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America Latina – Messico
Sian Ka’an and Banco Chinchorro
biosphere reserves, Quintana Roo, Mexico

The biosphere reserves of Sian Ka’an and Banco
Chinchorro are located on the coast of Quintana Roo,
Mexico’s easternmost state. Within the crystal clear
waters, on the seabed, as many as 100 meters deep,
lives the Panulirus argus lobster, a species endemic to
the Carribean, covered by a hard, spiny shell, the color
of coffee, flecked black and yellow. With five legs on
either side of its body, and four antennae, the lobster,
characterized by its lack of claws, feeds on small molluscs during its complex life cycle. Lobster fishing in the
region, confined between July 1 and February 28, is the
major source of revenue for artisanal fishermen. Some
groups have stopped fishing with hooks and nets, opting instead for more sustainable and selective methods,
using specialized traps known as casitas “little houses”
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exploiting the lobster’s propensity to seek shelter. Spiny lobsters are sold whole, and generally,
alive, They are a favorite of local cooks who prepare them into a traditional ceviche by marinating the raw lobster meat in lemon juice.

The Presidium

The Presidium consists of six fishing cooperatives that have adopted sustainable and selective techniques, and have exclusive fishing concessions within the Banco Chinchorro and
Sian Ka’an Biosphere Reserves. To improve marketing, the fishing cooperatives, mentored,
among others, by the Mexican association Colectividad Razonatura and the CONABIO and
CONANP public institutions, have created the collective brand “Chakay”, which is based on
the adoption of self-imposed sustainable fishing practices. The use of a collective brand and a
traceability system that guarantee for the good practices brings an added value on the market
that can benefit the livelihoods of fisherfolks. The Presidium, formed in 2017 under the auspices of Slow Fish Caribe project, seeks to promote and support sustainable artisanal fishing
methods, such as the Chakay method, and its positioning on the market in order to increase
the consumption of spiny lobster from the two Biosphere Reserves in Quintana Roo’s restaurants. It also aims at creating a dialogue between spiny lobster fishers and fishers of other
species endemic to the Caribbean, in order to spread good practices throughout the region.

219 fishermen in 6 cooperatives (SCPP Cozumel – María Elena, Sian Ka´an,
SCPP José María Azcorra – Punta Herrero, Sian Ka´an, SCPP Vigía Chico – Punta
Allen, Sian Ka´an, SCPP Andrés Quintana Roo – Banco Chinchorro y Xcalak, SCPP
Langosteros del Caribe – Banco Chinchorro, SCPP Banco Chinchorro – Banco
Chinchorro).
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