
Opportunities for South 
Australia in Caviar 
Caviar is salt-cured fish eggs of the Acipenseridae family. Generally the 
higher valued caviar is from the roe of sturgeon with Beluga being the 
most valued. Currently there is no sturgeon farming in Australia with 
Victoria and South Australia declaring the sturgeon a noxious species. 
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OPPORTUNITIES FOR SOUTH AUSTRALIA
The opportunity for South Australia lies in the introduction of 
sturgeon farming for caviar production. 

Currently there is no sturgeon farming in Australia with Victoria 
and South Australia declaring the sturgeon a noxious species. 
There is however scope for sturgeon aquaculture to occur in South 

Australia if the environmental requirements are met and PIRSA 
Fisheries and Aquaculture grant a permit. This would be subject 
to stringent environmental assessment and evaluation. Currently 
global demand for caviar is far greater than the global supply.

This fact sheet presents a high 
level summary of the opportunities 
for South Australia to supply caviar 
to the eight countries analysed 
through the Functional and Luxury 
Foods Research Project.

www.pir.sa.gov.au/functionalandluxuryfoods
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Caviar is salt-cured fish eggs of the Acipenseridae family. The roe can be fresh (lightly salted) or pasteurised, with the fresh roe being 
the higher valued product. Generally, the higher valued caviar is from the roe of sturgeon with Beluga being the most valued. 

CHINA Caviar is becoming increasingly popular in China particularly with younger High Net Worth Individuals. There is an 
emerging market for caviar infused cosmetic and nutraceutical products as well. There is no significant domestic 
industry to service the demand, leading to a reliance on imports.

HONG KONG In Hong Kong, caviar is a well-established consumable and remains in high demand. There is no local production of 
caviar and it is completely imported, but requires a Convention on International Trade of Endangered Species license. 
In addition, importers are encouraged to obtain health certificates issued by health authorities of countries of origin.

INDIA Caviar is a prominent imported delicacy in India. It is selectively available, found at fine dining or five star luxury 
hotels only. Caviar is typically consumed as a way of indicating sophistication and western exposure, as opposed to 
any real dietary preference.

INDONESIA The researchers did not specify particular opportunities for caviar in Indonesia.

JAPAN In Japan, there is aggressive demand for caviar by high-end restaurants and hotels. Japanese companies have 
invested heavily in international suppliers to gain control of market share and supply. There are concerns in the market 
about overharvesting, pollution and the black market trade.

MALAYSIA In Malaysia, demand for caviar is limited to western expatriates and High Net Worth Individuals and is not a significant 
market at this stage. In July 2014 the Malaysian Government announced plans to develop sturgeon farms through the 
Federal Land Development Authority.  

SINGAPORE Singapore’s growing prosperity has seen an increase in the consumption of caviar, mainly as an indicator of social 
status.  

SOUTH 
KOREA

South Koreans consider caviar one of the ‘Three Great Delicacies’ (Caviar, Foie Gras, Truffles), sought after as a 
status symbol and high-class indulgence. Demand for caviar has continued to grow in recent years, with South Korea 
developing its own caviar industry, but current domestic production does not yet meet demand.  


