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Toshio Katsukawa (Tokyo UnlverSIty of Marme Qerence and Tec nogy)
Study Group -for the Management Methods for'—Irad|t|onaI Japanese Food CulturabResources (Seafood Produce)

| Trends in numbers of fishery workers in Japan

O The Japanese fishery industry is on a steady decline due to a drop in o
fish prices and decline in marine resources, and regional communities 500000
where fishing is a key industry are increasingly becoming marginal o
settlements.

OTo use marine resources sustainably, this project attempts to establish a 300000

practical fishery management method that takes into consideration the
unique circumstances in Japan.

O The processes include raising an awareness of the problem through
interaction among stakeholders (including consumers, F&B industry,
retailers) in fishery regions (with a focus on Iki City, Nagasaki
Prefecture, etc.) and the major consumption region of Tokyo, attaching Wby W3O WS N coamdsboe
added values, and policy recommendations. - sinaityof mrine s

O This was an attempt to engage the entire nation in a discussion in order f/‘/'Futu,eof,ish. D
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to ensure the sustainable supply of marine resources in accordance N sinaviy of marne sty e 2
with global standards as we approach the 2020 Tokyo Olympics. o T\ sustainabilityof food culture
\ -

Overall
coordination

Tokyo University of Marlne Science
and Technol 0%
Katsukawa Research Group

Producers

~ W-BRIDGE, Marine Resources
Cobperation Joint report session (Waseda University) Collaboration with fisheries across Japan

Consumers F&B/Retailers

Implementation of
various projects

Study Group for the Management EEI o - D
Methods for Traditional Japanese Food
Cultural Resources . I'IE:I
(Seafood Produce) e
Dissemination of information on Facebook Exchange of views on the sustainability of marine
breakthrough with 24,000 fans resources with the Crown Princess of Sweden

Fishery industry to date

O We will continue to communicate information on the sustainability of fishery resources in cooperation with producers nationwide.In Production sites
particular, there is strong interest in society about Pacific Bluefin tuna, and a rising number of inquiries from Japan as well as Producers | Food [T Cities
overseas, such as France and the United States. Capacity building will be carried out to provide information to media within and
outside J apan. Production Sites Consumers
-
O Studies will be conducted on successful cases of resource management in Japan and abroad, and policy recommendations made on
management methods that are relevant to the current circumstances in Japan. In particular, with regard to Pacific Bluefin tuna, for
which the catch quota has been exceeded, the issues pertaining to management methods will be organized, and proposed solutions Fishery industry in the future
will be presented. Information about the social and economic loss through the catching of immature or spawning fish will be production sites Cities
summarized as academic papers. e
O Preparations are underway for a study session on the sustainability of marine resources, aimed at F&B outlets. In the future, F&B Supporters

outlets will be harnessed to foster a culture of supporting sustainable marine products among consumers.




