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Professional Certificate in Lobster Farming Management

Harvesting and Handling Techniques

Harvesting and Handling Techniques in Lobster Farming

Lobster farming is a complex process that involves various stages, from hatchery to grow-out. Harvesting
and handling techniques play a crucial role in ensuring the quality and sustainability of the final product. In
this course, we will delve into the key terms and vocabulary related to harvesting and handling techniques
in lobster farming management.

Harvesting Techniques

Harvesting is the process of gathering mature lobsters from the farm for sale or further processing. Several
techniques are used in lobster farming to ensure efficient and humane harvesting practices.

1. **Trap Harvesting:** One of the most common methods of harvesting lobsters is using traps. Lobster
traps are typically baited with fish or other seafood to attract lobsters. Once the lobsters enter the trap to
feed, they are unable to escape, allowing farmers to easily retrieve them.

2. **Diving:** In some cases, divers are employed to manually harvest lobsters from the farm. This method is
often used in areas where traps are not feasible or when farmers need to selectively harvest specific lobsters
based on size or quality.

3. **Trawl Harvesting:** Trawling involves dragging a net along the seabed to catch lobsters. While this
method is not as commonly used in lobster farming due to the potential damage it can cause to the
environment, it is still employed in some regions.

4. **Pumping:** Pumping is a harvesting technique that involves using a suction pump to remove lobsters
from their habitat. This method is typically used in closed-loop systems where water flow can be controlled.

5. **Grading:** Grading is an important step in the harvesting process that involves sorting lobsters based
on size, weight, and quality. This helps farmers ensure that only the best lobsters are sent to market.

Handling Techniques

Once lobsters are harvested, proper handling techniques are essential to maintain their quality and
freshness. Improper handling can lead to stress, injury, and even death in lobsters, resulting in lower market
value and reduced profitability for farmers.

1. **Temperature Control:** Lobsters are highly sensitive to temperature changes and must be kept in a
controlled environment to prevent stress and mortality. The ideal temperature for storing lobsters is around
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2-4 degrees Celsius.

2. **Humidity Control:** Lobsters require high humidity levels to prevent desiccation and maintain their
health. A humidity level of around 90-95% is recommended for optimal lobster storage.

3. **Handling Stress:** Lobsters are easily stressed by handling and transportation. To minimize stress,
farmers should handle lobsters gently and avoid overcrowding during storage and transportation.

4. **Transportation:** Proper transportation is crucial to ensure that lobsters reach their destination in good
condition. Specialized transportation methods, such as insulated containers or tanks with aeration systems,
are often used to maintain optimal conditions during transit.

5. **Processing:** Processing involves cleaning, grading, and packaging lobsters for sale. Proper processing
techniques are essential to ensure the quality and safety of the final product.

Key Terms and Vocabulary

1. **Aquaculture:** The farming of aquatic organisms, including lobsters, in controlled environments such as
tanks, ponds, or cages.

2. **Broodstock:** Mature lobsters kept for breeding purposes to produce offspring for the farm.

3. **Molt:** The process in which lobsters shed their exoskeleton to grow larger. Molting is a critical stage in
the growth cycle of lobsters.

4. **Recirculating Aquaculture System (RAS):** A system that recycles water within the farm, reducing water
usage and environmental impact.

5. **Biofouling:** The accumulation of organic material, such as algae and bacteria, on surfaces in the farm,
which can impact water quality and the health of lobsters.

6. **Stocking Density:** The number of lobsters per unit area in the farm. Proper stocking density is
essential to prevent overcrowding and ensure optimal growth.

7. **Cannibalism:** The act of lobsters preying on each other, which can occur in overcrowded or stressful
environments.

8. **Handling Mortality:** The rate at which lobsters die during handling and transportation. High handling
mortality can significantly impact farm profitability.

9. **Seafood Traceability:** The ability to track the origin and journey of seafood products, including
lobsters, from farm to fork. Traceability is important for ensuring food safety and quality.

10. **Quality Assurance:** The process of implementing measures to ensure that lobsters meet specific
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quality standards, such as size, weight, and freshness.

11. **Sustainable Aquaculture:** Practices that promote the long-term viability of lobster farming while
minimizing environmental impact and preserving natural resources.

12. **Eutrophication:** The excessive growth of algae and other aquatic plants due to nutrient pollution,
which can lead to oxygen depletion and harm lobster populations.

13. **Disease Management:** The implementation of strategies to prevent and control diseases in lobster
populations, such as vaccination, biosecurity measures, and quarantine protocols.

14. **Lobster Grading:** The process of sorting lobsters based on size, weight, and quality. Grading helps
farmers maximize profits by selling lobsters at different price points.

15. **Water Quality Monitoring:** The regular assessment of water parameters, such as temperature, pH,
and oxygen levels, to ensure optimal conditions for lobster growth and health.

Practical Applications

1. **Temperature Monitoring:** Farmers should regularly monitor water temperature in lobster tanks to
prevent stress and mortality. Using digital thermometers or temperature probes can help maintain optimal
conditions.

2. **Grading Techniques:** Farmers can implement grading techniques, such as using sizing grids or
calipers, to sort lobsters based on size. This allows farmers to sell lobsters at different price points according
to market demand.

3. **Biosecurity Protocols:** Establishing strict biosecurity protocols, such as disinfection procedures and
visitor restrictions, can help prevent the spread of diseases in lobster farms.

4. **Handling Best Practices:** Training farm workers in proper handling techniques, such as how to pick up
and transport lobsters safely, can reduce stress and mortality in lobsters.

5. **Transportation Systems:** Investing in specialized transportation systems, such as insulated containers
or oxygenation tanks, can help maintain optimal conditions during lobster transit to market.

Challenges in Lobster Farming

1. **Environmental Impact:** Lobster farming can have environmental consequences, such as habitat
degradation and water pollution. Implementing sustainable practices is essential to mitigate these impacts.

2. **Disease Management:** Lobsters are susceptible to various diseases that can spread quickly in crowded
environments. Disease management strategies, such as regular health checks and quarantine protocols, are
crucial to prevent outbreaks.
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3. **Market Demand:** Fluctuations in market demand can impact the profitability of lobster farms. Farmers
must stay informed about market trends and adapt their production and marketing strategies accordingly.

4. **Regulatory Compliance:** Compliance with regulations and standards, such as seafood traceability
requirements and water quality guidelines, can pose challenges for lobster farmers. Keeping up-to-date
with regulatory changes is essential to avoid penalties.

5. **Climate Change:** Climate change can impact lobster farming through changes in water temperature,
sea levels, and extreme weather events. Adapting to these environmental changes is crucial for the long-
term sustainability of lobster farms.

In conclusion, understanding the key terms and vocabulary related to harvesting and handling techniques in
lobster farming management is essential for successful and sustainable aquaculture practices. By
implementing best practices, monitoring water quality, and addressing challenges, lobster farmers can
ensure the quality and profitability of their operations.
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