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Outcomes : Tte program is designed to develap skilled technicians i fisheries
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suecifically, the graduates will be adept in a number ol transiesabi tical and
comumunication skills including
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> Acquired sufficient skills and knowledge 1 aquaculture 1 fuctton
tatchery management and applied geaclics
> Caned sulficient knowledge on applying the adaptive nagement
strategies to protect the endemi freshwater and Dracsswater i
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> Ability to diagnose aguacuiture related diseases and manage health and
R | safety issuesina juaculture ventures
BSc il > Employ soentfic techniques, practie al sialls and nanage t
aimed at improving culture resource management
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- with quality management in culture systems
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culture ecosystems and recommend conservatory measuies to manae

balanced aguacuiture ecosystem.
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