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StudyGroup for the Management Metﬁ%ds for Traditional
Jap%r(ese Food Cultural Resources (Seafood Produce)

soooo0  Trends in numbers of fishery workers in Japan

500000
O As aresult of the decrease in fishery resources and downturn in fish prices, Japan's
fishery industry is on a trend of long-term decline. Local fisheries communities are 400000
becoming increasingly marginalized.

300000

establishing a management method for implementation that takes into consideration the 2o0pa0
specific circumstances faced by Japan.

O These efforts include policy recommendations and raising awareness of the issues

through interaction between regions engaged in fishery (mainly in Iki City of Nagasaki TR EEEEE EEEEEEE
Prefecture, etc.) and stakeholders in Tokyo, a major consumption area (including SHSE ISR SSRSSSE SRS SEE
consumers, F&B companies, and retailers).

O Effort will also be put into engaging in public debates, in order to ensure a supply 0 < rureorsien

sustainable seafood that meet global standards, as we head toward the 2020 Tokyo \_ eatingeulture (. __ Sustainability of fish stocks
Olymplc Games =~ ~_ Sustainability of marine industry/

\.___ Sustainability of food culture

100000

O In order to ensure the sustainable use of fishery resources, we are working toward ‘ ‘ ‘

___ Sustainability of marine resources

Overall
coordination

Tokyo University of Marine Science
and Technolog
Katsukawa Research Group

Producers

W- BRIDGE Second Area Reporting Sessmn 2016 Tuna Summit in Iki Island
i “Logistics Revolution! Securing the Future of Food and the Fishery
Cooperatlon Industry of Japan(Waseda University)
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Dissemination of information on Facebook Field study linking the topics of fishery industries
breakthrough with 16,000 fans on remote islands with consumption
O In cooperation with consumers across Japan, continuous efforts will be made to disseminate Fishery industry to date

information on the need for sustainable management of aquatic resources, including the Pacific

Bluefin Tuna. Production sites

. . Food .
O Study the successful cases of resource management in Japan and abroad, and make policy - P s
recommendations about management methods that are suitable for the current situation in Japan.

. . . . Production site Consumers
O In order to promote cooperation between the sites of production and consumption, connect the % F ot

consumers/producers and the F&B industries that share the philosophy of “sustainable fishery
resources," consume sustainable fishery resources at reasonable prices, and create a framework
where consumers support producers. Fishery industry in the future
O The "Umi no Sachi wo Mirai ni Nokosukai," which is the parent organization of the "Study Group
for the Management Methods for Traditional Japanese Food Cultural Resources (Seafood Produce)," Production sites
was nominated as a finalist for the Seafood Champion. This award commends individuals and
organizations that have contributed to the sustainable use of fishery resources. Disseminate
information globally about the current status and challenges of fishery management in Japan.
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