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In Guatemala, the total of freshwater ponds just exceeds 100 ha, which is less than 10% of the total surface dedicated to shrimp production. Some additional 26 ha produce freshwater prawns for domestic consumption. In 1989, FAO reported that five tilapia species (T. mossambicus, T. rendalli, O. niloticus, O. aureus, and S. hornorum) have been introduced into the region and stocked in ponds, in large water bodies, and even released into open watersheds. The Peace Corps and governmental technical assistance constructed nearly 600 small ponds in recent decades. Most ponds are managed on subsistence and semi-commercial levels but the coffee crisis and growing market potential have increased interest in tilapia production. Fish are harvested for home consumption and surpluses are sold in local markets. Women are responsible for the daily management and feeding of these ponds while the men are primarily responsible for pond construction and harvest. 
Two case study areas were chosen where several indigenous communities have sustained involvement in tilapia culture for several years. In Comunidad La Bendicion, Pochuta, Chimaltenango  tilapia cultivation is conducted on a communal land, which have an approximate area of 10,000 square meters, is defined by a fence. The compound has a single entrance, a mesh door with padlock. As the ponds tend to be close to dwelling areas, the intent is to protect children and prevent theft.  The three ponds, two of 4x4 meters and one of 15x8 meters, which are supplied with water from spring and from a river.  The water arrives by gravity through poliductos (flexibility black plastic pipes), which reduces costs since is not necessary to pump water.  The group purchases fingerlings in the experimental station of Amatitlán, a station is managed by the Universidad de San Carlos de Guatemala where sex-reversed and mixed-sex fingerlings are sold. The fish are sold at an average weight of 450g; most consumers prefer fish of this weight, because there can be individual fish for each family member. The price to which one sells the tilapia is Q.22 per kilogram (Q 7.55=US$ 1.00), previously they were selling the tilapia to Q.17.6/k, but to this price most producers could not cover costs. A parallel study is underway in Suchitepequez. The case studies generate insights into the strategies for advancing aquaculture among Guatemala’s poorest peoples in areas with appropriate soil and water resources. 
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