.•....•.•.••.••.. . ....• 

.ia.n-Eatin (Jac1Ueton) ••••. . .. . ....• 
Black- tipped (Galano) •• •. . ...•..•.. 
Hammer head ( Co rnuda ), : b le .••...•.• 
Cow or six- illed (Cqna - bota) ••..•• 
Surgeon (De ley) • • •••••..••.. . ..•.. 
Jakie (Cabeza de batea) •••....•..•• 
Ti er or Leopard (alecrin) •....•••• 

l? , i() to 16 , 000 
0 , 000 

? , 000 to 000 
16 , 000 
20 , 0"0 
20 , 000 

18 , 000 0 20 , 000 
8 , 000 t o , 000 

6 , 000 

,. ... 
to 

Occa s ionally the vitamin content of Male sharks repo te ly decrea s es sh rpl to 
as little a s 1 , 200 units . The vitamin content of the mal e Co or six- i lle 
shark (cana-bota ) i s hiGh in December and January but drops reatly duri the 
rest of t he yea r. 

8 



Marketing Methods: Shark fins are sold direct by the fishermen or the 
ing companies either for consumption by the Chinese in Cuba or for export. 
processors of fins for export complain that when the export market is dull, 
fins, particularly from night sharks, are graded as seconds. 

fish­
Cuban 
the 

Shark skins are collected through stations at out-ports or by the terminal 
plants themselves. There is now considerable competition for the acquisition of 
the shark skins between the Jaimanitas shark skin tannery and the exporting firms . 
Exports of shark skins are usually on a consignment basis. The broker or importer 
in the United States usually makes settlement after grading the skins by established 
standards such as size , sour spots, holes, etc. 

Tanned hides are all exported to the United States. The tannery receives 
pa~lent by the square foot. Demand for these hides is much greater than the output. 

Shark meat is marketed in 25-pound cartons under several trade names but t here 
is no indication that the content is a shark product. Dlost of the production is 
sold locally to large produce 'wholesalers who in turn dispose of it to general store~ 
in t he interior or direct to sugar mills for consumption by 'workers at the planta­
tions. Practically t he entire meat production is consumed within Cuba. 

Shark livers are marketed in various ways . Fishermen may sell the ii/hole shark 
or only the livers to collecting stations, to processors for repacking for export 
or to the oil rendering plants. Processors may sell to the rendering plants or 
export directly to the United States on a consignment basis. The rendering plants 
may convert the livers into oil or export them in brine. The livers are usually 
exported in new dTIL~s with 435 or 450 pounds net wei ght. The drums often lie in 
storage for a number of days aWaiti!lg transportation, and although this reportedly 
does not affect the vitamin content, it does increase the fatty acids. 

~vo Cuban exporters of shark livers have complained that t he method of making 
settlement is arbitrary and unsatisfactory. Apparently fixed rates are used in 
determining content: From every 100 pounds net of liver, 10 pounds are deducted 
for salt whether there is t ha t much salt or not. Oil content is figured at 60 per­
cent of the remaining 90 pounds, even if the actual analysis reveals that it is 
larger. The exporters feel that the fault lies with the broke rs, and, consequently , 
they seek to deal directly with the ultimate users. 

Crude shark oil is sold by the t ,11O rendering plants directly to users in the 
United States or through brokers. Three samples are taken from blended lots. 
One is sent to the prospective buyer, anothe r to a food research laboratory i n the 
United States, and a third one is kept by the eA~orter. Settlement is made by the 
buyer on the basis of vitamin content. Ref ined oil is dispose~ of directly to 
local laboratories. 

A little ste~rine produced from shark oil re s idues is sold to local tanneries. 
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CUBAN FIRJS DEALING TIl SHARK PRODUCTS .. 

Campania Nacional de Vitamines, S.A., San Carlos 816, Habana (Processing plant 
and oil rendering plant at Cojimar): Shark meat, fins, livers in brine, crude 
and refined oil. No skins. 

Campania de Pesca del Valle, S. A. (Thorvald SanChez), Calle Concha No. 54, 
Habana (processing plant at Cojimar, oil rendering plant at Concha 54, Habana.) 
Shark meat, fins, livers in brine, salted skins, crude and refined oil. 

Compania Industrial de Pesca, S. A. (formerly Blanco y Villa-nueva) Real 205, 
COjimar, Cuba (soon will install oil rendering plant): Shark meat, fins, salted 
skins, livers in brine. 

West Indies Fish Products Company, Calle Cuba 225, Habana (Shark skin tannery at 
Jaw.ani tas, Marianao): Shark hides and bellies. 

Garcia, Ordonez y Enriquez, Edificio Bacardi, Habana (Export agents for minor 
producers.) Meat, fins, salted skins, livers in brine •. 

Frima. Products Company, Compostela 927, Habana (Export agents): Meat, fins, 
salted skins, livers in brine. 

Jose Martorell y Compania, Isabela de Sagua, Las Villas Province: Salted skins, 
livers in brine, fins, meat. 

S. Mestres del Rio, Acosta 358, Habana (Producer and exporter of shark products). 

R. Alvarez R., Calle 6 No. 558, altos, Vedado, Habana (Dealer in shark products). 

A. B. Kelm, Isle of Pines Chamber of Commerce, Nueva Gerona, Isle of Pines 
(Export agent for minor producers). 

Details as to the nature of the operation of the following firms are not known: 

Sbark Products Company, Boca de Jaruco, Habana Province 
Manuel R. Pintado, Sagua de 'Dinamo, Oriente 
A. Oliva, Caibarien, Las Villas 
Fernando G. Tara fa , Paseo de Marti 104, Habana 
Bautista Bou, La Gloria, Camaguey. 

Employment: An est~~ted 400 people are employed regularly in the sbark 
fishing industry, as follows: 

Fishennen ........................................... 
Personnel at processing stations •••••••••••••••••••• 
Personnel at collecting stations ••••••••••••••••••••• 
Personnel at processing plants in Cojimar •••••••••••• 
Personnel at two oil rendering plants •••••••••••••••• 
Personnel at tannery in Jaimanitas ••••••••••••••••••• 
People indirectly employed •••••••••.••••.•••••••••••• 

10 

Nwnb er of People 
200 
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30 
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5 

60 
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At the processing stations there usually is one man in charge and one, two 
or three helpers. At the collecting stations there is one individual who does 
most of the work and who hires someone by the hour whenever necessary. The three 
large processing plants at Cojimar each have one fish technician, in addition to 
the laborers who skin, flesh, etc., The two rendering plants each have a chemist. 

The earnings of a skipper on a schooner amount to $60 monthly, plus a bonus 
of 2 or 3 cents per gross pound of sharks cauf~t and a small percentage of the 
oil content. A boatswain earns $90 monthly with no other emoluments. Fishermen 
earn $100 to ~~400 per annu.'1l from shark fishing, $300 being the average. This 
average is based on the assumption that the average yearly catch of two fishermen 
is about 15,000 pounds, which at a price of 6.5 cents per pound brings $975. 
From this the fishermen defray about 0360 yearly for bait, upkeep, etc., leaving 
a net income of about $600 which is divided between the two. The fishermen, of 
course, receive additional income from catches of other sea foods. 

Some of the men in charge at processing and collecting stations earn $60 
while others earn $80 or $90 monthly. All receiVe a bonus of 50 or 60 cents for 
each shark handled, which includes skinning, fleshing, dressing, drying, packing, 
etc. Part of this bonus is used to pay outside help by the hour or piece whenever 
work becomes heavy. Employees at these stations usually receive $60 monthly. 

The men at the rendering plants earn $75 to ~)90 per month. 

Consumption: Only the dried shark meat, a little refined shark liver oil 
and ~rt of the shark fins are consumed in Cuba. Practically all of the meat is 
consumed in rural areas. The CO::lsumption in 1946 is estimated at about half a 
million pounds or slightly more than the 1945 consumption and five times the 
average consumption in 1937-41. Consumption was largest, however, during the 
war years. Small quantities of shark fins are consumed by the Chinese in Cuba; 
consumption was greatest during the war years when shipping was scarce and 
exports difficult. About 3,000 pounds of refined shark liver oil is consumed 
annually in Cuba. The entire production of all other shark products is exported. 

Exports: The value of exported shark products increased substantially from 
an average of about $17,000 in 1937-41 to ~~133, 000 in 1946. In tenns of weight, 
1946 exports were twice the 1937-41 average. Of the sbark products eJ..""Ported in 
1946, livers in brine were the most important, accounting for 63 percent of' the 
total Weight of these exports and 54 percent of the total value. Exports of 
liver oil have declined sharply from about 62,000 kilos in 1944 to only 13,452 
kilos (value $23,117) in 1946. Exports of salted skins in 1946 also decreased 
and amounted to only 21,455 kilos (value $9,082) or less than half the 1945 volume. 
This decline, however, was more than offset by the large exports of tanned shark 
hides in 1946 (made for the first time) amounting to about 6,000 hides and worth 
about ~12,000. Exports of fins totalled 8,860 kilos or about the S~le as in 
1945, but were valued at $16,967 or 70 percent more than in 1945. No shark meat 
was exported in 1946. 

Practically all exports of shark products have been to the United States with 
the exception of an average of 8,000 kilos (value ~2,000) of salted shark skins 
exported to Germany and Holland in 1937-41, and 4,000 kilos of shark livers in 
brine (value ~20,000) shipped to Czechoslovakia in 1946. 
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Table 3 - Cuban Exports of Shark Products, by Items, Average 
Annual 1942-46 2 Inclusive 

Q,UANTITY 

Year Skins Livers Liver 
Salted in Brine Oil 
1,000 1,000 1,000 
kilos kilos kilos 

Avera~e 
1937-41 ......... 39 1'7 Y 
Annual 
1942 · ........... 40 53 Y 
1943 · ........... 43 86 21 
1944- · ........... 45 80 62 
1945 · ........... 4~ 69 36 
1946 · ........... 4 3 84 13 

VALUE 
1,000 1,000 1,000 _ 

dollars dollars dollars 
Avera~e 
1937-41 ......... 11 3 0 

Annual 
1942 •••••••••••• 13 21 0 
1943 •••••••••••• 14 38 13 
1944 •••••••••••• 11 33 38 
1945 •••••••••••• 14~ 29 45 
1946 •••.•••••••• 213 72 23 
17 Includes small quantities of salted shark meat. 

Fins 

1,000 
kilos 

7 

4 
4 
7 
8 
9 

1,000 
dollars 

3 

3 
3 
5 

10 
17 

1937-41, 

TotajJj 
All Products 

1,000 
kilos 

63 

97 
155 
195 
159 
150 

1,000 
dollars 

17 

37 
68 
87 
98 

133 

Y Some exported but probably included under "Other Animal 
~ Includes 6,000 tanned hides, valued at $12,000. 

Oils and Fats." 

Note: Foreign trade statistics, Cuban l:linistry of Finance, 
--munber and value of which was obtained from West Indies 

except tanned hides, 
Fish Produc ts Company. 

Local tanning factories have a priority over exports of skins. The Cuban 
Department of Commerce posts notices when shipments are ready to leave Cuba, 
Biving local tanners the right to purchase any skins intended for eXport. Ex­
ports of shark skins therefore will possibly decline furtbe r while exports of 
tanned hides vlill increase proportionately. 

linports: Foreign trade statistics do not show any imports of shark products. 
Imports of small quantities of by-products possibly are included globally under 
some unclassified item. 

Prices: l.:ethods of pricing sharks and shark products have changed with the 
growth of the industry and with changing conditions. Prices have also varied in 
different areas, but have advanced sharply. 
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Cuban Exports of Shark Products, by Countries of Destination, 
Average 1937-41, Annual 1942-1946, Inclusive 

Country and 
COIDr.1.odlty 

United States 
Shark skins. salted 
Shark fins 
Shark livers in brine 
Shark liver oil 
Shark meat 

Others 
Shark skin~ 
Shark fin~ 
Shark livers 

United States 
Shark skins, salted 
Shark fins 
Shark livers in brine 
Shark liver oil 
Shark meat 

Total 

Others 
Shark skinsY 
Shark fins ~ 
Shark livers 

Tota.l ••.........• 
Total value all 

Average 
1937-41 
1,000 
kilos 

31 
7 

17 
11 
o 

8 

Y o 

1,000 
do1s. 

8 
3 
3 

Y 
o 

14 

2 

Y 
o 

QUANTITY 

1942 

1,000 
kilos 

40 
5 

53 
Y 
o 

o 
o 
o 

VALUE 
1,000 
do1s. 

13 
3 

21 
Y 
o 

37 

o 
o 
o 
o 

1943 

1,000 
kilos 

44 
4 

86 
21 
Y 
o 
o 
o 

1,000 
dols. 

14 
3 

38 
13 
4/ 

68 

o 
o 
o 
o 

1944 

1,000 
kilos 

45 
7 

80 
62 

1 

o 
o 
o 

1,000 
dols. 

11 
5 

33 
38 
4/ 

87 

o 
o 
o 
o 

1945 

1,000 
kilos 

46 
8 

69 
36 
o 

o 
o 
o 

1,000 
dols. 

14 
10 
29 
45 
o 

98 

o 
o 
o 
o 

1946 

1,000 
kilos 

21 
9 

80 
13 
!I 

!I 
~ 

1,000 
dols. 

9 
17 
52 
23 
4/ 

101 

20 

shark exports •••••• 17 37 68 87 98 121 
11 Probably some exported, but included under "Other Animal Oils and Fa tsn • 
gj Germany and Holland. 
~ China. 
y Less than 500. 
21 Czechoslovakia. 
Note: Foreign trade statistics, Cuban Ministry of Finance. 

Until the end of 1937, prices to fishermen for whole sharks were fi~red on 
a measurement basis and were from $0.50 to $3.00 per shark dependi~ on the size 
which ranged from 35 to 105 inches. Since early 1938 the ~rice for sharks has 
been figured on a Weight basis; in 1938 fishermen received 1 or 2 cents per ~ross 
pound, and the lower price prevailing at outports and the hi~her price at CojL~r 
where the principal processing plants are located; the .price rose ~raduall:! to 
around 1.5 and 3 cents in 1940, 2 and 4 cents in 1941, 2.5 and 5 cents from 1942 
to 1945, 3 and 6 cents in 1946, and at present ranges from 4 to 7.5 cents. 7~e 
price increase to 6.5 and 7.5 cents at Cojimar has forced one of the laree ouera­
tors to discontinue buying there and to operate only at outports. 
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On the basis of I'leip;ht of about 150 pounds for a male and-200 pounds for a 
-female shark, tte -.)rice ~t present is about $6.00 for males and $8.00 for females 
at outports and -,~ 11.25 to ':;' 15.00 at Cojimal'. This is about 12 times the minimtml 
and 5 tirr.es the nax~.Q~ ~rices paid in 1937, and reportedly is ve~- much higher 
than that paid for -,'ihole sharks in ?lorida. 

The price of s:1ark skins has also increased sharply • Competition is keen 
between United States ir-.porters and -:,iw local tannery at Jaimanitas. The tannery 
is offering ~;O. 70 fo r skins 35 to 49 inches l0Ilt-:; and ~~5.40 for skins 126 to 135 
inches long, delivered at tanr.ery (~able 4). Inporters in the United States 
reportedly twice have increased their c. i. f. :JeVl York offers above those paid by 
the tannery, once by 20 ~rcent and agair. 'ay an additional 20 percent, bringing 
their prices to 44 percent above tl1e tanne~rt s prices. Prices in 1935 were from 
about 13 to 23 percent below those noVi being paid by the tannery and 40 to 49 
perc~nt below those being offered by i:-::porters in the United States. 

':l'he tannery is selling the tanned hides at 53 cents per square foot c.i.f. 
l~ew Yor:c, but claimS that this is not a profitable price. It intends shortly to 
increase the price to 75 cents per square foot c. i. f. New York. 

'Yne l)rice of fins varies considerably. Unclassified lots are sold c.i.f. 
new York or f.o.'o. Habana at prices ranging from $0.75 to $1.45 per pound. Offers 
at prese:1t from L-:J.porters in the United states reportedly are $1.45 for lJo. 1 
(large) and $ 1.:)0 for .i.~o. 2 (Medium) per pound c.i.f. New York. These prices com­
pare to '::; 1.20 per pound for firsts and ~; O. 75 for seconds in 1946, and as low as 
$0.08 to '::-,0.40 per pound in 1940. 

T:-.e price for shark liver in 1941 was around 8 cents c.i.f. New York per 
million U.S.? units of vitanin A. It rose to about 9 cents in 1943 and 10 cents 
in 1944. In 1945 the price ranged from 10 to 14 cents, at which level it remained 
as 10:1g as the Office of Price Administration ceilings were enforced. Upon re­
noval of the United States price ceilings in October 1946, prices rose progres­
sively to about 25 cents c.i.f. New York. At present the price fluctuates 
between 20 and 28 cents. 

The price for crude oil during the war was 14.5 cents per million U.S.P. 
units, c. 1. f. i:"3w Yor!:. Th is brought returns to t he rendering plants of from 
10 to 12 c ents aft8r deducting freight, insurance and commissions. After the 
c ~i lin r-s ~':8re r8:-~oved in October 1946 the pri ces fluctuated considerably and in 
:.fl.~ch 1'346 reached a Dook of 28 cents. At present the price is around 23 cents 
c .i.f. ;:e'.'.' -!o r:c. 

Processors obtain hi ~her ~rices in Cuba for shark meat than they have suc­
ceeded i~ obtaini~ fron foreign markets. Before 1941 the dried shark meat was 
sold in Cuba for as little as 3 cents per pound. During the war, however, when 
t bere was a scarci t:r of foodstuffs in general, shark meat was sold Wholesale for 
28 or 30 cents pe r pound and retailed for as much as 40 or 50 cents. At present 
the -Hholesal~ :orice ranges fron 15 to 22 cents. When fresh beef, dried codfish or 
jer!'ed beef are plentiful the ?rice usually drops temporarily to 10 cents. 
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Table 4 - Prices for Cuban Salted Shark Skins, 1935 f.o.b. 
• • • • Habana 1947 at Jaimani tas and c i f NeVI York 

1935 Apr 1 1 194 7 
Length of skin ~~~:y At C.i.f. 

Jaimani tasY New YoriCY 
inches dollars Eer skin 

33 to 49 0.25 - -
35 to 49 - 0.70 1.01 
50 to 59 0.70 0.90 1.30 
60 to 64 0.90 1.15 1.66 
65 to 69 1.20 1.50 2.16 
70 to 74 1.50 - -
70 to 80 - 2.00 2.88 
75 to 79 2.00 - -
80 to 90 2.50 - -
81 to 90 - 2.50 3.60 
91 to 94 - 2.90 4.18 
91 to 100 2.90 - -
95 to 104 - 3.35 4.82 

101 to 110 3.35 - -
105 to 115 - 3.90 5.62 
111 to 120 3.50 - -
116 to 125 - 4.55 6.55 
121 to 130 4.00 - -
126 to 135 - 5.40 7.78 

Y From Report No. 241, August 7, 1935, "Industrial and Commercial Utilization 
of the Shark." 

~ From list of price offerings issued by the Cuban tannery at Jaimanitas. 
~ Calculated by adding 20 percent "premium" plus an additional 20 percent bonus 

to schedule of prices shown on page 49 of Guide ~ Commercial Shark Fishing 
in the Caribbe~ Area, Fishery Leaflet 135, Fish and ';lildlife Service, 
Washington 1945. 

Outlook: The Cuban catch of sharks may continue to increase, providing fish­
ing methods are modernized. More intelligent smrk fishing Vlould result from 
better knowledge of the migratory habits and the spawning season of sharks. 
Cubans are awakening to the potentialities of this industry and are tryin~ to 
utilize more fully the various products. Henceforth Cuba's exports of tanned 
shark hides probably \nll be greater than those of the salted skins. Increased 
demand for shark skins from the United States probably will enCo1llSf,e greater 
production of this item, which, however, is dependent upon the size of the catch. 
With the installation of a third oil renderir,g plant in Cuba, .export of shark 
liver oil may increase while exports of livers in brine decrease. ':Jhen Norwegian 
codfish again becomes plentiful, Cuban consumption and, consequently, production 
of shark meat will probably decline. 
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CUBAN GOV1':RNr,:~T FOSTERS FISHING COOPERATIVEs!! 

The Cuban Government has embarked on a plan to create fifteen fisher.men's 
}ooperatives and to invest about 8 500,000 in canneries and ice plants, of which 
~he first were inaugurated at Batabano on Hay 9, 1947. The objective avowedly 
i.s to improve the incone of fishermen, stimulate production, and reduce prices 
GO consumers. Some private fishi ne companies, however, have expressed concern 
Ghat the cooperatives may force private companies out of business. 

In 1946, the Cuban Gove rnnent announced a plan for agricultural develo~ent,~ 
for which it appropriated three million dollars. Included in the plan yms a pro­
posal for the creation of fishing coooeratives. 

On ~.Iay 9, 1947, President Ramon G?.AU officially turned over to +.he "Coo8~ra­
tive of Seanen, .... 1'is~ennen and Iorkers of t he Fishil1l; and ~clated Industries"!:!, 
at Batabano in Babana PrOVince, a brick building measurin~ 454 square meters. 
This building houses a cGr.lplete canner~! inclurlLw, one rotaI"'J horizontal autoclave, 
t .. 'X:l vertical autoclaves, one exhauster, a T"]. clutoLatic sealinr, nachine, n labeling 
machine, several conveyors and other enui -~' ''''1t. The capacity of the cannery 
reportedly is 20,000 tins of 5.5 ounces e~ch of honito, sardines or lobster per 
eight-hour day. The building also llOuses an i ce plant producin~ 5.5 tons of ice 
daily; a dryer ani a grinding nill for r.1aking at least t',',o tons of fish meal 
daily; a laboratory; and radio transr:J i tting and r eceivinc sets \'li th a range of 
over 600 Ll..7iles. The co st of t he building and all of the e,{uip-:lent was around 
$100,00Q!t which has been charged to the Cooperative as a loan payable in twenty 
years. 

President Grau also is to turn over to the Cooperative tvlO fishing boots 
now being built. One is a 56-foot, 110 h.p., gasoline-propelled schooner for 
fishing bonito, and the other is a 38-foot, 50 h.p., schooner for catching 
lobster. 

The creation of the Cooperative at 'Batabano and the distribution of fishery 
paraphernalia is only the beginning of the Cuban Gove~ent's prog~ for stimula~ 
ting seafood produc~ion as 2:qe of the mea ns of coping with the prevalent food 
shortage. Another $100,00021 is to be invested by the Government in erecting 
a cannery, an ice plant and a fish-neal factory for the fishermen's cooperative 
at Cienfuegos on a plot of 8,500 square meters donated by a private individual, 
and in four boats: two 50-foot sail-propelled schooners, a 25-foot and a 30-foot 
motor-driven beat, and trIO tons of fishing gear, including lines, hooks, etc. 

Report Ho. 220, by Joseph L. 1,Iartinez, Clerk-Translator, A.~erican Embassy, 
Habana, Cuba, (June 9, 1947). 
See Reports No. 390, October 14, 1946, "Cuban Govermnent Authorizes Three 
Million Dollars for Agricultural Improvement", and No. 178, l:lay 8, 1946, 
"Cuban Cabinet RecoIm'1.ends Plan for Increased Agricultural Production." 
"Cooperative de l',iarineros, Pescadores y Trabajadores de las Industrias 
Derivadas de la Pesca." 
Appropriated per Decrees No. 3260 of September 1.5, 1945 ($80,000), and No. 679 
of l.Iarch 28, 1946 ($19,000). 
'Funds allocated per ri:illister of Agriculture's Resolution No. 314, dated Feb­
ruary 28, 1947, from the three million dollars authorized for agricultural 
development in Presidential Decree No. 2649, Official ,Gazette of Oct. 22,1946. 
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About $20,000 each is to be invested in Habana, Cardenas, Santa Cruz del Sur, 
Caibarien, ].iatanzas and Casilda, and $10,000 each in I.a. CQJ,oma, B:iracoa, and 
~~nzanillo, Gibara, Nuevitas, Mariel and Puerto Esperanza1J, for fishing schooners 
and IS-foot row-boats, fishing gear, fish-salting and fish-smoking equipnent, as 
well as for repairs of small, delapidated Wharves." An ice plant producing three 
tons daily is also to be erected at Santa Cruz del Sur. 

These disbursements, totaling about $500,000, are in addition to others 
made by the present Administration for the benefit of the Cuban fishing industry. 
Some 25 fishing vessels damaged by the hurricane of 1944 were repaired at a cost 
of some $300,000 to the Government and were returned to the owners in July 1946. 
About twenty lobster fishing row-boats at I.a. Coloma were built in October 1946 
from another appropriation. A sturdy wharf 300 meters long was built at B3.tabano, 
at a cost of about $70,000, and inaugurated only a short time ago. 

The Fishermen's Cooperative at Batabano is to be governed by statutes pre­
pared by the Cuban hlinistry of Agriculture. Briefly, they provide that fisher­
men and workers in allied industries in Batabano and the Isle of Pines are eligible 
for membership. This includes those who catch fish, sponges, lobsters, crabs and 
turtles, as well as the crews of boats and workers on shore. Members must sub­
scribe to at least one share each of the Cooperative's stock. The Cooperative 
is to be adninistered by a Council of nine permanent and six substitute members 
to be elect~d for two years fron among its members; and a mixed conunittee of four 
technicians designated by the Minister of AgricultUre. The Council is to choose 
its President, Vice-President, Secretary and Treasurer from among its members. 

The Cooperative's assets are to be derived fr~n (1) the amount invested by 
the Governme~t in bUildings, equipment and boats, (2) the anount of shares sub­
scribed to by members of the Cooperative, (3) the amount o~ profits from fish­
ing boats, the ice plant, the cannery and from the fish-meal plant, (4) commis­
sions from consumer goods, (5) interest from loans to members, and (6) profits 
from any other enterprise the Cooperative may undertake, such as weaving nets, 
etc. 

The Cooperative is to acquire at wholesale everything fishermen use, in­
cluding fishing gear, foodstuffs for consumption while fishing, ice, etc. Prices 
to members are not to exceed 15 percent above cost. 

The Cooperative is to sell its production throuf:h the least number of inter­
mediaries. Net profits are to be distributed as follows: (1) twenty -:Jercent for 
the Cooperative's reserves; (2) twenty percent for ~Drovements in buildings and 
equipment; and (3) sixty percent for distribution among I'lembers in proportion to 
the contribution of each in volwne of purchases and sales throur,h the Cooperative. 

It is planned to emit $25,000 in shares of $25 each, amortizable in twenty 
years. The proceeds are to be used for further improvements in the plant, for 
buying materials such as tins, labels, advertising, etc. 

1/ For relative importance of these ports, see Report No. 372, September 20, 
1946, "The Cuban Fishing Industry." 
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Fishing companies have expressed different views a bout t he ef fect of the 
Government's progr am on private interes t s. One large canner of lobster and tuna 
stated that he cannot possibly compete with these cooper a tives and that, con­
sequentl y , he has offered his plant for sale t o the Govermaent. JL~other stated 
tha t the cooperative at Batabano me rely cons t itutes ano t her cm~petitor. Still 
another stated that the cooperative wil l fai l because " there are too many cooks 
vlOrking on one pie." The Government feels certa i n , however , t ha t i ts cooperatives 
v1ill succeed through reducing t he price of fish pr oducts. 
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FIG. 1 - COJ IMAR, THE PRODUCTION CENTER. 

FIG. 2 - THE NIGHT SHARK IS THE MOST IM PORTANT SPECIES. 



FIG . 3 - MOST SHARKS ARE CAUGHT IN ROW-BOATS. 

FIG. 4 - TYPE OF FISHING GEAR USED ON SCHOONERS. 



F IG. 5 - A BAD DAY'S CATCH OF ONE ROW-B OAT. 

FIG . 6 - SHARKS ARE SKINNED AT THE BEACH. 



F IG. 7 - FLES HI NG A SKI N ON THE BEAMING BOARD. 

F IG. 8 - SHARK SKIN, FLESHED. 



F IG. 9 - CARRYING 200 POUNDS OF PRODUCTS TO THE PLANT. 

FI G. 10 - SHARK FINS DRYING IN THE SUN. 



FIG . 11 - LONG BAG CONTA I NS DRIED SHARK FINS 
AND WIDE BAG CONTAINS SKINS. 

FIG. 12 - SHARK FILLETS DRYING IN THE SUN. 



FIG. 13 - SHARK MEAT DRYING IN THE S UN. 

F IG. 14 - AT NIGHT THE DRYI NG RACKS WI TH THE MEAT 
ARE STORED AWAY IN A BUI LD ING. 



FIG. 15 - THE LIVER OF A FEMALE SHARK 
WEIGHS ABOUT 20 POUNDS. 
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