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IMPLEMENTING AND ENFORCING AN APPENDIX II LISTING OF TEATFISH
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Sea cucumbers; _'r'bééhé-d'e-mer (the dried product), are a*luxury good classified as on'e of the ¢ight culinary
treasures of the sea. On the international market sea cucumbers can be sold at prlces ranging from USD $145-389
per kg, an incrédase lof 16.6% from 2011-2016. Whlle demand- for sea cucumbers remains hlgh, stocks of some wild
populatlons thave dropped s1gn1ﬁcantly Partles to the ‘Convention on Internatlonal Trade in Endangered Specles of Wild
Flora and Fau- na (CITES) have proposed the white teatfish (Holothurm fuscogzlva), and the two black teatfishes
(Holothuria nobllls and Holothurm whttmaei) for listing in Appendlx I at the 18th CITES Conference of Parties
(CoP18) Wlth populatlon dechnes from 50 90%, not only are:- these specres m need of 1nternatlonal trade

cucumber specles meanmg CITES Partles can eas1ly and effectlvely 1mplement th1s potentlal hstlng

Sea cucumbers are bottom dwelhng specles, residing along coral reefs and in assoc1atlon Wlth seagrasses almost
globally. Movmg slowly across the ocean floor, sea cucumbérs consume, among other th1ngs, fine organic matter
and sand. Doing'so ensures that nutrlents are cycled back into the ecosystem as Well as the mixing of oxygen into -
the substrate - essentlal functlons that pro vide the backbone of healthy marine ecosystems Out of 1,200 known ea
cucumber species, only approx1mately 70 specles are found in the international tradeu OLthose found in trade,sb"‘
fuscogilva, H nobtlts, and H whttmaez are among the most desirable and hlgh Value Whlle they are also consumed

management has resulted in w1despread populatlon “decline Compoundmg the effects of uh
catch and trade is the W1despread loss of coral reefs globall¥.The addltlo yal - pressure from this h?
is predicted to contlnue eX- acerb&tes the effects of rampant overe ploigdtion. -~ - o
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Teatfish are geperally Vlsually identifiable and traders in Hong Kong, SAR are eas1ly able to sort them by species
when selling them (see photo below, with teatfish separated in' the buckets at'the bottoin). While: the three

proposed species look Very s1m11a1’ to each other, they are Very easy to d1st1ngulsh from othernon-teatfish specles.
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The guldehnes on the next page offer a- few succlnct steps that customs and enforcement of- ficers can use to
identify. whether . a shlpment of sea cucumbers hkely 1ncludes teatﬁsh glvnig them probable cause to hold the

shipment for further 1nspect10n and testlng
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qulckly 1dent1 ﬁed The dorsal surface 1s rounded and smooth when compared N
with the shghtly concave and textured bottom surface of the an Jnal
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-/ Whlte teatﬁsh (Holothurza fzﬁcogllva) ,,

: Stout shape with obV1ous teats that are. Whrte compared to the rest of the an1mal
Teats tend to be relatrvely long compared to black teatfish, and more pornted g . - il
Body surface is smooth to shghtly wrinkled et A e
When dried, usually a single cut on upper s1de of animal el i
ngh‘ﬁer brown dorsal urface and Ventral surface that is tanor brown colored St iR
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Ty Black teatﬁshLHolothqua I/IOblZZS) ‘-;"‘._ | o - Loy
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Powdery grey surface w1th black skm undemeath T bt




. Black teatﬁrsh”(l;lolothUrm whltmael) i T
= Flattened stout ¥o somewhat elongated shape | | i
.| Powdery grey surface, sométimes with black markmgs kit S vl ;
. Smooth or slightly wrmkled with' pbvmus teats, rot very long, land sometlmes rounded ',
. When drled,musually has a smgle cUt on upper side of ammat S L R
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The development of thls gulde was made poss1ble thanks to Stan Shea (Bloom Assocaatlon, Hong Kong SAR), Dr.
Steven: Purcell (Southern Cross Un1vers1ty), and | Luke Warwick. (Wlldhfe Conser- vation Soc1ety) and includes
their photographs, feedback and review ‘of the materlal contained i in this document All images with no copyright
information Were sourced from Adobe Stock Addltmnal thanks are due to Dr Rima. Jabado (Elasmo ProJect) for
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design.
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N SEA CUCUMBER (SAND FISH) il

" 40 PCS PER KG ‘R
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R COUNTRY OF ORIGIN:- SRI LANKA i
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