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AUSTRALIA'S top chefs have given positive reviews of Cell Aquaculture's first 

commercial harvests of Barramundi produced in Malaysia, the company says. 

Most of the first harvest was air freighted directly to Melbourne and has reportedly 

received promising reviews from chefs.  

 

The Perth-based company said chefs and distributors said the CAQ product is ‘equal 

to or better than’ any wild or farmed barramundi product sourced in Australia.  

 

The Barramundi received similar reviews from chefs in Kuala Lumpur, Cell 

Aquaculture said.  

 

"We are excited at the achievement of this important milestone and despite the current 

global economic environment, we believe the company is well positioned to enjoy 

significant upside. Whilst the prices of most commodities continue to decline, 

premium fish prices continue to soar," CAQ chairman Perry Leach said.   

 
SWIMMING ALONG: Cell Aquaculture executive director Peter Burns. 

 


