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In Eleuthera, Bahamas, the Cape Eleuthera Institute (CEI) raises cobia (Rachycentron canadum) in an
offshore aquaculture cage anchored 30 meters of water |mmed|ately adjacent to the Exuma Sound ocean

) Photo 4: For the taste testing surveys three preparations of cobia
Photo 1: The island of Eleuthera located closely to the Exuma Sound ocean wall - were used; ceviche, fried and grilled

Photo 2: The interior of SeaStation where approximately 4,700 cobia Photo 5: A member of the aquaculture team conducts a post
were stocked in January of 2009 survey to discover how a person's opinion of cobia changed

Photo 6: Members of the South Eleutheran
community taste the prepared styles of cobia
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Figure 1: The total number of fish caught by our two different harvesting Figure 2: The catch per unit effort calculated for our two different harvesting Figure 3: Percentage of people on South Eleuthera who had previously Figure 4: The opinions of the South Eleuthera Community on the three Figure 5: The change in the opinion of cobia with the community at The
methods, the trap and the hand net. methods of the trap and hand net. tried cobia before our taste testing. different preparations we used to prepare the cobia Island School.




	Slide Number 1

