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Chapter 1 —Introduction

Purpose of report

1.1 A delegation of the Panel on Food Safety and Environmental
Hygiene of the Legislative Council visited Tokyo on 8 September 2010 to
obtain first-hand information on the operation and development of
columbarium facilities and measures to ensure food safety in Japan, and
visited Sapporo from 9 to 11 September 2010 to learn about the country's
ways to sustain its fisheries industry. This report presents the main
findings and observations of the delegation.

Background

1.2 The Panel on Food Safety and Environmental Hygiene is tasked to
monitor and examine Government policies and issues of public concern
relating to food safety, environmental hygiene and agriculture and
fisheries.

Columbarium facilities

1.3 With agrowing and aging population in Hong Kong, the number of
deaths and the corresponding number of cremations have been rising
gradually year on year. According to the Administration, the annua
number of deaths is projected to increase from 43 700 in 2010 to 52 800
in 2020. The annua number of cremations will also rise from 39 200 in
2010 to 49 600 in 2020 correspondingly. With an increasing demand for
cremation service, there is an increasing need for the supply of niches.

14 At present, in addition to the columbarium facilities run by
non-government organisations (e.g. the Board of Management of Chinese
Permanent Cemeteries), religious entities and the private sector, there are
eight public columbaria managed by the Food and Environmental
Hygiene Department providing a total of some 167 900 public niches.
About 41 000 public niches will also be provided at the new columbarium
at Kiu Tau Road within the Wo Hop Shek Cemetery by the end of 2011 or
early 2012.

15 To address the growing need for niches, it is necessary for the
Administration to, amongst others, identify suitable locations for the
development of columbarium facilities in different areas in Hong Kong
(including urban area), such as by the construction of or conversion into
multi-storey columbarium blocks. These buildings only occupy a small
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land area, and relieve people from travelling to remote places for paying
tribute to their ancestors. The Panel notes that there have been
successful experiences of overseas countries, such as Japan, in using
high-rise buildings as columbarium blocks.

Sustainable development of the local fisheriesindustry

1.6 The fisheriesindustry has along history in Hong Kong and can be
categorised as capture fisheries and aguaculture fisheries. In capture
fisheries, there are currently about 3 700 fishing vessels in Hong Kong, of
which about 1 100 are trawlers while the remaining are mostly sampans
and small fishing boats engaged in inshore fishing. Hong Kong's fishing
fleet had a production of about 159 000 tonnes valued at approximately
$2 hillion in 2009, supplying about 30% of the local consumption of
marine products. In aquaculture fisheries, there are about 1 000 holders
of marine fish culture licence operating in 26 designated fish culture
zonesin Hong Kong. The production of marine fish culture in 2009 was
about 1400 tonnes, amounting to about $92 million in value. As for
pond fish culture, the total area of fish ponds covers an area of about
1000 hectares and are mainly located in Northeast New Territories.
Pond fish culture produced about 2 100 tonnes in 2009 with a total value
of approximately $35 million.

1.7 About 10000 fishermen in Hong Kong are directly engaged in
capture and aquaculture fisheries, while about 8 000 Mainland deckhands
are employed to assist in operation in fishing vessels or fish farms.

1.8 Ascompared to the last century, the fisheries resources within the
traditional fishing grounds of Hong Kong's fishing fleet, namely local
waters and the South China Sea, have been beset with problems of
excessive fishing effort, marine pollution and marine works, leading to a
significant reduction in the quality and quantify of fish catch. Taking
into account the rise in operating costs, the fishermen's business has
become increasingly difficult, as is the case of capture fisheries around
the globe. The Committee on Sustainable Fisheries established by the
Government in 2006 to study the long-term direction and goals for the
development of the territory's fisheries industry, as well as feasible
strategies and options to promote its sustainable development, submitted
its report to the Government in April 2010. The report recommended a
number of proposals to take forward the following two major directions
for promoting the sustainable development of fisheries -

(@ to assist fishermen to develop or switch to modernised and
sustainable practices; and
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(b) to protect, conserve and rehabilitate the marine ecosystem
and fisheries resources.

1.9 To enable members to grasp the latest development on provision of
columbarium facilities and promotion of sustainable fisheries and
facilitate their deliberations on the issues concerned, the Panel found it
worthwhile to make reference to overseas experience. The Panel asked
the Research and Library Services Division ("RLSD") of the Legidative
Council Secretariat to gather information on the columbarium facilitiesin
Tokyo and the fisheries industry in Hokkaido.

1.10 Having regard to the research findings of RLSD, members consider
it useful to visit Japan in early September 2010 to obtain first hand
information on the operation and development of the country's
columbarium facilities and ways to sustain its fisheries industry. While
in Japan, visits will also be made to the relevant authorities to learn about
the country's food traceability mechanism to safeguard food safety.

1.11 On 4 June 2010, the Panel on Food Safety and Environmental
Hygiene obtained the House Committee’s permission to undertake the
visit to Japan.

1.12 The delegation also paid a visit to the Ministry of Health, Labour
and Welfare during their stay in Tokyo to learn about the measures
adopted in Japan to ensure food safety.

Member ship of the delegation
1.13 The delegation comprised the following Members -

Hon Fred L1 Wah-ming, SBS, JP
(Panel Chairman and leader of the delegation)
Hon WONG Yung-kan, SBS, JP (Deputy Panel Chairman)
Hon CHAN Kam-lam, SBS, JP
Hon LAU Kong-wah, JP
Hon TAM Yiu-chung, GBS, JP
Hon LI Fung-ying, SBS, JP
Dr Hon Joseph LEE Kok-long, SBS,
Hon CHAN Hak-kan
Dr Hon LEUNG Ka-lau

1.14 Mary SO, Chief Council Secretary (2)5, and Theresa CHEUNG,
Senior Legidative Council Assistant (2)2, accompanied the delegation on
the visit.



Visit programme

1.15 The delegation visited Japan from 8 to 11 September 2010.
During the visit, the delegation received briefings by the Ministry of
Health, Labour and Welfare, the Hokkaido Federation of Fisheries
Cooperative Associations and the Hokkaido Fisheries Coordination
Office, Fisheries Agency as well as the Otaru Shi Fisheries Cooperative
Association. The delegation also visited the Tama Reien, Tokyo Gobyo,
the Gyoren Sogo Food Processing Factory, Sato Suisan Salmon Factory
and the Sapporo Central Wholesale Markets.

1.16 Further details of the visit programme are in Appendix |. A list
of the Government officials and representatives with whom the
delegation met is in Appendix II. A list of the reference materials
obtained during the visit isin Appendix I11.



Chapter 2 — Columbarium facilitiesin Japan

Visit programme

2.1 The delegation visited the Ministry of Health, Labour and Welfare
("MHLW") and received a briefing on the development of columbarium
facilities in Japan. The delegation also visited Japan's first park-type
cemetery built by the Tokyo Metropolitan Government, namely, the Tama
Reien (% /#<Z=fl), and a mechanised columbarium operated by a
religious group, namely, the Tokyo Gobyo (fu Fiiffj5#), and received
briefings on their operation. Tours were taken after the briefings to
observe the facilities at these cemetery and columbarium.

The delegation received a briefing from the Ministry of Health, Labour and Welfare
on the Japanese Government’s policy on columbarium development
in meeting public demand for columbarium facilities

Overview

2.2 Coupled with land scarcity, a steadily growing death rate resulting
from the aging of the baby-boom generation has led to a shortage of
burial space all over Japan. In mgor Japanese cities such as Tokyo, the
demand for grave plots is even higher as a result of the huge influx of
people into such cities over the years.
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2.3 Due in part to the difficulty in securing burial plots in Japan's
densely populated urban areas, cremation has gained wide acceptance.
At present, the nationwide cremation rate in Japan is almost 100%.

2.4 Being the third smallest prefecture among Japan's 47 prefectures,
Tokyo is home to the largest population of around 13 million. As the
most populated city in Japan, the need for new graves in Tokyo each year
has far exceeded supply for the past two decades. For instance, in 2003,
apublic sale of 50 burial plots at a cemetery, located at the heart of Tokyo
and operated by the Tokyo Metropolitan Government, attracted over
2 200 applicants. These buria plots varied in size from 1.6 to 3.65 sqm,
with prices ranging from 4.5 million yen to over 10 million yen. The
successful purchasers were winners of alottery draw.

2.5 As described in a book published in 2005, only four out of the
eight graveyards operated by the Tokyo Metropolitan Government had
any openings. It also reported that the cremated remains (or ashes) of as
many as 1 million deceased in Tokyo were kept at home by families who
were unable to make suitable burial arrangements. Additionally, the
results of a survey conducted by the Tokyo Metropolitan Government in
2009 revealed that among the Tokyo residents interviewed, 41% did not
own a burial plot, and 61% would like to have one. In selecting a buria
plot, 76% of the respondents said that they would take into consideration
proximity and convenience of access.

Cremation and burial facilitiesin Japan

2.6 In Japan, the cremated remains of deceased persons may be buried
in a cemetery plot or placed in a niche within a columbarium.
According to law, only certain types of entities such as religious
corporations (5= #( % A), public corporations (2 #% 7% A.) and local
governments are allowed to operate burial and cremation services in
Japan. In particular, profit-seeking enterprises are not allowed to run a
graveyard. The following table shows the operators of graveyards and
columbariain Japan in 2008 -

. Religious LOC"?‘]
Individual : public | Others | Total
cor poration :
entity
Graveyard 686 107 58 127 33065 | 107 402|884 701
Columbarium Nil 7 302 893 3562 | 11757




Alternative burial arrangements

Multi-storey columbaria

2.7 In Tokyo, some multi-storey columbaria have recently been built
within Buddhist temples or been converted from abandoned industrial
buildings. These columbaria are primarily managed by religious
corporations or private companies. A few of these multi-storey
columbaria have made use of mechanised facilities to reduce the storage
space per urn. In such a columbarium, instead of adhering to the
conventional practice of displaying all columbarium niches permanently,
ashes of the deceased are kept in urns on shelvesin avault. Visitors use
smart cards and computer facilities (e.g. a touch screen) to activate a
robotic arm to retrieve the correct urn and place it in one of the several
viewing areas for remembrance ceremonies. The viewing area may
come with a computer screen showing images of the deceased person and
other decorations, such as afloral background.

Natural buria

2.8 In Japan, natural buria (also known as green burial) has been
gaining popularity since the establishment of the Grave-Free Promotion
Society ("GFPS") in 1991, a civic group for promoting the scattering of
human ashes. In Japan, there is no law prohibiting the scattering of
human ashes. While the Law concerning Graveyards and Burial
(Article 4) states that remains of the deceased must be buried in a
cemetery, such prohibition applies only to conventional burials.

2.9 Natura buria in Japan mainly consists of scattering ashes at sea or
in the mountains. Natural burial services are offered by GFPS and a
number of companies, such as the JASDAQ-listed Sun Life Group.
Commercialised sea scattering services were first offered by the
Tokyo-based funeral company, Koueisha (2 = jit ), established in 1994.

2.10 Charges for sea or mountain scattering offered by GFPS range
from 100,000 yen to 180,000 yen, plus a documentation fee of 2,000 yen.
Sea scattering services offered by Koueisha cost 283,500 yen for
individuals, and 105,000 yen per person for group ceremonies.



L egidlation

2.11 Major legidation governing burial and cremation services and
facilitiesin Japan are -

(@ City Planning Act (1968), which ensures that the
establishment or demolition of graveyards, crematoria and
columbariaisin accordance with the city development plan;

(b) Land Readjustment Act (1954), which ensures that the
establishment or demolition of graveyards, crematoria and
columbaria is in accordance with the land readjustment
proj ects implemented in metropolitan regions; and

(© Law concerning Graveyards and Buria (1948), which
governs the management of graveyards, crematoria and
columbaria, as well asissues concerning interment.

Relevant authorities

2.12 At the centra level, MHLW is responsible for the implementation
of the Law concerning Graveyards and Burial and the enforcement of
policies concerning the management of graveyards and related facilities.
MHLW also provides guidance to the heads of local governments to help
them carry out their duties in relevant areas.

Visit tothe Tama Reien

2.13 Opened in April 1923, Tama Reien was built by the Tokyo
Metropolitan Government as Japan's first park-type cemetery. It was
originaly known as "Tama Bochi" before being renamed "Tama Reien”
in 1935. In 1940, it was expanded from its original size of 1 million
sgm to 1.28 million sgm. Since then, Tama Reien has become the
largest metropolitan-operated cemetery in Japan and a model for the
construction of other Japanese cemetery parks.

2.14 In Tama Reien, burial space is kept below 50% of the total area of
the cemetery, so that the green coverage accounts for more than half of
the entire area. The cemetery is divided into 26 sections. Around
400 000 deceased are buried in Tama Reien, with some of them being
Japanese celebrities.
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2.15 In 1993, a funnel-shaped columbarium was built within Tama
Reien to help alleviate the shortage of burial ground. This columbarium
provides 5600 niches for the storage of 22000 urns on a 30-year
renewable term. The niches are available in three different types for
storing two, four and six urns respectively. Further, some niche spaces
for temporary storage of 7 500 urns can be |leased for a period of one year.
Such leases are renewable annually up to a maximum of five years.
Family members of the deceased are only allowed to enter the storage
area of the columbarium during the internment. Keys of the lockers
storing the urns are kept by the management. Lockers are not to be seen
from the central arena and no plague is installed/displayed in front of the
urn/niche. A common incense burning is provided at the entrance of the
columbarium, as no incense burning is allowed inside the columbarium.

2.16 In 2010, 220 buria plots of 1.8 to 6 sq m are available for sale,
with prices ranging from 1,625,400 yen to 5,418,000 yen and annual
management fees from 1,200 yen to 3,600 yen. As regards niches, 60
niches are available in 2010 for a lease term of 30 years. Among these
niches, 50 are for storing four urns and 10 for storing two urns. A niche
for storing four urns costs 396,000 yen with an annual management fee of
4,200 yen, whereas a niche for storing two urn costs 297,000 yen with an
annual management fee of 3,150 yen.

The delegation toured the facilities at the Tama Reien
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Delegation leader Hon Fred L1 Wah-ming presented a souvenir to
Mr Ryoji IWASAKI, Manager, Management Office of the Tama Reien

Visit to the Tokyo Gobyo

2.17 Tokyo Gobyo, opened in July 2009, is a five-storey mechanised
columbarium operated by a religious corporation, the Machiya Komyogji
Temple. Itislocated near atrain station and is open daily from 10 am to
7 pm. Tokyo Gobyo provides storage for up to 7 000 urns, comparing to
only 100 urns if these urns are placed in graveyards for the similar space.
Visitors use smart cards to activate a robotic arm to lift the urn from a
vault to one of the nine worship rooms. The shortest possible retrieval
time is 40 seconds. For additional fees, photos of the deceased and/or
videos showing the deceased can be displayed in the worship room.

2.18 Storage of urns at Tokyo Gobyo is permanent. An urn space for an
individual costs 380,000 yen, with an annual management fee of 8,000
yen, whereas afamily urn space (for two deceased persons) costs 750,000
yen, with an annual management fee of 10,000 yen.



The delegation toured the facilities at the Tokyo Gobyo

Delegation leader Hon Fred LI Wah-ming presented a souvenir
to Mr Ryutoku OHORA, Chief Priest of the Tokyo Gobyo
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Chapter 3 - Food safety in Japan

Visit programme

3.1 The delegation received a briefing by the Department of Food
Safety under the Pharmaceutical and Food Safety Bureau of MHLW on
measures to safeguard food safety in Japan.

Administration of food safety in Japan

3.2 The management of food safety in Japan is based on the Food
Safety Basic Law, the Food Sanitation Law, the Abattoir Law, the Poultry
Slaughtering Business Control, the Poultry Inspection Law and other
related laws.

3.3. The Food Safety Basic Law was enacted in 2003 in response to the
increasing public concern about food safety due to a number of food
incidents, such as outbreak of Bovine Spongiform Encephalopathy and
the false labelling scandals. The Food Safety Basic Law is a
comprehensive law to ensure food safety by establishing basic principles,
clarifying the roles and responsibilities of national and local governments,
food related businesses and consumers, as well as providing direction to
the formulation of food safety policies. This legisation introduced a
risk analysis approach to food safety, which consists of three key
elements, namely, risk assessment, risk management and risk
communication.

3.4 Specifically, risk assessment falls under the responsibility of the
Food Safety Commission, an independent agency established in the
Cabinet Office under the Food Safety Basic Law, whereas risk
management is handled by MHLW and the Ministry of Agriculture,
Forestry and Fisheries ("MAFF"). MHLW is responsible for setting
general requirements and standards applicable to all types of food,
whereas MAFF is involved in the risk management of agricultural,
livestock and fishery products with the main focus areas on food labelling
and protection of animal and plant health. Local government also plays
an important part in implementing risk management. The health centres
established under the heath authorities in each jurisdiction are
responsible for issuing licences to food businesses within the jurisdiction
concerned, conducting inspection of food establishment and carrying out
tests on food.
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3.5 Risk communication is conducted by both the risk assessment and
the risk management agencies. These agencies communicate with each
other on food safety issues, and provide interested parties, such as
consumers, with the relevant information.

3.6 The following table shows an outline of the administration of food
safety in Japan -
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Handling of food poisoning in Japan

3.7 In 2009, there were 1369 reported cases of food poisoning
The following tables
show the occurrence of food poisoning and the occurrence of food
poisoning by cause in Japan -

involving 24 303 patients, including 4 deaths.

2006 2007 2008
Food type Cases | Rate(%) | Cases | Rate(%) | Cases | Rate(%)
Total 1,491 100 1,289 100 1,369 100
Fish and seafood 80 54 68 53 106 7.7
Processed fish and seafood 8 05 22 1.7 15 11
Raw and processed meat, €etc. 71 4.8 83 6.4 96 7.0
Raw and processed eggs 0.5 0.6 10 0.7
Milk and processed milk 0.1 1 0.1 0 0.0
Cereal and processed cereal 26 17 22 1.7 23 17
Raw and processed vegetables 97 6.5 78 6.1 87 6.4
Confectionary 11 0.7 12 0.9 9 0.7
Composite cooked food 141 9.5 95 74 103 75
Others 582 39.0 547 424 531 38.8
Unknown 467 31.3 353 27.4 389 28.4
3.8 Government responses to food poisoning are depicted in the

following table -
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3.9 In Japan, food business operators have the responsibilities to
ensure that the food they supply are fit for human consumption. Food
business operators refer to people engaging in the manufacturing,
importation, processing, marketing and selling of food. Under the Food
Sanitation Law, food business operators should endeavour to maintain
transaction records and implement measures, such as disposal of problem
food, expeditiously in the event of the occurrence of food poisoning. No
penalty will be imposed on food business operators for failing to carry out
the aforesaid acts. The Japanese government will not rule out making it
mandatory for food business operators to maintain transaction records if
the problem of food poisoning becomes more serious in future. The
following table shows the existing record-keeping by food business
operators to enable traceability in the event of the occurrence of food
poisoning -
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Chapter 4 - Fisheriesindustry in Japan

Overview of thefisheriesindustry in Japan

4.1 In Japan, the fisheries industry contributed to less than 1% of the
Gross Domestic Product in 2007. The primary role of the fisheries
industry is to provide a stable supply of fishery products for domestic
consumption. Domestic production supported 62% of Japan's national
consumption of fishery productsin 2007.

4.2 Fisheries production in Japan has dwindled since the late 1980s
due to adecline in the resources level of the Japanese fishing grounds and
Japan's withdrawal from the fishing grounds of neighbouring countries
200-milefishing zones. The total amount of fishery production was
5.59 million tons in 2008, comparing to 7.49 million tonsin 1995. The
total value of fishery production was 1,627.5 billion yen in 2008, with
marine fisheries and marine aquaculture production accounting for 95%
of the production value.

4.3 Satistics on the structure of the fisheries industry in Japan are
summarised in the table below.

Total in Japan
Number of fishing ports 2917
Number of fishery establishments 115 196
Number of persons engaged in the fisheries 221 908
industry
Number of powered fishing boats for marine 289 456
fisheries
Number of fisheries cooperative associations along
1166
coastal areas
Fisheries policy

4.4  The Fisheries Agency, an affiliated agency under the Ministry of
Agriculture, Forestry and Fisheries, is responsible for the development
and implementation of the fishery policy in Japan. In order to address
the issues encountered by the Japanese fishery industry such as the
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declining domestic production and the aging workforce, the Japanese
government enacted the Basic Law on Fisheries Policy in 2001 to provide
the policy guidelines for developing and stimulating/re-energising the
fishery industry. The major policy objectives are to secure a stable
supply of fishery products and to establish a sustainable and strong
fishery industry.

45 According to the Basic Law on Fisheries Policy, the government
formulated the Basic Fisheries Plan in 2002 and updated it in 2007 to lay
down the implementation programme of the policy. The Basic Fisheries
Plan covers the following key development directions -

(@ promoting the recovery and sustainable management of
fishery resourcesthat are at alow level,;

(b) enhancing competitiveness and productivity of the fishery
operators through the adoption of energy-saving fishery
operations and new business management approaches, and
attracting prospective participants through the provision of
information and training;

(c) improving the sales and distribution channels of fishery
products to ensure the delivery of fresh and safe products to
consumers, and enhancing the value-added processing of
fishery products,

(d) developing and diffusing new technology such as energy
conservation technology and technology to improve quality
of fishery products;

(e) supporting the development of fishing ports and villages in
terms of improving their production capacity, infrastructure,
and living environment, and promoting ecosystem
conservation; and

(f) promoting the re-organisation of fisheries cooperative
associations and related organisations.
Regulatory framework
4.6 In Japan, the government regulates the fisheries industry through

monitoring and controlling the total number and total gross tonnage of
fishing vessels engaged in the fishery industry with a vessel registration
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system established under the Fishing Vessels Law (1949). In addition,
the government oversees the fishery operation by establishing the
following licensing/control systems under the Fisheries Law (1949) -

(@ nationa licensing system for marine fishery operation on a
nation-wide scale or in international waters,

(b) prefecture government licensing system for offshore marine
fishery operation beyond the coastal areas on a
regional/prefecture scale; and

(c) fishery rights system for marine fishery and aguaculture
operation in coastal areas.

4.7 With regard to the fishery rights system, the prefecture
governments grant fishery rights to local fisheries cooperative
associations in coastal villages to conduct fishery operation at specified
coastal sea areas. Each fisheries cooperative association is responsible
for establishing regulations within the framework of national and
prefecture legislation for the management of fishery operation among its
members, and the rational exploitation and conservation of fishery
resources within the specified sea area.  Under the system, fisheries
cooperative associations have high level of autonomy in determining the
divison of access rights among members and developing fishery
management measures that are tailored to local conditions. In addition,
fisheries cooperative associations perform functions such as providing
credit facilities and equipment for members, and conducting marketing
and education activities. The Fisheries Cooperative Association Law
(1948) provides the legal framework for the organisation and
administration of fisheries cooperative associations.

4.8 Inorder to control and preserve the fishery resources within Japan's
exclusive economic zone, the government has introduced two control
systems on fishery activities under the Law on Preservation and Control
of Living Marine Resources (1996) -

(@) total allowable catch system - setting the upper limits of
annua allowable catches for seven major fishery species,
namely, sardine, mackerel, jack mackerel, saury, Alaska
Pollock, common squid and snow crab; and

(b) total allowable effort system - setting the upper limits on the
number of fishing days and the number of operating vessels
in a specific area within the exclusive economic zone.
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4.9 Other relevant legidation that governs the fishery industries in
Japan includes -

(@ Law on the Protection of Fishery Resources (1951) -
providing the legal framework for the conservation of
fishery resourcesin the coastal waters of Japan;

(b) Law to Ensure Sustainable Aquaculture Production (1999) -
aiming to prevent self-induced environmental deterioration
around fish farms and the spread of fish diseases in order to
ensure sound and sustai nable aquaculture production; and

(c) Basic Law on Ocean Policy (2007) - aiming to promote the
development and use of ocean resources as well as
conservation of the marine environment.

Distribution and marketing of fisheries products

4.10 Fisheries products are distributed through a network of wholesale
markets in landing areas and in consumption areas. \Wholesale markets
in consumption areas include central wholesale markets established by
the loca governments and other local markets. In these wholesale
markets, fishery products from various landing areas are sold by auction
from the wholesale dealers to the intermediate wholesa ers who will then
sell the products to stock purchasers for retail sales, or to the authorised
buyers who are agents for restaurants, food processing companies and
large retailers. There are over 50 central wholesale markets for fishery
products in Japan, of which the Tokyo Metropolitan (Tsukiji) Central
Wholesale Market is the largest.

4.11 As proposed in the Law Concerning Standardisation and Proper
Labelling of Agricultural and Forestry Products revised in 1999, the
government introduced a labelling system for fresh and processed food
products, including fishery products, in 2000 to provide consumers with
accurate product information for making informed choices. Under the
system, information including product name and description of fishing
area must be included on labels of fresh fishery products. For processed
fishery products, information including product name, ingredients, net
contents, use-by date, storage instruction and name and address of
manufacturer must be included on the labels.
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4.12 In order to enhance the competitiveness of local agricultural and
fishery products, the government introduced a regional-based collective
trademark system in 2006. Under the system, a loca fisheries
cooperative association can register a brand consisting of geographical
and product names as a regional organisation trademark if the brand is
known in multiple prefectures. As at March 2007, there were 18
registered regional organisation trademarks for fishery products in Japan.

Resear ch and development

4.13 The Fisheries Research Agency ("FRA"), established in 2001 as an
independent administrative agency by consolidating nine former national
fisheries research institutes, is responsible for conducting a wide range of
research and development activities to support the national fishery policy.
FRA comprises the following research institutes and centres:

(@ nine research institutes - responsible for conducting
comprehensive research on fisheries, among which the
Hokkaido National Fisheries Research Ingtitute is
responsible for conducting research and development
activities related to physical and biological oceanography,
stock assessment of major fishery resources, and ecological
and genetic studies of coastal organisms for stock
enhancement at the subarctic region of the North Pacific
Ocean and the sea area around Hokkaido;

(b) Nationa Salmon Resources Center located in Hokkaido -
responsible for salmon hatching and release, stock
assessment and stock conservation of the salmon population;

(c) Marine Fisheries Research and Development Centre -
responsible for developing technologies to improve
efficiency of fishery operation and to enhance sustainable
utilisation of marine fishery resources; and

(d) National Centre for Stock Enhancement - responsible for
developing stable seed production techniques for fish and
shellfish, and stock enhancement techniques.
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Overview of thefisheriesindustry in Hokkaido

4.14 Hokkaido, with a land area of 83457 sgqkm, is the largest
prefecture of Japan. As at October 2008, Hokkaido had a population of
5.54 million, accounting for about 4% of the total population of Japan.
Hokkaido is surrounded by the Pacific Ocean, Sea of Okhotsk and Sea of
Japan with a coastline of 3085 km, which is 9.1% of the country's
coastline.

4.15 In 2008, 14 780 fishery establishments were engaged in marine
fisheries and marine aquaculture in Hokkaido, down from 23 222 in 1988.
The marine fisheries and marine aquaculture activities engaged
33 568 employees in 2008, and most of them were males (86%) aged 40
or above (74%). The following set out the statistics on the structure of
the fishery industry in Hokkaido in 2008 -

Per centage of

Hokkaido Total in Japan total in Japan

Number of fishing

284 2917 9.7%
ports

Number of
fisheries 14 780 115 196 12.8%
establishments

Number of persons
engaged in the 33 568 221 908 15.1%
fisheries industry

Number of
powered fishing
boats for marine
fisheries

30 062 289 456 10.4%

Number of
fisheries
cooperative 77 1 166 6.6%
associations along
coastal areas

4.16 In line with the overall trend in Japan, the fishery production of
Hokkaido has declined since the late 1980s. In 2008, the fisheries
production of Hokkaido was 1.474 million tons, contributing to around
26% of the total in Japan. The total value of fishery production,
accounting for only marine fisheries and marine aguaculture production,
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was 295.8 hillion yen, accounting for about 19.2% of the total in Japan.
The following table shows the statistics on the fisheries production of
Hokkaido by types of fishery activitiesin 2008 -

Production volume Production value
(:000 tons) (¥billion (HK$
billion))

Marine fisheries 1314 262.0 (19.80)
Marine aquaculture 151 33.8 (2.56)
Inland water fisheries
and inland 9 Not available
aguaculture
Total 1474 295.8 (22.36)

4.17 The top three types of fisheries products in terms of production
volume in 2008 were: scallop (30.4% of the total production volume),
Alaska pollack (13.6%) and Hokke fish (11.7%). The top three types of
fishery products in terms of production value were: salmon (21.2% of the
total production value), scallop (19.3%) and seaweed (9.4%). Scalop
was the main marine aguaculture product, accounting for 78% of the
production volume.

4.18 Propagation of fishery resources by re-stocking of fish seedlingsis
commonly adopted by coastal fishery operators for management of the
fishery resources. Such activities contributed to around 37% of the total
fishery production in Hokkaido in 2008.

419 In 2008, 1079 business establishments were engaged in the
processing of fishery products in Hokkaido, employing 32 726 persons.
The total production of processed fishery products in 2008 was 0.743
million tons, contributing to 19.1% of the total in Japan. The total value
of shipments was 700.2 billion yen, accounting for 20.6% of the total in

Japan.

420 As at March 2009, there were 1 530 registered establishments in
the recreational fishing business in Hokkaido, operating 1 675 fishing
boats. The government imposes control on the fishing areas, timing,
tools and methods of recreational fishing to protect the fishery resources
of Hokkaido.
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Policy on promoting the fishery industry in Hokkaido

4.21 The recent downturn of the fishery industry in Hokkaido has been
affected by a number of factors such as the declining level of fishery
resources, decreasing domestic demand on fishery products, rising fuel
costs, decreasing number and aging of fishery workers, competition from
imported products and falling product prices.

4.22 In order to revive the fishery industry in Hokkaido, the Hokkaido
government enacted the Hokkaido Fishery Industry Promotion Act in
March 2002 and introduced the Fishery Industry Development Plan in
March 2003 Under the administration of the Department of Fisheries
and Forestry, the Development Plan aimed to revitalise the fishery
industry and provide stable domestic supply of safe and quality fishery
products. As specified in the Development Plan, the Hokkaido
government has targeted to increase the annual fishery production from
1.474 million tonsin 2008 to 1.72 million tonsin 2017.

4.23 The following key development directions were set in the Fishery
Industry Development Plan -

(@ promoting proper management and use of fishery resources;
(b) promoting aquaculture production by developing new
technology, improving production efficiency, and

strengthening facilities of the fisheries,

(c) improving the management of fishery establishments and
enhancing their capital equipment to increase productivity;

(d) strengthening the distribution and food safety monitoring
systems to ensure freshness and quality of fishery products;

(e) enhancing competitiveness of Hokkaido fishery products in
the domestic and overseas markets;

(f)  promoting preservation of the ecosystem when developing
the fishery industry;

(g) improving the environment and infrastructure of the fishing
villages,

(h) promoting technological development in the fishery
industry;
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(i)  providing support to female and older workers in the fishery
industry and attracting young prospective workers to join the
industry; and

() educating the public about the fishery industry and
stimulating their interest in fishery products.

The first phase of the Development Plan was introduced in March 2003
and the second phase in March 2008.

Visit programme

4.24 The delegation visited the Hokkaido Fisheries Coordination Office
of the Fisheries Agency, the Hokkaido Federation of Fisheries
Cooperative Associations and the Otaru shi Fisheries Cooperative
Association, and received briefings on the fisheries industry in Japan.
The delegation also visited the Gyoren Sogo Food Processing Factory and
the Sato Suisan Salmon Factory to understand their operation. Tours
were taken after the briefings to observe the facilities at these
establishments. Opportunity was also taken to visit the Sapporo Central
Wholesale Market to observe the auction of fisheries products.

Hokkaido Fisheries Coor dination Office of the Fisheries Agency

4.25 The Fisheries Agency is an affiliated agency under the Ministry of
Agriculture, Forestry and Fisheries responsible for developing and
implementing fishery policies, regulating the fishery industry, and
managing the fishery resources and infrastructure in Japan. The
Fisheries Agency comprises the following departments -

(@ Fisheries Policy Planning Department;
(b)  Resources Management Department;

(c) Resources Enhancement Promotion Department; and

(d) FisheriesInfrastructure Department.
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The Hokkaido Fisheries Coordination Office is the local branch office of
the FisheriesAgency in Hokkaido. The major roles of the Office are -

(@ ensuring smooth operation of the fishery industry in
Hokkaido;

(b) regulating the operation of foreign fishing vessels in its
waters; and

(c) promoting the conservation of fishery resources.
The Office comprises the following divisions -

(@ Fisheries Management Division - responsible for regulating
fishery activities of the local and foreign fishing vessels;

(b) Resources Divison - responsible for managing and
conserving the marine fishery resources and authorising the
operation of marine fishing vessels; and

(c) Administration Division - responsible for human resources,
accounting and general administration management.

The delegation received a briefing from Mr Masahiro MORITA,
Director General of the Hokkaido Fisheries Coordination Office, Fisheries Agency



26 -

Delegation leader Hon Fred LI Wah-ming presented a souvenir to Mr Masahiro MORITA,
Director General of the Hokkaido Fisheries Coordination Office, Fisheries Agency.

Hokkaido Federation of Fisheries Cooper ative Associations

426 The Hokkaido Federation of Fisheries Cooperative Associations
was established by fishermen in 1949 to promote the livelihood of
fisheries in Hokkaido. As at 1 April 2010, the Federation had 82
members and was supported by 338 employees.

4.27 The Hokkaido Federation of Fisheries Cooperative Associations
has 16 offices and 10 subsidiary companies. The maor business
activities of the Federation include -

(@
(b)

(©)
(d)

(€)

sales and marketing of fisheries products;

sourcing fuels and materials for members to reduce their
operating costs,

operating fisheries product processing plants;

advising members on conservation and management of
fishery resources and issues related to their fishery operation;
and

conducting education activities for members and consumers.



The delegation received a briefing from Mr Takashi OGURA,
Executive Managing Director of the Hokkaido Federation of Fisheries Cooperative Associations

Delegation leader Hon Fred LI Wah-ming presented a souvenir to Mr Takashi OGURA,
Executive Managing Director of the Hokkaido Federation of Fisheries Cooperative Associations

Otaru shi Fisheries Cooper ative Association

4.28 The Otaru shi Fisheries Cooperative Association was established
by fishermen in 1949 to promote the livelihood of fishermen in Otaru shi.
As a 2007, the Otaru shi Fisheries Cooperative Association had
219 members and was supported by 38 employees. The Otaru shi
Fisheries Cooperative Association comprises the following divisions -

(@ Administration Division;

(b)  Credit Division;



(c) Consulting and Mutual Aid Division;
(d) Marketing Division; and
(e) Refrigeration Division.

Key activities of the Otaru shi Fisheries Cooperative Association include

(@ providing credit facilities and financial assistance to
members,

(b)  acquiring fishery equipment for members;
(c) operating awholesale market;
(d) operating refrigeration business; and

(e) advising members on management of fishery resources and
other issues related to their fishery operation.

The delegation met with the representatives of Delegation leader Hon Fred LI Wah-ming
the Otaru shi Fisheries Cooperative Association presented a souvenir to Mr Takeshi IWAKI,
Representative Director cum Union Leader of
the Otaru shi Fisheries Cooperative Association
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Gyoren Sogo Food Processing Factory

429 The Gyoren Sogo Food Processing Factory was established in
1995. It is a subsidiary of the Hokkaido Federation of Fisheries
Cooperative Associations. The company is primarily engaged in the
manufacture and sale of seafood products. Major products include a
wide range of frozen (uncooked, semi-cooked, fried and pickled in soy
sauce) and dried seafood, such as salmon fillets, squid, octopus, scallops
and various types of fish. At present, the company has a total of 220
employees. Its annual sales as at March 2010 were around 4.2 billion
yen.

The delegation received a briefing from Delegation leader Hon Fred LI Wah-ming
Mr Shoichi NARITA, President of Gyoren Sogo presented a souvenir to Mr Shoichi NARITA,
Food Processing Factory President of Gyoren Sogo Food

Processing Factory
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The delegation toured the Gyoren Sogo Food Processing Factory

Sato Suisan Company Limited

430 The Sato Suisan Company Limited was established in 1948. In
2010, it has 217 full-time employees and 53 part-time employees. The
company is primarily engaged in the manufacture and sale of seafood
products. It started in 1954 to operate the salmon processing plant in
Ishikari, primarily producing frozen salmon products. The head office is
located in Sapporo, with several branch offices established in other cities,
such as Tokyo, Chitose and Ishikari. The Sato Suisan Company Limited
has over 300 kinds of seafood products distributed through various
channels, including direct sales channels, web sales and operation of
restaurants. Its annual sales as at January 2010 were around 7 billion
yen.



The delegation toured the Sato Suisan Salmon Factory

Delegation leader Hon Fred LI Wah-ming Group photo of the delegation at the
presented a souvenir to Mr Shouichi NAKASE, Sato Suisan Salmon Factory
Acting Manager of Sato Suisan Salmon Factory
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Sapporo Central Wholesale M ar ket

4.31 The Sapporo Central Wholesale Market, a public wholesale market
established by the City of Sapporo in 1959, has been the leading market
for distribution of perishable goods in Hokkaido. The major functions
of the Sapporo Central Wholesale Market arein -

(@ collecting and distributing perishable products efficiently
and cost-effectively;

(b) ensuring that the products are sold at fair prices through the
auction mechanism,

(c) providing accurate and updated market and pricing
information; and

(d) conducting regular hygiene inspection of the goods by the
Health Inspection Office of the Central Wholesale Market.

4.32 The Central Wholesale Market comprises the fruit and vegetable
section and the marine product section. Fisheries products from various
landing areas are sold by auction from wholesale dealers to intermediate
wholesalers who will then sell the products to buyers or retailers for retalil
sales, or to authorised buyers who are agents for retailers or supermarkets.
Wholesale dealers charge a commission on the value of products sold.
In 2009, the Sapporo Central Wholesale Market handled a total volume of
122 176 tons of fisheries products, of which 39.6% were fresh fisheries
products, 37.7% were frozen fishery products and 22.7% were processed
products. The value of fisheries products handled was 101 billion yen.
The value by product was fresh (38.3%), frozen (34.6%) and processed
fishery products (27.1%) respectively.

Group photo of the delegation at the Sapporo The delegation received a briefing
Central Wholesale Market from the representative of
Sapporo Central Wholesale Market



The delegation toured the Sapporo Central Wholesale Market
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Chapter 5— Observations

General

5.1 The delegation is of the view that the information obtained during
the visit on columbarium facilities, food safety measures and sustainable
fisheries has provided useful reference for Hong Kong. The
observations of the delegation are given in the following paragraphs.

Columbarium facilitiesin Japan

5.2 The delegation notes that the cremation rate in Japan is close to
100%. The cremains of the deceased may be buried in a cemetery plot
or placed in a niche within a columbarium. With a growing ageing
population, Japan is facing shortage of burial space.

5.3 The delegation has noted that although there are legislation
governing burial and cremation services and facilities in Japan, the
Japanese government does not have a central policy on the provision of
columbarium facilities to meet overal public demand in the country.
The job of doing so, including issuance of licences, is under the purview
of the local governments.

54 The delegation has observed that similar to Hong Kong and
elsewhere, Japan has local community resistance and reluctance to have
columbarium facilities in their districts. It is the usual practice of the
local governments to first obtain the consent of the local people before
giving the green light to the construction of columbarium facilities in the
districts. The delegation has further observed that the Japanese
government no longer issues licences to individuals for operating
graveyards, abeit the transferability of the licence to the immediate
family member of a deceased licensee.

5.5 The delegation has noted that the price of purchasing a niche in
Japan is in genera 30% to 40% less expensive than the price of
purchasing a burial plot. The delegation has further noted that a burial
plot, mainly bought for use by afamily unit, can usually accommodate up
to four urns.
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5.6 Members are highly impressed by the mechanised multi-storey
columbarium operated by the Tokyo Gobyo which not only saves space
but can also have a retrieval time of as short as 40 seconds. Members
are also impressed by the design of the Tokyo Gobyo which has minimal
visual impact and nuisance to neighbouring residents.

5.7 Members are also highly impressed by the architecture of the
columbarium at the Tama Reien which is very solemn on the one hand
and peaceful on the other.

58 The delegation has noted that some non-governmental
organisations in Japan are actively promoting alternative means of
handling cremains. The Japanese government alows scattering of
cremains at sea in designated areas chosen to minimise impact to the
environment and people.

Food safety measuresin Japan

5.9 The delegation has found the measures adopted by the Japanese
government in safeguarding food safety to be very comprehensive and on
par with standards adopted in other developed countries.

5.10 Members also find the legislation governing the supply of food
intended for human consumption in Japan very comprehensive, although
members note that at present there is no law requiring food traders to
keep and maintain transaction records to enhance traceability in the event
of afood incident.

5.11 Members have noted that with growing concern about food safety
by the Japanese public, Japan has introduced a risk analysis approach to
its food safety work. Apart from the central government, local
governments also play an important role in safeguarding food safety.
Notably, local governments conduct inspection of and give advice to food
businesses, grant licences to food businesses that operate within the
jurisdiction concerned and suspend/revoke licences for violation of the
law, and conduct food testing. These activities are executed through
health centres under the jurisdiction concerned. Imported foods are
inspected by 31 quarantine stations placed across Japan under the central
government.
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Fisheriesindustry in Japan

5.12 The delegation notes that Japanese fisheries can be divided into
three main types, namely, distant-water fisheries, offshore fisheries and
coastal fisheries. Whilst capture from coastal fisheries has remained
relatively stable, capture from distant-water and off-shore fisheries has
been on the decline due to overfishing and more stringent international
obligations on distant fisheries operation. Annual fisheries production,
including marine aquaculture, reached its peak at 1 282 million tonnes in
1984 and dropped over the years to 559 million tonnes in 2008.

5.13 To tackle the declining fish stocks, the Japanese government has
been implementing the Total Allowable Catch ("TAC") system since
1997 and the Total Allowable Effort ("TAE") system since 2002. Under
the TAC system, fishing for specific fish species would be banned if an
annual quotaisexceeded. Under the TAE system, restrictions are set on
the number of days for fishing certain fish species. Other resource
recovery plans include reducing the sizes of offshore fishing fleets,
implementing fishing moratorium, designating no trawl zones,
encouraging coastal fishermen to switch to other operations, and
conducting restocking programmes. As of March 2009, 49 resource
recovery plans involving 74 fish species are being implemented or
worked out. Fishermen were consulted in the formulation of the
resource recovery plans.

5.14 The central and prefecture governments regulate fishing efforts in
terms of fishing method, gear use, fishing seasons and other technical
measures, whereas the basis for the management of coastal fisheries is
through the implementation of a fishing right system. The right to fish
is granted by the prefecture government to the local fishermen
cooperative associations with responsibility for a particular geographical
area and whose membership are fishermen from communities within the
area. The rights granted to the fishermen cooperative associations are
exclusive but the rights cannot be transferred to others and only members
of the associations can fish in the area where the right is applicable.

5.15 Members have observed that fishermen cooperative associations
play a pivota role in promoting the sustainable development of fisheries
industry in Japan. For instance, some of the major activities of the
Hokkaido Federation of Fisheries Cooperative Associations are to
promote local fisheries product trade, operate fisheries product processing
plants, such as the Gyoren Sogo Food Processing Factory, to produce
more high value-added products, and advising fishermen on conservation
and management of marine resources. The Otaru shi Fisheries
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Cooperative Association also provides credit facility to fishermen in
financia needs.

5.16 Members have also observed that it is the established practice for
members of the fishermen cooperative associations to sell their fisheries
capture to the fishermen cooperative associations to which they belong.
A fee would be levied by the fishermen cooperative associations on those
fishermen who sold their fisheries capture to another party.

5.17 The delegation notes the following measures taken by the Japanese
government to cope with the fuel costs which have risen 160% over the
past five years -

(@ subsidising 90% of the increase in fuel costs if the fishermen
can demonstrate that they have cut fuel consumption by 10%
or more;

(b) offering interest-free loans to fishermen to switch to more
energy saving fishing vessels; and

(c) encouraging group operations by fishermen.

A set of “New Management Stabilization Measures’ has aso been
introduced in 2008 to mitigate relatively light revenue decreases not
covered by the current fishery mutual aid insurance. In 2005, fishing
income per coastal fishing household was 5.27 million yen, compared
with 6.27 million yen for the national average.

5.18. Global warming has reduced the capture of fisheries products, for
example, pacific saury in 2010. The Japanese government is assessing
the effects of global warming on the fisheries industry and exploring
measures to counter such effects.

5.19 The delegation notes that some 40% of the fisheries products in
Japan are imported, due to the consumers' inclination for less expensive
imported seafood, such as salmon fillet and tuna fillet, which are also
easier to cook. Efforts are being made by the Japanese government to
reduce imported fisheries products to 35% by 2019.

5.20 Members have found that as at 2007, the fishing population in
Japan stood at 204 000, of whom those over 65 years old accounted for
37.4%. On the other hand, the number of newcomers was only 1514 in
2003 and 1784 in 2008. In order to attract more people to become
fishermen, on-going efforts are made to attract and assist interested
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parties to join the fisheries industry though job seminars, on-the-job
training and subsidy.

5.21 Members note that the development of recreational fisheries in
Japan has helped to offer greater opportunities for fishermen to switch to
other modes of operation and/or boost their income.

5.22 Members have found the operation of the Gyoren Sogo Food
Processing Factory and the Sato Suisan Salmon Factory very efficient and
well-run. In particular, members are particularly impressed by the wide
variety of food products processed from fisheries products. Members
also find the hygiene standards of these factories to be of a very high
standard.

5.23 Members are impressed by the large trade volume and wide range
of foods and facilities in Sapporo Central Wholesale Market. Members
have noted that while the Market is mainly financed by shop rental and
auction commission, it also receives subsidies from local government.

Conclusion

5.24 The delegation has found the visit to Japan very enlightening and
useful. The detailed briefings and exchange of views between the
delegation and the officials and executives in Japan have provided useful
reference when Members consider the Government’s proposals for
regulating columbarium facilities, promoting sustainable fisheries and
safeguarding food safety in Hong Kong.

Council Business Division 2
Legislative Council Secretariat
16 December 2010
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Panel on Food Safety and Environmental Hygiene

Duty visit to Japan
(8 to 11 September 2010)

Visit programme

Wednesday, 8 September 2010

10:00 am —12:00
noon

Visit to the Ministry of Health, Labour and
Welfare

Briefing on food safety surveillance system
and countermeasures against food poisoning
by Mr Ryuusuke MATSUOKA, Deputy
Director, Inspection and Safety Division,
Department of Food Safety, Pharmaceutical
and Food Safety Bureau

Briefing on Japanese Government’s policy on
columbarium development in meeting public
demand for columbarium facilities by Mr.
Y ukio OKUDA, Deputy Director,
Environmental Health Division, Health
Service Bureau

2:00 pm —3:30 pm

Visit tothe Tama Reien

Briefing on columbaria facilities in Japan by
Mr Ryoji IWASAKI, Manager, Management
Office of the Tama Reien

4:30 pm —5:30 pm

Visit to the Tokyo Gobyo

Briefing on private multi-storey columbaria
in Japan by Mr Ryutoku OHORA, Chief
Priest




Thursday, 9 September 2010

1:30 pm —2:00 pm

Visit to the Hokkaido Federation of Fisheries
Cooper ative Associations

Briefing on the establishment by Mr Takashi
OGURA, Executive Managing Director and
Mr Kazuharu IZAWA, Councilor

2:40 pm —3:30 pm

Visit to the Gyoren Sogo Food Processing
Factory

Briefing on the operation of the establishment
by Mr Shoichi NARITA, President and
Mr Takashi HARADA, Vice President

4:00 pm —5:00 pm

Visit to the Sato Suisan Salmon Factory

Briefing on the operation of the establishment
by Mr Shouichi NAKASE, Acting Manager

Friday, 10 September 2010

9:30 am —11:30 am

Visit to the Hokkaido Fisheries Coordination
Office, FisheriesAgency

Briefing on supporting mechanism for fishing
industries by Mr Masahiro MORITA,
Director General

2:30 pm —3:30 pm

Otaru Shi Fisheries Cooper ative Association

Briefing on the operation of the establishment
by Mr Takeshi IWAKI, Representative
Director cum Union Leader




Saturday, 11 September 2010

5:00 am — 7:00 am

Visit to the Sapporo Central Wholesale
Market

Briefing on the set up and operation of a
typical seafood market in Hokkaido by
Mr Tetsuya SASAKI, Chief, Sapporo Central
Wholesale Market Business  Section,
Economic Bureau, Sapporo City
Government, Ms Masami TAKA and Ms
Mayumi NOGAMI from The Corporation of
Sapporo Central  Wholesale  Market
Association
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List of Government officials and
representatives with whom the delegation met

Ministry of Health, Labour and Welfare
Mr Ryuusuke MATSUOKA, Deputy Director,

Inspection and Safety Division, Department of Food Safety,

Pharmaceutical and Food Safety Bureau
Mr. Yukio OKUDA, Deputy Director,

Environmenta Health Division, Health Service Bureau

Tama Reen

Mr Ryoji IWASAKI, Manager, Management Office of the Tama Reien

Tokyo Gobyo

Mr Ryutoku OHORA, Chief Priest

Hokkaido Federation of Fisheries Cooper ative Associations
Mr Takashi OGURA, Executive Managing Director

Mr Kazuharu IZAWA, Councilor

Gyoren Sogo Food Processing Factory

Mr Shoichi NARITA, President

Mr Takashi HARADA, Vice President

Sato Suisan Salmon Factory

Mr Shouichi NAKASE, Acting Manager



Hokkaido Fisheries Coor dination Office, Fisheries Agency

Mr Masahiro MORITA, Director General

Mr Sei YAMASAKI, Director, General Affairs

Mr Ryuji SAWADA, Director Resource Management
Mr Masateru I TO, Enforcement Officer

Mr Kouji KUMAGAI, Chief, Resource Management

Otaru shi Fisheries Cooper ative Association

Mr Takeshi IWAKI, Representative Director cum Union Leader
Mr Yasuo SAKAMOTO, Senior Executive Director

Mr Noboru NAKAYAMA, Councilor

Ms Hitomi KIMURA, Chief, Administration Division

Sapporo Central Wholesale M ar ket

Mr Tetsuya SASAKI, Chief, Sapporo Central Wholesale Market Business
Section, Economic Bureau, Sapporo City Government

Ms Masami TAKA, The Corporation of Sapporo Central Wholesale
Market Association

Ms Mayumi NOGAMI, The Corporation of Sapporo Central Wholesale
Market Association
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Reference materials obtained during the visit

Information pamphlet entitled “Visua Japan's Fisheries’ provided by the
Fisheries Agency of the Ministry of Agriculture, Forestry and Fisheries

Information pamphlet entitled “Fisheriesin Hokkaido 2010” published by
the Department of Fisheries and Forestry, Hokkaido Government

Information pamphlet on Japanese seafood exports published by the
Ministry of Agriculture, Forestry and Fisheries

Information sheets on the facilities of the Tokyo Gobyo

Powerpoint materials on food safety surveillance system and
countermeasures against food poisoning provided by the Department of
Food Safety of the Pharmaceutical and Food Safety Bureau of the
Ministry of Health, Labour and Welfare

Information pamphlet on the Sapporo Central Wholesale Market



Visual
Japan's Fisheries

Fisheries Agency
January 2009

* “Itadakimasu” is a Japanese phrase used to express one’s gratitude for food.



1. The State of Fisheries in Japan and the World

Where Does the Seafood in Sushi Come from? --------------------------------- 1
Why Does Japan Import Massive Seafood?------------------------------------- 3
Can Japan Continue to Import Massive Seafood? ---------------=--------------- 5

2. What’s Going on in the Seas Around Japan Now?
What Is Japan Doing to Increase Benefits from the Seas through

Proper Conservation and Management of the Seas? ------------------------------- 8
What Is Japan Doing to Improve the Marine Environment? ---------------------. 12
How Many People Are Fishing in Japan? How Have Fuel

Price Hikes Affected Fishing?----------------------------oommmm oo 14
What Is Japan Doing for Fishermen Capacity Building and for

Competitive Fisheries Industry Building?---------------=------ocmommmmmoo 16
How Is Seafood Treated before Becoming Available for Eating?----------------- 19

3. Getting Familiar with Seas and Fish to Conserve Bountiful Seas

Why Is It Good to Eat Fish?-----------------omomooo o 21
What Fish Are Good for Eating?---------------------------onomomoooooooo o 23
What Can We Do In Addition to Eating Fish? ---------------------------------- 24
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1 The State of Fisheries in Japan and the World

2

Seafood for sushi is imported from all around the world

Let’s look at imports of fish for nigiri sushi as a favorite for Japanese people. Seafood for sushi includes
imports from abroad as well as domestic products.

Percentages of Japan’s Production and Imports (2007)
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Japan as a Big Seafood Importer

Although Japan’s seafood imports have tended to decrease over recent years, Japan is the world’s second largest seafood

importer after China.
Changes in Japan’s Seafood Import Volume and Value

(1,000 tons for volume, ¥100 million for value)

1975 1985 1997 2005 2006 2007

Total 710 1,577 3,411 3,343 3,154 2,892

€| Shrimp 114 192 282 242 238 215
?3) Tuna/Marlin 100 151 280 337 287 247
> | Salmon/trout 7 116 209 225 202 238
Crab 10 34 124 99 95 75
Total 3,855 11,760 19,456 16,691 17,074 16,373

) Shrimp 1,375 3,356 3,930 2,352 2,480 2,259
< | Tuna/Marlin 383 860 2,034 2,190 2,326 2,190
> Salmon/trout 58 1,166 1,189 1,095 1,070 1,421
Crab 48 335 1,089 694 697 658

Source: Created based on “Japan Trade Statistics,” Ministry of Finance
Note: Salmon/trout imports in 2007 included "salmon fillet (frozen)" for the first time and lost continuity with the past data.
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Japan’s self-sufficiency rate of seafood for human consumption stands at 62%

Japan’s self-sufficiency rate of seafood for human consumption declined after peaking at 113% in 1964. Over recent years,
the rate has ceased the downtrend and posted a small rise. But Japan still depends on imports for some 40% of fishery product

supply.
Changes in Self-sufficiency Rate of Seafood for Human Consumption
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Why Does Japan Import Massive Seafood?

Domestic demand for seafood has been so strong despite a limit on domestic

production
There are mainly three reasons for Japan’s mass seafood import. First, as tougher international regulations have forced to
reduce Japan’s production through distant water fishery operations since around 1985, Japan’s fishery imports have increased fast
to make up for the decline. An increase in consumption of tuna and shrimp despite their limited domestic production since
around 1989 and Japanese consumers’ shift from domestic products to imports including salmon have also contributed to the fast
increase in Japan’s fishery product imports.

Changes in Household Purchases (1 for 1965)
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Source: Prepared by the Fisheries Agency based on “Annual Report on the Family Income
and Expenditure Survey,” Ministry of Internal Affairs and Communications

Behind fast import growth has been consumers’ inclination toward “lower prices”
and “easiness”

Since the burst of economic bubbles, consumers have growingly been inclined toward lower prices. An increase in double-
income and single-person households has led to consumers’ inclination toward simplification. As a result, consumption of squid
and jack mackerel has apparently decreased, which are rather difficult to cook, and consumption increased for salmon fillet,
tuna fillet and other fishery products that are easier to cook.

A dining table seen some 40 years ago A recent dining table



Easiness meeting consumer needs has accelerated changes

Large retailers have begun to sell mainly easier-to-cook products and large-lot imports for mass distribution to
meet consumer needs.

Import growth has led to slacking prices for domestic fishery products and Japan’s fishery productivity decline
on a fierce fishing competition affecting the resilience of fish resources.

As a result, opportunities have declined for consumers to taste a variety of fishery products produced in
waters surrounding Japan, accelerating their shift away from fish.

Per capita daily fish and meat intake changes
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Source: “National Health/Nutrition Survey Report,” Ministry of Health, Labor and
Welfare

Japan has imported fishery products from throughout the world on
dietary pattern changes. Consumers have accelerated their shift away
from fish.
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Fish consumption has been increasing throughout the world

While a shift away from fish has accelerated in Japan, the world’s seafood consumption has increased on
growth of health-conscious people in Western countries and China’s rapid economic development.

Changes in Supply of Fishery Products by Major Countries

(F9.90% 10ns) (79,900 tons)

12,000 1,200 % m@
' r @ﬂ]% r y
1.000 =

00 - fﬂ‘“" EL D"

HoED
4,000 M L‘;‘% 400
L
2,000 200 o
0 0
1960 1970 1980 1990 2000 1960 1970 1980 1990 2000 &
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Per capita annual consumption of seafood has grown fast. Growth in 30 years between 1973 and 2003 was as
high as 1.5-fold in the United States, 1.1-fold in the 15 EU countries and 5-fold in China.

Changes in Per Capita Annual Supply

Unit: kg

Japan | World U.S. | EU (15)| China

1973 66.5 11.8 15.6 19.6 5.1
2003 64.3 16.8 23.8 22 25.9
2003/1973 1.0 14 1.5 11 5.1

Sources: "Food Balance Sheets," FAO; "Food Balance Sheets," Ministry of Agriculture, Forestry and Fisheries
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Sushi culture spreading throughout world

Nigiri sushi has been spreading globally, mainly in
Europe and North America. In the United States where
no one was used to eating raw fish, the word “sushi* has
settled. Americans have even devised new sushi
varieties including California Rolls.




World Fishery Production Stagnant

Marine fishery production has recently been stagnant, while aquaculture (mainly in China) has been expanding.
According to the Food and Agriculture Organization, some half of marine stocks in the world have been fully
exploited, one quarter overexploited or depleted, and another quarter moderately exploited or underexploited.

Changes in Production by Major Countries World Marine Stock Levels
(10,000 tons)

Others
Japan
Vietnam Moderately
exploited or
underexploited

Overexploited or

Philippines depleted

Aquaculture

Indonesia

Aquaculture

India
China

Others
Japan

Fishery

Fully exploited

Indonesia
Chile
us.

Peru
China

Fishery

Source: “SOFIA 2006,” FAO

Sources: Prepared by the Fisheries Agency based on “Fishstat (Capture production 1950-2006)" and “Aquaculture production 1950-2006” (for
countries other than Japan), FAO; “Annual Report on Fishery and Aquaculture Production Statistics” (for Japan), Ministry of Agriculture, Forestry
and Fisheries.

Some tuna stocks have deteriorated

Japan consumes some one-third of global tuna production (2 million tons). Stocks have remained low for Pacific

and southern bluefin tuna.
Stock Levels of Tuna
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Source: "FY2007 Present Conditions of World Fishery Resources," Fisheries Agency and
Fisheries Research Agency



Supply/Demand Relationship Could Tighten

The FAO states that while demand for seafood is expected to increase, marine fishery production is projected to stagnate
with aquaculture covering a future demand expansion. A supply-demand gap is expected to expand to 11 million tons in
2015.

Seafood prices are predicted to rise at an annual pace of 3.0% until 2010 and at 3.2% from 2010 to 2015. The world’s
seafood supply/demand relationship is expected to tighten further to boost prices.

Fishery Product Supply/Demand Outlook

Per capita ﬁSh. Global demand Global output Demand - Output
product consumption A B A—B
per year
133 million tons 129 million tons - 4 million tons
183 million tons 172 million tons - 11 million tons

Source: Created based on “The state of world fisheries and aquaculture 2004,” FAO
Note: Global demand or output includes noneligible products.

Japanese imports’ share of world trade is falling for some fish

As international fishery product prices have soared on global demand growth, Japanese imports’ share of world trade has
been falling for some fish.

Case for Pacific Cod U.S. Pacific Cod Exports (frozen, refrigerated or fresh) and

Export Destinations

10 (10,000tons) O Others
o — [ Canada
o = ] 2 L FEe—m || SChin
4 LB b B e ] B ONoway
[~ p— = Portugal
21 1 1 M LI | OSouth Korea
0 O Japan

2001 2002 2003 2004 2005 2006 2007

[ Japanese share | 43.2% | 41.2% | 34.7% | 27.7% | 24.3% | 19.4% | 14.7% |

Source: "U.S. Trade Statistics," U.S. Department of Commerce

Global demand for seafood has been increasing. In the future, Japan
should expand its domestic production capacity and consumption.



2 What’s Going on in the Seas Around Japan Now?

Japan’s fishery production has been decreasing

While Japan is one of the world’s leading fishing countries, its fishery production has declined due to the tougher
international regulations on distant water fishery operations, overfishing exceeding rebuilding capacity of stocks, and
import growth emerging from dietary pattern changes.

Changes in Production Volume and Value by Fishery Category
1982 Peak production value (¥ 2.9772 trillion) Production value

(¥ 1 trillion)
1984 Peak production volume
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In 1985, Japanese pilchard output alone totaled 4.49 million tons. Over recent years, output has increased for mackerel

varieties, anchovy and bonito.
Changes in Catches by Species
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Source: “Annual Statistics of Fishery and Aquaculture 1997 1999 2001 2003 2005 2007 pilchard

Production,” Ministry of Agriculture, Forestry and Fisheries



Nearly a half of marine stocks are at low levels

Nearly a half of marine stocks in Japanese waters are at low levels after overfishing exceeding rebuilding
capacity of stocks and industrial development for factories of coastal spawning and growth areas.

Main species or stocks
Saury (Northwestern Pacific stock)
Southern mackerel (Pacific and East China Sea stocks)
Japanese mackerel (Pacific and Tsushima warm current stocks)

High level
15 stocks

Japanese common squid (winter and autumn stocks)

Snow crab (Northern Pacific and Sea of Japan stocks)

Pacific mackerel (Pacific and Tsushima warm current stocks)
Japanese pilchard (Pacific and Tsushima warm current stocks)
Alaska pollack (Northern Seaof Japan and Pacific stocks)

Medium | High

Low level
43 stocks

Medium
level
32 stocks

Low

Source: "Marine Fisheries Stock Assessment in Japanese Waters," Fisheries Agency and Fisheries Research Agency.

Resource recovery plans are ongoing.

Marine resources will be renewable eternally through proper conservation and management. In order to maintain
and recover marine resources, we will have to restrict catches and fishing days and exploit resources rationally with
priority given to quality rather than quantity.

OTotal Allowable Catch (TAC) system  QOTotal Allowable Effort (TAE) system

Annual catch quotas have been set to manage stocks (since 1997) Restrictions are set on the number of fishing days for specific waters,
fishing methods and periods to manage fishing efforts (since 2002).

Pacific saury, Alaska pollack, horse mackerel, Japanese pilchard, Flathead flounder, sand eel, sharkskin flounder, Spanish mackerel,
mackerel, common squid, snow crab tiger puffer, small-mouthed sole, slippery flounder, spear squid
O Resource Recove ry Plans Number of resource recovery plans prepared and implemented

(Resource Recovery Plans by Species)

The specific recovery target is set for the period of the plan regarding fish
species that require urgent resource restoration, and comprehensive efforts
including the following are promoted to achieve this target: (1) reduction in
fishing efforts such as reducing the number of vessels and suspending fishing
operation; (2) active cultivation of resources through release of seedlings,
etc.; and (3) conservation of the fishing ground environment.

Plans under
preparation
Plans under
implementation

Species
by-species

Plans under
preparation
Plans under _
implementation

Compre
hensive

Number of plans

(The Comprehensive Resource Recovery Plan)
The comprehensive resource recovery plan is formulated for multiple species
with focus on the types of fisheries such as set net and trawl net fishing, which Apr. 2002 Apr. 2003 Apr. 2004 Apr. 2005 Apr.2006  Apr.2007  Sep. 2008

are difficult to be covered by the species-specific plans. Source: Fisheries Agency

. )
C| D[] considering TAC and other systems

The Fisheries Agency created a panel of experts in April 2008 for consideration of TAC and other systems. Specifically, the panel is tackling
the TAC system and the 1Q/ITQ system (see explanations below). By September, the panel discussed the roles, challenges and improvements of
the TAC system in Japan’s marine stock management and compiled an interim report on the TAC system.

[Explanation]

1Q (Individual catch Quota) ITQ (Individual Transferable Quota)
An allowable catch quota is set for each fisherman or fishing boat. Individual catch quotas are transferable to others.
Transfer
- 80t ~ 50t
An allowable ‘
10t “‘h‘ l
catch quota for \“nit l e
80t each boat - 50t 90t — =27 40t
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Snow crab stocks increased through appropriate control (sea of Japan)

In addition to fishing ban seasons and zones as set by government

ordinances for snow crabs, fishery operators have voluntarily
imposed tougher controls including extension of fishing ban seasons,
and restrictions on sizes and volume of crabs for catching.

Since the Japan-Korea Fisheries
Agreement was concluded in 1999,
Korean fishing boats’ operations have
been limited to the Korean exclusive
economic zone and the so-called
provisional waters designated by the two
countries.

As a result of such efforts, snow crab
stocks have been increasing.

Snow Crab Catches in Sea of Japan
Catches (in tons)
8,000

Each prefecture launched
efforts to increase snow
crab stocks

6,000 |- \{

4,000 [

2,000 | ‘H
0 [ETSNENEN  NANSNSTSNNenSnsnsnes 1 | nenessnsnsnen

1980 1985 1990 1995 2000 2005

Sources: Fisheries Agency and Fisheries Research Agency

Pacific mackerel stocks expected to recover (Pacific Ocean)

Pacific Mackerel Catches and Immature Fish’s Share

Adult fish (at least three

years old)

Immature fish (Not more
than two years old)
Immature fish's share

Pacific mackerel catches in the Pacific Ocean peaked at 1.47
million tons in 1978 and declined to only 20,000 tons in 1990.

In 1992 and 1996, dominant year class mackerel emerged.
But immature fish catches prevented stocks being restored.
Overall catches are still limited to low levels.

In a bid to protect immature fish and secure spawning fish,
Japan has suspended mackerel fishing operations using
medium to large encircling nets in the Northern Pacific since
fiscal 2003.

&Source: “Fish Stock Assessment in Japanese Waters,” Fisheries Agency and Fisheries Research Agency
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(HP) Stock Management Room http://www.jfa.maff.go.jp/suisin/index.html

Enhancing Crackdown on Foreign Fishing Vessels

Japan monitors and cracks down on foreign fishing vessels' illegal operations in its exclusive economic zone and territorial
waters. Recently, foreign fishing vessels' malicious actions have stood out. Some foreign fishing vessels have rejected
boarding inspections and fled from Japanese patrol boats. Japan has thus been enhancing its monitoring and crackdown

activities.

suonoadsul Buipieoq Jo JaquinN

Fisheries Agency's Boarding Inspections and Other Actions

(cases) Number of boarding
inspections
Number of fishing gear
confiscation cases

2002 2003

Source: Fisheries Agency

2004

Number of
seizure cases

2005

(cases)
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Responsible fisheries management is needed internationally

Given that tuna and other highly migratory stocks migrate widely, over-fishing in a certain sea area could affect
catches in other sea areas. Therefore, regional tuna fishing management organizations have been created to
implement management measures such as total allowable catch and national quota systems and quantitative

restrictions on tuna-fishing vessels.
Recent major decisions

ICCAT (International Commission for the CCSBT (commission for the Conservation of

Conservation of Atlantic Tunas) S, Southern Bluefin Tuna)
= 10,000 tons Catch Quotas PR Y- ’y 10,000 tons Total Catches

-Total southern bluefintuna 2.0

- Atlantic bluefin tuna catch

quotas will be reduced i - catches will be reduced from 15 te,
graduallyi(from B4, 700 aE AES 14,925 tons in 2006 to 11,530 80
2006 to 27,600tons in 2010) ol 10

0.5

* Introduction ofI? catch -
documentation scheme

2006 2010 . 2006 From 2007

bl = e

Commission)
o - Restrictions on the number of fishing boats for ~~Encircling net fishing ban season in 2007
bigeye tuna, yellowfin tuna, swordfish and - Restrictions on bigeye tuna catches:with the long
albacore tuna line fishing method in 2007

g WCPFC (Western and Central Pacific Fisheries Commission)

-Limiting bigeye and yellowfin tuna fishing capacity or efforts with encircling nets to levels for recent yearls
ot Ll_ilmiti_r)g 2006-2008 _Qigey_e tuna catg:_hes with phe ngg line fis_l]ing‘ method to Ievgl_s fo_r_ recentyears |

(HP) Tuna information http://www.jfa.maff.go.jp/j/tuna/index.html

4 )

200 Expectations on Tuna Aquaculture

Japan’s bluefin tuna aquaculture production has increased year by year. Such production was expected to exceed 4,000 tons in
fiscal 2007. As bluefin tuna demand is growing globally, efforts are required to secure stable bluefin tuna supply for the future.

But seed supply has been unstable and assorted feed has yet to be developed. Given these problems, the government has been
promoting development of artificial seed production technology and assorted feed in a bid to build infrastructure for stable

bluefin tuna supply.

Hopes placed on progress in studies on complete tuna aquaculture

) Fertilized eggs
Grownin  Adult tuna Egg %

Young i
tuna afarm laying
(Some
5 years)
100-150 kg Seed
production
Adult tuna (Some Young
_ 5 years) tuna

Shipment

Grown in a farm
About 20 kg
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Marine forests and tidelands have declined

Japan’s coastal areas have had marine forests and tidelands that are suitable for fish spawning and growth as
well as purification of water. But their space has declined substantially.

Total Area of Tideland

Functions of Tidelands 10000 )
Ingestion and decomposition of organic

Decreased by 40%
over 50 years

80

matters by organisms in tidelands 6
40 82.6

. Stopover for migratory birds 2

:

. . 1945 1998
Microorganisms
decomposing organic matter Birds’ feeding ground
into inorganic matter

Eating organic matter
. such as plankton
[ T {o] g o] EAY/T3 0]

with water High production ability
of microalgae

Stabilization of
sea-bottom mud

Abundant benthic biota
Spawning ground for Photosynthesis _ i
aquatic organisms UL geler S y/erSe Diota on and
Supply of 02
between seaweeds

Total Area of Underwater

(2150,000 ha) \Plant Beds M@ Ar;?tsr%gri]o:ngf
20 - ~ over 30 years g phosphorus
15 “ S

10 Functions of Marine Forests

5 Absorption of nitrogen and phosphorus

0 by underwater plant bed

1978 1998 2007

Sources: “Basic Survey on Natural Environment Conservation,” Ministry of the Environment; Fisheries Agency

Rocky-shore denudation
on disappearance of kelp

“Rocky-shore denudation” has emerged
nationwide to affect fish living in marine
forests.

Rocky-shore denudation on
disappearance of seaweed

“Rocky-shore denudation” means the
disappearance of marine algae due to rising Rocky-shore denudati X

: : “Rocky-shore denudation” emerging
water temperatures or an increase in sea on sea urchin’s feeding damage

urchin and rabbitfish. (Saimura Fisheries Cooperative, )
Rocky-shore denudation on

Aomori Prefecture) disappearance arame and
kajime weeds
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Promotion of conservation of marine forests and tidelands

In a bid to conserve marine forests, fishermen have taken leadership in culling sea plant eaters including sea
urchin and setting up nets to prevent sea plants from being eaten.

Exterminating sea urchin

Disappearance of seaweeds
on rocky-shore denudation
(Kuroshio, Kochi
Prefecture)

Recovery from rocky-
shore denudation

itari H Source: Guidelines against rocky-
Mor_utorlng after sea urchin shore denudation, Kochi Prefecture
culling

We also dredge up tideland mud regularly and eliminate unnecessary sand and
sea lettuce to restore and conserve tidelands.

Countermeasures for Global Warming

In May 2007, Japanese Spanish mackerel that usually live in warmer
waters were caught in the northeastern Japanese prefectures of Aomori
and lwate. Catches have increased in the Sea of Japan as well.

These changes may be attributable to a medium-term rise in water
temperatures. Environmental changes are feared to affect fisheries.

Therefore, we are assessing global warming’s effects on the fisheries Japanese Spanish mackerel caught in fixed netting (off
industry and developing projected technologies and considering g’”saW{%AAOrf]T}Ol\fli Prefecture)
countermeasures. ouree: Asanl Tewspaper



How Many People Are Fishing in Japan? How Have Fuel

Price Hikes Affected Fishing?
Shrinking and aging fishermen population

The fisherman population has been on the decline, standing at 204,000 as of 2007, of which those over 65 years old
accounted for 37.4%. Despite the progress in aging, only about 1,200 people newly joined the fishery workforce.

Changes in Number of Fishery Workers

Harsher reality of fishing businesses

The average earnings of coastal fishing households have been on the decline. Many fishery companies offset the losses in
fishery business by the profits in fishery processing business and other non-fishery business and by non-operating profits.

Financial situation of coastal fishing households

(Unit: thousand yen)

2001 2002 2003 2004 2005 2006

Fishery earnings 2,257 2,267 2,156 2,153 2,143 2,466
Fishery income 5,160 5,153 5,002 4,943 4,908 6,321
Fishery expenditure 2,903 2,887 2,846 2,790 2,766 3,855
Fuel expenses 411 401 416 423 482 730
Proportion to the expenditure (14.2) (13.9) (14.6) (15.2) (17.4) (18.9)
Non-fishery earnings 282 264 238 190 180 84
Business earnings 2,540 2,530 2,394 2,343 2,323 2,550

Source: Prepared by the Fisheries Agency based on the “Fishery Business Management Report” issued by the Ministry of
Agriculture, Forestry and Fisheries

Note: Since the survey of 2006 was conducted under a significantly modified survey system, the results of the survey in
2006 do not have continuity from those of previous years.

Number of boats
30 -

Fishing boats are aging too.

Although the lifespan of fishing boats is usually 15 years, 25 T
about 40% of the boats used in offshore trawl net fishing 20 +——
have been in use for 20 years or longer (See the graph on 15 +— | |
the right). The aging of boats could decrease the 10 5 r I I |
productivity and safety while increasing the maintenance 5 | ﬂ_I_I_I I I I
costs. T | Ilrjrl

0 5 10 15 20 25 30~

Age of boats



Rising fuel prices

The crude oil price has been on the rise worldwide. In the fishery industry, the proportion of fuel expenses in the total costs is
higher than in other industries. As a result, the rising fuel prices have greatly impacted fishery business management.

Trend in the price of Bunker A supplied by the National Proportion of furl costs in the total

Federation of Fisheries Cooperative Associations fishery expenditure

yen/kl
140,000
(%)
120,000 X
’ rf\ 2004 2008
100,000 Small bottom trawl 938 313
I‘f fishing ) :
80,000
Gill net fishing 15.8 21.4
60,000 Offshore bottom trawl
40,000 S —
[Price of Bunker A supplied by the Cooperative] Coastal squid fishing 30.7 393
4 (Mar. 2004) (Sep. 2008) I
20,000 42,500 yen/kl 113,600 yen/kl Source: Fisheries Agency
About 2.7 times higher Note. The data for 2008 was calculated in consideration of an
0 ' ' ‘ ‘ ‘ ' ' ' increase in the fuel cost while assuming that the non-fuel
Jan. 2004 Jan.2005 Jan.2006  Jan.2007  Jan. 2008 fishery expenditure remains the same. (Calculation was made
Source: Fisheries Agency based on the average fuel costs in 2008 on the assumption that
: the fuel price stays at the level in September (¥113,600).)

The characteristics of fishery products, such as great fluctuations in production volume, wide variances in terms of type and
size, and rapid deterioration of quality, have contributed to the development of a diversified distribution system.

Shipper at the |:> j Intermediatej Retailer/foodstuff |:>
Producer j Wholesaler j Wholesaler wholesaler Wholesale store Consumer

landing area
Catch and Wholesale market at Wholesale market at
landing of fishes the landing area the consuming area

As a result, the diversified distribution system coupled with the high cost of processing and freshness maintenance tends to
raise distribution costs. The prices of fish are determined based on the market mechanism regardless of high fuel prices.
Consequently, the rising production costs are not sufficiently reflected in the product prices in the fish market of production
location.

Trend in the wholesale prices in the fish market

of production location
yen/kg

200 +

50

0 . : : -
1997 1999 2001 2003 2005 2007

Source: Source: Prepared by the Fisheries Agency based on the “Fishery Product Distribution Statistics” issued by

the Ministry of Agriculture, Forestry and Fisheries

Note: The data for 2008 was calculated based on the weighted average for a period up to July.
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Measures have been taken to promote the entry of new workers
and companies into the fishery industry.

In addition to fishery job information service, a 6-month on-the-job training program is offered to young people in cities.
Measures have been taken to support the initiatives of groups of fishery operators lead by veteran fishery operators.
Experience-based education

Fishery job placement fair :
program for fishery

| want to become
a fisherman!

7 N
o a Training program at fishing sites

Formation of “The Ryoshi’s (The Fishermen)”

For the Fishery Job Placement Fair 2008,
“The Ryoshi’s” was formed to convey the
appeal of fishery and fishing villages.

The four fishermen forming the group are
called “fishery executives,” who quit their
previous jobs to become fishermen. They
are eager to convey the thrill of being
fishermen. Job placement at

\ / the training site!

(HP) National Fisherman Recruiting and Training Center, Ryoshi jp http://www.ryoushi.jp/

New business developed through cross-industry collaboration

Efforts have been made to revitalize the fishery industry and fishing villages by encouraging companies and entrepreneurs
in non-fishery fields to use their know-how and skills to make business out of fishery resources and develop new business
models.

o (New entry)

onsignment :

of production Dalry Company 28
and

processing  [sProvision of machinery:

«Instructions on processing Mai
: ajor foods
: «Instructions on management
Fishery g —— supermarket
istributor
operators «Sterilization procedures Local co-op stores
*Processing
] «Packagin (- i - i
stipnentor  SPckang (Envncerentof L Epsion of b el prs
ish catches hygiene control) Differentiation of
. . . products
?;??Aisshlpment offish « Development of high-value
 Stable fishery income N\ added products
 Job creation

For example, in the case of Chirimen (boiled and dried baby sardines) and Kounago (boiled and dried baby
sand lance), for extension of best-before periods, efforts have been made to enhance hygiene control and
improve the loss rate through better bacterial control.
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Support for the Initiatives to Promote the Structural Reform of
the Fishing Boat Operation and the Fishing Industry

Measures have been taken to promote managerial changes through introduction of high-profit operation and production
systems and replacement of old boats with human-resource-saving, energy-saving boats.

[Initiative 1: Smaller fleet of round haul netter]  gmpajer  [Mini fleet]

(Round haul netter) ~ (Two searching  (Two carrying (Round (Searching and

Reduction of
operation costs

boats) boats) haul netter) carrying boat)

[Initiative 2: Human-resource-saving,
energy-saving boats]

Replacement of an old
% boat with a Jow-cost boat ™ %i ¥e
«Introduction of human-resource-saving

machines (Automatic net hauler)
eIntroduction of energy-saving fish-luring
lights

Use of human-
resource-
saving, energy-
saving fishing
boats

(HP) Structural reform of fishing boat fisheries http://www.jfa.maff.go.jp/j/enoki/gyosen/index.html

New Program to Stabilize Fishery Business Management: “Reserve Plus”

A program called “Fishery Business Stabilization Program” has been offered since 2008 in order to realize “effective and
stable fishery business management.” This is a new program targeted at fishery operators seeking proactive and strategic
improvement of their fishery business management. This program is designed to supplement the currently available
management stabilization programs offered by the Fishery Mutual Relief Fund in order to alleviate the negative effect of
income reduction on fishery business management.

Image of New Fishery Business Stabilization Measures

(HP) Fisheries Agency “Tsumitate Purasu (Reserve Plus)” http://www.jfa.maff.go.jp/j/hoken/keieiantei.html
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Measures against Rising Fuel Costs

To cope with the rising fuel costs, measures have been taken to promote energy-saving initiatives of fishery operators.
Furthermore, Japan has been promoting a structural reform of fishery business management.

ODemonstrative project with the focus on fuel cost increase

In this project, Japan will subsidize 90% of the increase in fuel
costs upon request from fishing groups that cut fishery fuel
consumption by 10% or more.

After landing, the following
payment must be made to the

Supply of fuel for fishery operation
from the Fishery Cooperative

Association (No payment is necessary Association:
at this point) (1) Fuel costs at the level of
2007

Fuel-saving operations

(10% or larger reduction of fuel
consumption)

(2) 10% of the increase in fuel
costs

(90% of the increase in fuel
cost is subsidized in practice)

OInterest-free loan system to promote energy saving

The criteria for receiving the Coastal Fishery Improvement Fund
were modified in such a way that allows fishery operators to receive
fund repeatedly for introduction of energy-saving facilities and
equipment and provides them with interest-free loans for energy-
saving fishery operations.

Introduction of the latest energy-saving
engines by receiving an interest-free loan

—

OMeasures to enhance fishery business management
culture

Measures have been taken to promote group operations
(use of jointly-used searching boat and carrying boats) and
replacement of old facilities with energy-saving facilities.

OMeasures to increase the residual income by taking advantage
of diversification of distribution channels

In order to increase the residual income of fishery operators, the
following measures have been taken:
(1) Increase in the purchase size of fishery products, (2) Improvement
of measures to support direct transactions, and (3) Promotion of direct
purchase of fish farm bait

Conventional ish market of production locatio
distribution Fish markets of consumer locations
channels
Distribution cost: ¥300/kg
Purchase Cost reduction by direct
Fishery Fishery —transactlon Retailer |.> Consumers‘

operator organization

Distribution cost: ¥300- (¥ /kg
Retail price
. . ¥400/kg

<Image of direct transaction>

OSuspension of fishing and decrease in the number of fishing
boats

In view of the rising fuel cost, financial obligation on fishery

operators has been eliminated. Further measures that best suit the

reality of each fishery type have been taken such as the suspension of
fishing and decrease in the number of fishing boats.

Residual income
of fishery operator

¥100+ O/ /kg

o o o \EoE gy B
=== == 22 |SUSPENSion \ 2= == SR
& W G ) a Y
o W & W fuspenced

* Financial burden on fishery operators, etc., during the suspension period
Burden on the Nation (Conventional rule) 1/3— (New rule) 1/3
Burden on prefectural and city governments (Conventional rule) 1/3 — (New rule) No requirement
Burden on fishery operators (Conventional rule) 1/3 — (New rule) No requirement

OMeasures to support the activities of energy-saving promotion
organizations

Measures have been taken to promote initiatives taken by fishery
operators suspended under the rotational fishery suspension system.

Production increase

Maintenance of fish-gathering forests
= during the suspensi

Rotational fishery suspension
— <

Maintenance of tidelands

Removal of drifting and drifted objects

:i Maintenance of marine forests |

(HP) Fisheries Agency: Measures against Rising Fuel Costs in Fishery http://www.jfa.maff.go.jp/j/keiei/nenyu/index.html

Initiatives by fishermen are

indispensable for sustainable use

of fishery resources for stable fishery business and
conservation of marine ecosystem.

®
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Measures to Distribute Seafood Efficiently

In order to provide fresh, safe seafood stably, fish-landing areas should enhance sales capacity and exactly meet
consumers’ needs.

As for great seafood demand for mega-supermarkets, efforts are ongoing to develop distribution bases for stable supply
through unification of lots and standards.

Fish-landing

area >~ Distribution-base market ) —}-} Retailer/food
=
\

Stabilize supplies by selling products by lot wholesaler
- Increasing the number of purchasers to stimulate transactions -
|::> Consumption-area j

- Establishing a centralized system controlling landing, selecting,
storing, and shipping of seafood in order to improve the freshness of
products and produce high value-added products

market

[Number of fish markets of production locations: Pnysical and
922 in 2001 — 500 in 2010 (Target)] — Commercial -
K / distribution

As for a wide variety of products for small-lot foreshore production and distribution, diverse distribution channels
including direct sales to consumers should be developed to reduce distribution costs.

Producer Consumer

OWilling to eat fresher, safer fish
OWilling to eat various fishes, while failing to
know what fish to buy

OLanding various fishes
OsSales channels are not ready for fresh,
delicious fish

OfFish prices slumping in absence of buyers

Matching

Hygiene Control and Quality Control

In order to provide consumers with safe, reliable seafood, fishery industry workers are improving quality control through such
measures as introduction of the HACCP system at fishery processing plants and development of facilities at fish-landing area

markets.

HACCP is a system to control hazards (biological, chemical, and physical factors that could cause disease or injury) by
establishing critical control points in the manufacturing processes from food ingredients to the final product.

HACCP

(Hazard Analysis)  (Critical Control Point)

roc NIRRT
a 4 a
= i_":_ = = N w
Controlling the processes in real time Food safety

Creating and storing process-control records  assured

®



Outline of the Hachinohe Area Project Reform Plan
(large and midsize round haul net fishing)

-Improvement of the hygiene control of fish market facilities — Promoting the structural reform of the fish market of
production location and the distribution of seafood

- Enhancement of the value added to fish catches and development of new sales channels including export —
Establishment of new business models

Rationalized fleet

[ Consolidation of three fish markets ]
(33 fishermen on two boats)

of production locations

Improvement of hygiene control of packaging

I _Increase_in the aNEliElf fish pr_ice by facilities (introduction of an enclosed system, room
introducing  automatic  multi-level temperature management system, and fish pump
sort machines landing system to conform to the EU HACCP)

Z
Net hauling and Transportation by sealed containers

carrying boat

> Freazer

«Introduction of facilities for new
products (skipjack, mackerel,

yellowtail frozen on board) Marketing of new products
«Saving of human resources by (skipjack, mackerel,
introducing a new machine to handle — yellowtail frozen on board)
nets

+Improvement of the working and Introduction of f??slﬁ?ee:;togz Processor Shipment of

living environments e-commerce to (conformmg to the EU HACCP) || frozen seafood

bid selling i 7 V
) . Development of overseas
Supply of safe and reliable fishery products sales channels by obtaining

Carrying and an EU HACCP certification
searching boat Domestic Export
shipment shipment

g N
C) UM In-Store Fish Advisor

Fresh fish promoting communication with customers

In a supermarket in Tokyo, a sales assistant of the fish section is busy helping customers. He
recommends which cooking method best suits a certain kind of fish, advises which fish are in
season, and cuts fish for sashimi or for any other purpose upon request.

The presence of such a fish sales assistant has contributed to the recent increase in the number of
young housewives shopping there. Face-to-face sales of fresh fish is an effective way to promote
communication with customers.

Important roles to be played by Fish Meisters

A private qualification system, “Fish Meister” was started in October 2007 to foster
experts who can convey the appeal of fish and promote fish consumption. In August
2008, 31 people were certified as the first generation of Fish Meisters. They are
expected to become intermediaries between consumers and producers in the future.

K (HP) Fish Meister: http://www.osakana-center.com/meister/meistertop.html /

Distributors play an important role in delivering fishermen’s catches to
consumers in such a way that minimizes waste and deterioration in quality and
taste. Distributors are also exploring new markets and providing consumers
with the thrill of new discoveries and the joy of enjoying good fish.

20



3 Getting Familiar with Seas and Fish to Conserve
Bountiful Seas

2

To convey the fish-eating culture full of wisdom and wishes of ancestors

Japan is surrounded by bountiful seas and is also blessed with highly productive brackish waters and lakes.

Here, seafood are closely related to people’s daily lives. They are also incorporated in seasonal ceremonies such
as “osechi” dishes for new year and carp streamers.

“Osechi” dishes are full of Japanese spirit

There are many dishes that use fish in “osechi,” which is the series of traditional
dishes for celebrating new year.

You can find the Japanese spirit in its traditions, such as using shrimp, whose bent
back symbolizes old age and therefore longevity, with a wish for long life, or eating
“tazukuri,” which means to make a rice paddy, with a wish for abundant harvest.

Whale-eating culture

Japanese lifestyle is also closely related to whales. It became a popular foodstuff among the
general public in the Edo era. Art and culture related to whales also developed.

Whale meat is rich in vitamin A, good for the eyes. It contains more protein and less
cholesterol compared to beef, pork or chicken, so it is a healthy food.

G m m Number of whales is increasing except for certain kinds

Because of the temporary ban of whale hunting by the IWC (International Whaling Commission), Japan stopped commercial
whaling other than for scientific research from 1998. Whales consumed in Japan are mainly those caught in accordance with a
treaty, for the purpose of examining whether the number of whales is increasing and what whales are eating.

It became clear from this research that the number of whales is increasing except for certain kinds. Because whales eat

massive amounts of fish, it is important to use the increased whales as a resource, from the perspective of not only supporting
human lives but also to ecologically maintain the numbers of other fish.

Whales with numbers increasing

minke whale Bryde‘s whale sperm whale sei whale

[HP] Fisheries Agency: http://www.jfa.maff.go.jp/whale/indexjp.htm Illustration source: Institute of Cetacean Research
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Seafood is very nutritious!

It is widely known that DHA included in fish oil has a brain-enhancing function, and EPA works to improve the
flow of blood. Recent research results show that people eating more fish are less likely to have a myocardial
infarction.

Docosahexaenoic acid (DHA) Eicosapentaenoic acid (EPA)
Helping develop or maintain brain and nerve system functions, Preventing blood clots and vascular constriction, reducing
working against allergy and inflammation blood lipid
(per 100g of edible part 0 1000 2000 3000 4000 (per 100g of edible part 0 1000 2000
(unit: mg)) | | | | (unit: mg)) , .
Bluefin tuna (fatty meat) DO Bluefin tuna (fatty meat) 1,40
Saury (raw) True sardine (raw) 1,200
True sardine (raw) Saury (raw) 890
Eel (cultured, raw) Eel (cultured, raw) 58
Bonito (caught in autumn) Chub mackerel (raw) 500
Wagyu beef, chuck with fatty meat Wagyu beef, chuck with fatty meat | o

Source: STANDARD TABLES OF FOOD COMPOSITION IN JAPAN Fifth Revised and Enlarged Edition

Functional . . Major seafood containing
Major functions .
components functional components
Taurine Adjusting blood pressure, eliminating cholesterol, Squid, oyster, octopus, abalone,
improving liver functions, maintaining eyesight scallop, prawn, salmon
Calcium Forming bone, adjusting blood pressure and nerve systems Small fish
Iron A main component of blood erythro.cyte (hemoglobin), Laver, hizikia, lam
helping maintain human body functions

Japanese seafood now attracts people worldwide.

Due to reasons such as stronger health concerns in Western countries, the global trend of a Japanese-cuisine
boom and increase in wealthy people based on the economic development of Asian countries, export of seafood

IS Increasing. Changes in Japan’s Seafood Export Volume and Value
(1,000 tons for volume, ¥100 million for value)
1975 1985 1997 2005 2006 2007

o |Total 603 786 343 468 594 612
E | Dried sea cucumber 0.230 0.273 0.345

<‘>> Salmon/trout 5 15 58 25 26 48

Mackerel 49 58 180 156

Total 1,687 2,876 1,698 1,748 2,041 2,382

® Pearl 177 822 573 302 338 365

< | Dried sea cucumber - 79 126 167

> Salmon/trout 8 54 150 89 101 151

Mackerel 33 37 127 141

Source: Created based on “Japan Trade Statistics,” Ministry of Finance
n G Japanese cuisine featured also at Toyako
Summit

During the period of the Hokkaido Toyako Summit, dishes such as frozen salmon, spit-
roasted scallops and Ishikari-style stew were offered to foreign press/media personnel at the
international media center, which was the base for news coverage. On this occasion, food
culture of Japan, the appeals of Japanese cuisine and the attractiveness of Japanese foodstuff
were extensively communicated to other parts of the world.

Frozen salmon

(HP) Ministry of Agriculture, Forestry and Fisheries, “Promotion of the export of agricultural and marine products”:
http://www.maff.go.jp/sogo_shokuryo/yusyutu.html
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Let’s eat seafood more ecologically

Fish resources such as saury and bonito found in waters near Japan are currently abundant. Moreover, they are
relatively low-priced and rich in seasonal taste. Eating these fish in season will also raise the self-sufficiency rate
and will result in conservation of the sustainable fisheries and food culture.

If each Japanese person eats more fish in the respective seasons than before, Japan’s self-sufficiency rate will increase!

Spring
Katsuo-no-tataki Canned bonito
A dish per month % cans per month

or

(80g per
(Seven slices can)
per plate)
Autumn
Shioyaki Pouch-pack
A dish per month Y% pack per month
or

(One large (Four fillets,
saury per dish) 220g per pack)

One per month

Japanese
common squid

Grill with welsh onion
A pack per month

or
(One squid

10/0 U PI per pack)

Yellow
ail

Teriyaki

A dish per month A dish per month

or

(A fillet per
dish)

1% UP!

Source: “Food Balance Sheets (FY2007),” Ministry of Agriculture, Forestry and Fisheries
Photos: Marine Foods Corp.; National Association of Saury Fishery; Kushiro Shi Fisheries Cooperative Association

Consumption of local-caught seafood is also expected to have a significant favorable impact on environment.

Intake of seafood produced in the
waters surrounding Japan

Nitrogen
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Fisheries industry and fishing communities have various roles (multiple roles) other than their intrinsic role to
supply seafood stably.

Regional environment Biodiversity conservation Recharging water
9 Y reservoirs

conservation - ; . .
Landslide prevention and soil conservation

Soil erosion prevention Substance production

Landslide prevention i :
p i Comfortable environment| - 1tural functions
Water retention or storage to prevent development
Creating nice scenery landslide

. — Water purification . .
Recharging water reservoirs Protection and recreation
cultures

Climate relaxation . . .
Biodiversity conservation
Eco-system
Disposing of organic wastes conservation
. Providing opportunities
Nitrogen, for exchanges
phosphorus

Inheriting traditional fishing methods

Water purification Tidelands
Eco-system Fishing to complement nitrogen and
phosphorus cycles

Phytoplankton
Seaweed beds Marine environment
conservation

Marine salvage
Border surveillance

Disaster relief
Marine environment
monitoring

Recycling

Source: Created by the Ministry of Agriculture, Forestry and Fisheries based on the Reports by the Science Council of Japan

Let’s go out to the sea and fishing communities!
There are fresh seafood, abundant nature and beautiful scenery In fishing

communities. People can enjoy recreational activities such as clam digging, @h@ﬁ Wﬁ”“ ” fﬁ[m@y@

and the places have their own attractiveness different from that of urban areas.

Recently, an increasing number of communities are offering opportunities to
experience fisheries and establishing product stands and morning markets.
Efforts to revitalize the town through “marine business” are emerging by
fusing fisheries with tourism and leisure, with a view to creating a new value
to the citizen.

The website below includes information on events held around the country.
Using these kinds of information as a reference, let’s go out to the sea and : _ . P -
Sea industry: a collective term for “businesses in which people

fishing communities! make a living by using the sea and beaches, including fisheries
(HP) Let’s go to fishing communities!: http://www.gyoson-go.com/index.html and marine leisure.”

“The best 100 agriculture, forestry and fisheries guest house mothers” Guest House Maruni-maru,
Ms. Masae Hashimoto [Saiki City, Oita Prefecture]

“No extravagant measures, no pretense” is the true

hospitality, zest for living is given from natural wind,

tide and sky.

Ms. Hashimoto manages a fishery guest house that use a building built
as a private residence as-is, and provides dishes using abundant seafood to
guests. With “Kamae Blue Tourism Study Group” serving the central role
of activities, she offers opportunities to experience fisheries and study
about them. Ms. Hashimoto is also making exertions to vitalize the Kamae

area as the president of the tourism association. . )
PR of lobster (woman wearing the costume of a fish
Implanting peal cores boat banner is Ms. Hashimoto. She is in the photo

(HP) Guest House Maruni-maru: http://marunisuisan.at.infoseek.co.jp with governor Higashikokubaru.)
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Let’s join forces to conserve the sea.

In accordance with the rising awareness of environmental problems among citizens, there is a growing interest in programs
for citizens to participate in maintaining underwater plant beds and tidelands.

In addition, the idea of “Satoumi (home-sea)” is proposed to conserve biodiversity and maintain the high productivity of the
sea, and to nurture traditional culture, through interaction between nature and human. The number of such programs is
increasing for participation by city residents.

Kanazawa Hakkei - Council for restoring Amamo (eelgrass)
beds (Yokohama City, Kanagawa)

Recover bountiful Tokyo Bay through the restoration of Amamo

This council was established 15 years ago with an aim to recover the rich nature in
Kanazawa Hakkei through the restoration of Amamo and to transmit valuable nature and
culture of the sea to future generations. Various sectors, including fishermen, fisheries
research institutes, universities, companies and local schools are cooperating to restore

Amamo beds. .
Planting of Amamo

(HP) Kanazawa Hakkei -Tokyo Bay Amamo Bed Restoration Conference: http://www.amamo.org/

The sea is a mirror reflecting our lifestyle.

Contaminants and wastes
generated in our daily lives
are ultimately washed out
to the sea.

Lives of consumers are
connected with the sea via
rivers. It is necessary for us
to live in such a way to
take care of resources and
the environment.

o G Eco-label system has started!

Eco-label shows that the fishery product was caught in a way that gives little impact on the ecosystem
and the sustainability of resources.

In December 2007, Japan’s own eco-label system was established, reflecting the characteristics and < c
advantages of the Japanese fisheries production and resource management. Products with this eco-label S, . 0]
are scheduled to be on sale by the end of 2008. It is expected that purchasing fishery products with this 7 qu
eco-label attached will result in conservation of the ecosystem and promotion of the sustainable use of &GC o-L a‘oe\
resources.

(HP) Marine Eco-Label Japan: http://www.melj.jp/



Slow Seafood Movement

Neighboring waters of Japan are bountiful seas, where there are both warm and cold currents and which produce various
seafood such as originating from the north or in warm currents. Do you know what kinds of fish are caught and what kinds of
dishes are eaten in your homeland?

Different types of fish are caught according to the four seasons in Japan. When it becomes the time when the fish is most
delicious to eat, we say the fish is “shun” (“in season”). This means that the fish in season is abundant and has high nutritional
value at the same time. The fish are also sold at reasonable prices. Why not enjoy the delicious local fish and feel the change
of seasons?

Atka mackerel

In season in fall: Orange
In season in winter: Blue

Codfish
Yellowtail )
Sandfish
) Snow crab
Swellfish
Spotted mackerel Crusian
car
Short-necked  Qyster ’ Brown seaweed Marbled founder
clam
Kuruma shrimp Red sea-bream ~ TUna Bonito

Let’s cook!

By reading up to here, you might now feel like eating fish. How about making seafood dinner today? Here are
some simple tips to make your daily seafood dishes even more delicious!

Katsuo-no-tataki (lightly roasted bonito)

YcIngredients (for four servings)

Bonito half a fish Welsh onion 8 stems

Daikon radish 2009 Ginger 409

Garlic 2 cloves Soy sauce 5 tablespoons
Pon-zu 3 tablespoons

@ Grate daikon and drain briefly. Slice garlic. Chop welsh onion, and grate ginger.

(@ Skewer three sticks into bonito. Roast the surface of one side using the highest flame of the stove. Dip it in ice
water to cool and wipe off the water.

@ Slice the bonito putting the roasted side up. (Tosa-zukuri)

@ Place the bonito slices on a dish. Put grated daikon and ginger evenly on top, sprinkle welsh onion and garlic
and put into the refrigerator.

® Serve with soy sauce mixed with pon-zu.

Point!

You can add a slightly
different touch to the dish
by sprinkling on fried

garlic slices and chopped
cashew nuts.

[HP] Japan Fisheries Association “Fish World™:: http://www.fishworld.or.jp/
JF Zengyoren “The Complete Seafood Recipes”: http://www.jf-net.ne.jp/jf-net/syun/recipe_index.html
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Squid saute with garlic

% Ingredients (for four servings)

Japanese common squid 1 White wine % cup
Garlic 1 clove Salt as needed
Red chili 1 hgsk Pepper as needed
Celery 1 stick Olive il

Bell peppers (red, yellow) 1 each 2 tablespoons

Point!

Y Direction

@ Remove arms, insides and skin the squid. Cut the body in rings in widths of about 7-8mm. Cut fins and arms
into adequate sizes.

@ Finely chop the garlic. Remove fibers of celery and cut diagonally into widths of about 7-8mm. Chop bell
peppers into pieces of about 1cm size.

@ Heat 2 tablespoons olive oil in a frying pan, and saute garlic and red chili. When it becomes aromatic, add squid
and saute until covered evenly with oil. Add celery and bell pepper, pour white wine in and saute thoroughly.
Season with salt and pepper.

Be careful to keep the
garlic from burning.

% Ingredients (for four servings)
A (seasoning)

Saury 4fish Soy sauce 3 tablespoons
Flour as needed
. . Sugar 3 tablespoons
Cooking oil 3 tablespoons
Japanese sake 3 tablespoons
Green pepper 6 husks s
. : Mirin 3 tablespoons
Rice, white sesame  as needed
% Direction
(D Remove the head of saury. Cut the stomach diagonally to remove insides and wash thoroughly under Remember to wipe off
running water. Fillet the saury and coat in flour. Poke a few holes into green pepper with bamboo skewer. excessive oil in @, which

allows the seasoning cover the
saury thoroughly.

(@ Heat oil in a frying pan and saute the saury fillet with the skin down. When the surface is browned, turn
over and saute the other side as well. Add green pepper and saute together.

@ Briefly wipe off excessive oil and pour in mixed A. Season the fillet evenly.

@ Fill the bowl with cooked rice, place @ on top and sprinkle white sesame.

Buri-daikon (yellowtail stewed with daikon
radish)

. . Mixed i
% Ingredients (for four servings) V\(Iat:r(e seasoning)

6 cups
Lean parts of yellowtail 800g Japanese sake 1 cup
Daikon radish 1 stick Mirin Y2 cup
Konbu seaweed 10cm long Soy sauce Y5 cup
Some salt Some ginger
Y% Direction A

@ Cut lean meats of yellowtail into adequate size, sprinkle salt and leave for a while, and blanche to
wash away blood and unclean parts.

@ Cut daikon into large rounds. Peel the skin, plane off the corners and boil.

@ cut ginger into fine strips.

@ Put konbu, @ and @ into a pot, add mixed seasoning, cover with drop lid and stew.

(® When the daikon becomes soft, add soy sauce and stew until the liquid is reduced to about 1/3 of the
original amount.

® Place konbu cooked in ® in the dish, put daikon and yellowtail on it, and sprinkle ginger strips on
top.

Point!

Sprinkling salt and blanching
removes the unpleasant smell
of lean meat. This process is
very important!

To have interest in the sea and marine industry and to enjoy eating
seafood in season results in protecting the fisheries industry and food
culture.



Fisheries Agency

1-2-1 Kasumigaseki, Chiyoda-ku, Tokyo 100-8907

Tel: +81-3-3502-8111 (ext. 6578)

Website for the Fisheries Agency at
http://www.jta.maff.go.jp/

(Contact for this material: Trend Analysis Section, Policy
Planning Division, Fisheries Policy Planning Department,
Fisheries Agency)
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Preface

Surrounded by the Pacific Ocean, the Sea of Japan and the Sea of Okhotsk, and with good fishing grounds
that include a broad continental shelf to the north and an intersection in the Pacific Ocean off eastern
Hokkaido between a warm current flowing northward separately from the Kuroshio current and the Oyashio
Current (cold current) flowing from the north, Hokkaido is Japan’s largest fishery base and abounds in fishery
resources such as scallop, Walleye pollock, Arabesque greenling, salmon and kombu.

In 2002, the Hokkaido Government enacted the "Hokkaido Fisheries and Fishing Villages Promotion
Ordinance" in order to boost fisheries and fishing villages in Hokkaido. The Ordinance clarifies the basic
principles of "ensuring a long-term stable supply of safe and high-quality marine products”, "achieving sound
development of fisheries that vigorously supports our local community" and "developing fishing villages that
have various functions including a basis of the fisheries industry as well as a place where people can
experience nature". Since then, measures have been taken to promote the industry, under the philosophy of
the "Hokkaido Fisheries and Fishing Villages Promotion Plan" in 2003.

In recent years, however, fisheries have faced the difficult problems of the decline in fishery production, the
decrease and aging of fishery workers, and the reduced consumption of fish, particularly by young people. At
the same time, with an increase of global population, more concerns have arisen over a shortage of marine
products, stemming from a higher demand in seafood across the world, especially the US, Europe and China.

Following these changes in fishery trend and evaluations of past measures, Hokkaido settled upon the
second term of the "Hokkaido Fisheries and Fishing Villages Promotion Plan" in March 2008.

In order to promote Hokkaido's fisheries and fishing villages, it is vital to follow related ordinances and plans,
to listen to our citizens and to build up efficient and effective measures.

This pamphlet is designed to clarify the current state of fishery production and workers involved with
commercial fishing in Hokkaido as well as the actual conditions of aquiculture and fishery experiments and
research through photographs and graphs. We would be grateful if this pamphlet could help enhance your
understanding of the present situations of fisheries and fishing villages in Hokkaido.

-1-




Fig (YWAD)
"Ouchao" (barfin flounder)
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Profile of Hokkaido Fisheries

1 IbEEkEZEONE

REBOKEEDODEBICEDDEIESZHDE., BELFES (BA) (326.6%. BESESE (BA) 3192%. KENTIREES (FE
0T (F191% T, o, BERSARE, RBREMNZSH. BHE CBKEIEK) B1EEZBZTHRD. AMBEENEERDIK
EEMET->TUVET,

1 Hokkaido Fisheries Statistics

Hokkaido is Japan's largest fishery base as described in its various fishery ratios vis-a-vis the national totals:26.6% in quantity of catches (by Hokka
fishermen only); 19.2% in the value of catches (by Hokkaido fishermen only); 19.1% in production of processed marine products (land processing); and o

10% in the number of fishery management units, people working in fisheries and motorized fishing boats.

BEHRE - BIERTEE ¥H20E
Production volume of marine fisheries and aquaculture 2008

£ B 5515F Y
Pl A ] 1,465F ~>
(BN BMKEBRETE NaE - BERLEERSTERD
National 5,515,000 tons
Hokkaido 1,465,000 tons
Source: "Annual Statistics on Fishery and Aquaculture Production”

by Statistics Department, Ministry of Agriculture, Forestry and Fisheries

BERE - BIEEAER ¥a20E

@ |
Production value of marine fisheries and aquaculture 2008 2%
£ B 15421180
vee 2,958f&H
(BN BMKEBRETEL e - BERLEERGFRD
National 1,542.1 billion
Hokkaido 295.8 billion
Source: "Annual Statistics on Fishery and Aquaculture Production”
E 1%

by Statistics Department, Ministry of Agriculture, Forestry and Fisheries

KENIREESE (ELNI) ¥m20H
Production of processed marine products (land processing) 2008
T B 3.890F +~Y
p| A5 T43F R~
(BH : BMKESRETED KEMRBRETER] 5
National 3,890,000 tons
Hokkaido 743,000 tons
Source: "Annual Statistics on Marketing of Fishery Products"

by Statistics Department,Ministry of Agriculture, Forestry and Fisheries

RBY CoFMKRRRBEES) w20 6.8%

Number of coastal water fishery cooperatives 2008
£ B 1,094#08
PliE=SE] TAKAS (Em22E481 BRERT245)
(BN KEFT NKEERBEHESERRS) B
National 1,094
Hokkaido 7472as of April 1,2010)
Source: "Annual Report on Fishery Cooperatives" by Fisheries Agency
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Number of fishery management units 2008

£ B 115,196 E1F

|l 14,780 =K
(BR  EMOKELILBERHSB MRS s8R MKkERSTERD
National 115,196

Hokkaido 14,780

Source: "Annual Report on Agricultural, Forestry and Fisheries Statistics in Hokkaido"

by Statistics Department, Hokkaido District Agliculture Office,

Ministry of Agriculture, Forestry and Fisheries

REMEDTH Em20F

Number of people working in fisheries 2008

£ E 221,908 A

tma 33,568 A
(BR  EMOKELILBERBSBENMTE Me82MKkERSTERD
National 221,908

Hokkaido 33,568

Source: "Annual Report on Agricultural, Forestry and Fisheries Statistics in Hokkaido"

by Statistics Department,Hokkaido District Agliculture Office,

Ministry of Agriculture, Forestry and Fisheries

B ER205F meoantomm
Number of fishing ports 2008 (as of April 1, 2008)
T H 29218
B3 E] 285%8
(BH  KETRERISERED)
National 2,921
Hokkaido 285

Source: Fisheries Infrastructure Department, Fisheries Agency

hn\ﬂ,u\ﬁ (E7J<§Jjj hn\ﬂ, ) xmﬁzofﬁ (ER20512831 BIRMT)

Number of motorized fishing boats 2008 (as of December 31, 2008)
T B 289,456&

tma 30,062&
(BR  KEF FEHmsTRD
National 289,456

Hokkaido 30,062

Source: "Annual Statistics on Fishing Vesseles" by Fisheries Agency

12.8%

C

19.1%

@

98%

G

10.4%

G

KEES - BIUBEKEMEE MEBEKERD] ICXDEMMRE
(BibiRst  BES - BEKBITSNEWICIT EUEED. KIBTULREERDR
FEMIICET E UIE EDRBAMETE ). BMOKESRSTED MR - BIEHEERST
FHR FTNICLD)

2 Quantity and value of catches are based on statistics within territories as described in the
“Annual Statistics on Fishery and Aquaculture Production in Hokkaidoby the Department
of Fishries and Forestry,Hokkaido Government.

( istics within territories:Statistics within territories refer to the quantity and value of catches added up to
harvesting districts. Those added up to areas where harvesting fishery establishments are located are referred to
as statistics by Hokkaido fishermen only,which is applicable to‘the Annual Statistics on Fishery and

Aquaculture Production "by the Statistics Department,Ministry of Agriculture, Forestry and Fisheries.)
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Profile of Hokkaido Fisheries

2 KEEOEERREEERS
(1) B¥ - BEX4LEE (Bi)

ER20FDAREDBERE - BIEFRLEESE14173 VT,
BIFICEENT2381 F Y (1.5%) BDLUTNET,

RBOEESS. BH62FITBERSD316/0 258k
LE LA Z20%. ERSSEERBORILO1 DY DER
IKEDOKIBSEREEDNSRBUTED Uy ERSFETOOFHE
T2DDIREICETELRAHL UL,

ZNE. HEBLOAETERSNI LEN. TTHE.
14070 ~ VBIEDIEV VKETHEHBL L TNET,

PR20FDBEEE - BEXEEESEONASSPIROERD
TY,

@ WKEYFHA 42739F Y
@ RTEDFS A9B1F LY
Q@ MmysT 16185+ LY
@ U7 135 kY
6 Hr¥v 130~
LESEDHER (Bit)
Production volume in fishery (within territories)
Fhv O h&-EmEiRE
(Unit: 1,000tons) Offshore and Pelagic Fishery
3500 [T om oo oooooooooooooooooooo- DRRIRE
3,135 Coastal Fishery
<200 e
2500 (- |t TT Tt Tt T T T oo T T oo T oo oo oo o oo oo
2o - O e Les
= . 1,410
1500 ==  |"="" "l e """ 1 gea [ 437 | ——5 -
gk g 412
1000 -y (" [~—""""1T 11 [~ -
500 - (1198 ----- 1103 - 1061 |- ] 998 |-
0
S63 H5 H10 H15 H20
(1988) (1993) (1998) (2003) (2008) £

SBEOLEE (Eith)

L B B K E XD E

2 Current Status and Structure of Fisheries Production

(1) Quantities of fishery and aquaculture production

(whitin territories)

Hokkaido's production volume by marine fisheries

million tons in 2008, a decline of 21,000 torfs 1.5%

and aquaculture was 1.41
from the previous year.

The catch reached an all-time high of 3.16 million tons in 1981 has

declined due to reinforced restrictions on international fishing operations and
the drastic decline of the sardine resource level. It was almost halved over the

six years until 1993.

Although there were some signs of recovery, Hokkaido's production remains

low with 1.4 million tons during the past few years.
The top five fish caught in 2008 were as follows:

@ Scallop 429
@ Walleye pollock 191
@ Arabesque greenling 165
@ Salmon 130
® Saury 130

RERIEESE (Bl

(Unit: 1,000ton3

Production volume by fish species (within territories)

1418k

(1,410)

(Unit:1,000tons)

ORETHA

scallop
BRITEIES

walleye poliock
DRy

arabesque greenling
=4y

salmon
B33

saury
==

kombu
B R JLAMD

Jjapanise common squid
O EDfth

others

BFEiBlE GERNh~XEET (IBEREERD)

Sea of Japan Area (Wakkanai City ~ Hakodate City (former Todohokke))

ZM—Y DiEiEE (REE~RHA)

Sea of Okhotsk Area (Syari Town ~ Sarufutsu Village)

O Ry

arabesque greenling
O RETHA

scallop
B )L AN

japanise common squid
2=

kombu
O RIrb955

walleye poliock
BAhFT

Jjapanese sand lance
LV =

north pacific giant octopus
Dzt

others

2.5% ==

3072F b
(302)

(Unit:1,000tons)

(Unit:1,000tons)

ZDBURAYFiEE (HET (BFEFEE)D ~2 0 EH)

Pacific Ocean Area West of Erimo (Hakodate City (former Minamikayabe Town)~Erimo Tow|

ORETHA

scallop
84

salmon
Bk

arabesque greenling
8 R85

walleye poliock
OIx

trout
B AHhrT

Jjapanese sand lance
B 2)LA(H

_japanise common squid
B Z 0kt

others

ZADBMURAYFiBE (LEE~#EEH)

Pacific Ocean Area East of Erimo (Hiroo Town ~ Rausu Town)

O RETHA
scallop
O Rirbo%5
walleye poliock
B 2)LAH
Jjapanise common squid
Sh= %
kombu
47
salmon
B HZYFATL
Jjapanese anchovy
B kv’
arabesque greenling
0 Z0ft

others

(Unit:1,000tons)

MNBIFh
(419)

(Unit:1,000tons)

LR e
saury

O RrbH55
walleye poliock

L
salmon

=)
kombu

O RETHA
scallop

B85
pacific cod

034
saffron cod

0zt

others

BN ILBEKEMREE MEEKERS

Source: "Annuall Statistics on Fishery and Aquaculture Production in Hokkaido" by Department of Fisheries and Forestry,Hokkaido Government
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(2) RE - BEXLER (B

ER20F DA EDBERE - BIEREESRIT2,806EHT
RIFFICEENTOSEA (3.3%) EBILTNET,

RBDEERL. Tl 3FICBERSDA,065EBMPE0HL
FULE. ADYORT FDISOEESEDRD. NI THA
DY T DEBDETRSENSEDUTHD. CTHF> ™
DT DHBEEYT VY IDMBR LEEECRKODOEGUEE
DD, 3000fEMETOIKETHE L TNET,

PR20FDBEEE - BEREESHRONISSEIROERD
TY,

@ U7 549EH
@ MmEF 540fEM
@ 3IvJ 263f8H
@ T EDOFS 2201EM
©® RLXAH 1571EM
SEROER (i)
Production value in fishery (within territories)
&M Oh&-EmFRE
(Unit: hundred million yen) Offshore and Pelagic Fishery
F L O e 1 - 1 O RFia%E
3500 -1 706 |-~ 3,238 . ____ Coastal Fishery
3000 [~ F——--- 568 [~~~ 27958 __________ 2,806 ___
2500 F--{  |--—-——-t------ 553 [------ 2309 ____ 420 |-
2000 -1 |- - - 344 | ___ | -
1500 r--12989 (- -~~~ 00 ("""""7| [~""""1 [~ -
1000 F--{  |------ | - 22051 | 1965 - - -
500 -1 |~ (""" [~ [~ -
0
S63 H5 H10 H15 H20
(1988) (1993) (1998) (2003) (2008) 4

SBEOEES (Bit)

(2) Vvalue of fishery and aquaculture production
(whitin territories)

Hokkaido's value of catch by marine fisheries and aquaculture was 280.6
billion JPY in 2008, a decline of 9.5 billion yet 3.3% from the previous
year.

After the peak of 406.5 billion yen in 1991, Hokkaido has suffered a slump
in the value of catches. This is mainly due to the reduced production
quantities of sardines and walleye pollock and the lower prices of scallops and
autumn salmon.

Values over the recent years remain less than 300 billion yen, though higher
prices for autumn salmon and sea cucumber slightly increase the total figure.
The top five fish in production value of marine fisheries and aquaculture in

2008 are as follows:

@ Salmon 54.9
@ Scallop 54.0
@ Kombu 26.3
@ Walleye pollock 22.0
® Japanese commom squid 15.7 (Unit: billion yen)

RIERILEESR (Bith)

Production value by fish species (within territories)

w4
salmon
O RETHA
scallop
[=k=p)
kombu
BRITEES
2,806 ,'TE_,"‘H walleye poliock

(280.6) B 2)LAH

Jjapanise common squid
BHUT

saury
aRyir

arabesque greenling
O Z0ft

others

(Unit: billion ven)

BFEiBlE GENH~XEETH (IBEEERD)

Sea of Japan Area (Wakkanai City ~ Hakodate City (former Todohokke Village))

ZM—Y DB (REE~RL)

Sea of Okhotsk Area (Syari Town ~ Sarufutsu Village)

B )L A%
Jjapanise common squid
Bk
arabesque greenling
E=b)
kombu
0433
sea cucumber
O RETHA
scallop
B x40
north pacific giant octopus
BB LFHEXH=
northern sea urchin
(Unit: bilion yen) 0 ZDfth
others

636{%M
(63.6)

ORETHA

scallop
B4

salmon
B R85

walleye poliock
R4S

trout
=

hair crab
Bk

arabesque greenling
LIV o

north pacific giant octopus
(Unit: billion yen) D20t
others

646{%M
(64.6)

ZADBURAYFEE (HETH (BREFEED ~2 0 6H)

Pacific Ocean Area West of Erimo (Hakodate City (former Minamikayabe Town)~Erimo Tow|

ZDBMURAYFiBE (LEE~#EEE)

Pacific Ocean Area East of Erimo (Hiroo Town ~ Rausu Town)

ORETHA
scallop
B4
salmon
24% ~., ooyJ
kombu
B R85
walleye poliock
BRI AH
Jjapanise common squid
L L=
chestnut octopus
ByJE
whelk
(Unit: bilion yen) B 20
others

631{M
(63.1)

B4
salmon
BHUT
saury
=)
2.2% ~m kombu
B R7h55

walleye poliock
B55
pacific cod
O RETHA
scallop
BTy N\DUHZ
short-spined sea urchin

(Unit: billon yen) B Z0t
others

BR L AUEEKEMISED BB KEIRE | Source"Annuall Statistics on Fishery and Aquaculture Production in Hokkaido" by Department of Fisheries and Forestry,Hokkaido Government
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() REREFH

ER20FICRITDIREDRERERMI14,780CT. DD
5. oFREBRERMIEI13,904TO41%EEDHTNET,

FE. BRRERIICHDE. 10+ UKD RMEERL
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(3) Number of fishery management units

There were 14,780 fishery management entities in 2008; of those, entities
that engaged in coastal fishing numbered 13,904 (94.1%) .

By size of fishing boat, those using motorized fishing boats under 10 tons
(including fishery management units using non-motorized fishing boats and
those without using fishing boats) accounted for 67.9% at 10,041.

Due to business suspension and discontinuance caused by the aging of the
fishing population and lack of successors, the number of fishery
management units has continued to decrease since 1985.

REREFBOHER

Number of fishery management units

25,000

20,000 F 3,524

15,000

10,000
16,148

5,000

OAh100b Ll E

100tons or over

W Ej510~100k>
10~ 100tons

O fEmEE
Marine culture
Offshore and .
Pelagic Fisherv B EEMS
Set—net fishery and
others
O A0k K

Below 10tons

NERE
Coastal Fishery

O MR- Rk

Non—-use,nonmotorized

29 fishing boats

S63 H5 H10
(1988) (1993) (1998)

B N BEMKESHRSTE DRErYYR)
E D ER20FET - Y DEFTIENRR O TRO., HDFEBFECLLE TSR0

CORE Ve S

ER20FICRITDIAEDRENESHIS3S568AT, BL
BIICHDE. BFN28862ATI6%ELHTINET,

I, BFAREBICESDHDI60mULDEGIE32.4%E%D
THRO. BEBOSHILAEATNET,

(2003)

H15 H20
(2008) £

Source: “Fishery Census” by Statistics Department , Ministry of Agriculture, Forestry and Fisheries
Note: The method of collecting data used in 2008 was different from the method used in other years; therefore

a simple comparison cannot be made between thefigures for 2008 and figures for other years.

(4) Number of people working in fisheries

The number of people working in fishery was 33,568 in 2008: 28,862
(86%) were male.

Out of all the male fishery workers, 32.4% were 60 years old or over,
signalling that the industry continues to face an aging population.

REUNRSHOER

Number of people working in fisheries

Xt Ok ¥
50,000 ¢ /,,,ﬂgls,s,g ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, Women
45,000 ¢ __ O BF:60i Ll L
40,000 4//77 Men: age 60 and over
35,000 L _ O 5 F:40~595%
i Men: age 40~59
30,000 v __
- O EF:25~39%5
25,000 ¢ - Men: age 25~ 39
7
20,000 F__ B EF:15~24i%
15.000 4//77 Men: age 15~24
10,000 [ __
5,000 r
0
S63 H5 H10 H15 H20
(1998) (1993) (1998) (2003) (2008) £

B N RMKESHRSE DRty UR)

i L E20F T — Y DESTIENRE > TH D, HDFSBHUCLLE TS
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Source: “Fishery Census” by Statistics Department , Ministry of Agriculture, Forestry and Fisheries
Note: The method of collecting data used in 2008 was different from the method used in other years; therefore

a simple comparison cannot be made between thefigures for 2008 and figures for other years.
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(5) Number of fishing boats (motorized fishing boats)

There were 30,062 registered shipping boats in Hokkaido in 2008,decreasing
by 686 (2.2%) from the previous year. The number has declined annually
after recording an all-time high of 51,138 in 1980.

By tonnage, fishing boats below 3 tons, which are used primarily for
shellfish and seaweed gathering fishery (both shallow-water gathering fishery
and aquaculture) and gill net fishery, accounted for 74.2% of the total at
22,294.

By material, FRP (fiber reinforced plastic) boats accounted for 94.9% at
28,514, and the construction of light alloy ships (aluminum boats) has
increased recently.

RAEDHERS

Number of fishing boats

o200k e
20tons or over

B 10~20kv
10~20tons

03~10k~
3~10tons

B 3K
Below3tons

50,000

40000t

30000

20000 ¢~

10000

S63 H5 H10 H15 H20
(1988) (1993) (1998) (2003) (2008) %

& B nsEKEMES MBERHitR]

(6) KENIGEE (BELHNTD

ER20FDKERGGIRSEEMAI1,0797C, BIFICLEN
T18 (1.6%) WHLTHD, FRFDIDMEQICHDET,

Fr2. ERR20FICHITDRENT (ELENT) GeDEESS
TAR3TF RV ERBRO>TNET,

CDOO5. REKEWMNA3L1 F 2 TE8.0%ZEEHTH
D, TNICHWTREGRN8HD3F FYT11.2%. BIENN 4
B1FEYTE6%E>TNET,

KERGRRISEENMDER

Number of seafood manufacturers

S63 H5 H10 H15 H20

(1998) (1993) (1998) (2003) (2008) #

& B IUBEHREEERED [TMetRAERBR
Source: "Census of Manufacturers report" by Department ¢éi€yP&lanning and Coordination,
Hokkaido Government

£
50,000 ¢

40000

30000

20000

10000

S63 H5 H10 H15 H20
(1988) (1993) (1998) (2003) (2008) 4

Source: “Statistical Table for Fishing Boats in Hokkaido" by Department of Fisheries and Forestry, Hokkaido Government

(6) Production of processed marine products (land processing)

There were 1,079 seafood manufacturers in 2008, a declineg dfL16%
from the previous year. The figure continues to drop.

The production of processed marine products (on land) in Hokkaido in 2008
was 743,000 tons.

The breakdown of processed marine products for the year showed that
frozen marine products accounted for 58.0% of the total at 431,000 tons,
followed by salted products (83,000 tons; 11.2%) and feed and fertilizer
(41,000 tons; 5.6%).

IKENIREESOHER

Production of processed marine products
(Unit:1,000tons)

T es = ARKED
1800 F Frozen products
1600 £~ o IERR
s B0 Salted products
1400 ¢ |89
o~ o AR
1,200 [ Feed and fertilizer
1000 R
P Fats and oils
800
L7422 OAEBSR
600 £~ Frozen foods
400 F B Z 0t
Pre other
200
168
S63 H5 H10 H15 H20
(1988) (1993) (1998) (2003) (2008) F

& B BMKESILBERISHN MEBERMKERST TR
(B BAKEBISHS [KEBIBHTFE
E LR SFEMIEIET — S DESTIENRZR > THRD, tDFEHEHMICLLE TSR,
Source: “Annual Report on Agricultural, Forestry and Fisheries Statistics in Hokkaido” by Statistics Department,
Hokkaido District Agriculture Office, Ministry of Agriculture, Forestry and Fisheries
"Statistical Yearbook on Oil and Fat from Fishery Products" by Japan Marine Oil Association
Note : The method of collecting data used after 2003 was different from the method used in other year
therefore a simple comparison cannot be made between the figures.
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1 Promotion of Stock Enhancement and Farming Fishery

The hatching and releasing of salmon and trout, seabed releases and cultivation of scallops and kombu, etc. have been flourishing in Hokkaido, making up t
fishery of the prefecture.

Stock enhancement varies from seed release of sea urchins in many places to seed production and release of Japanese flounder, herring and abalone in tf
Japan, and of Barfin flounder in the Pacific Ocean area west of Erimo Town, respectively.

More recently, demand for sea cucumber has increased drastically. In order to increase the resource quantity, the Hokkaido Government, togethe
fishermen's cooperatives, works on the development of the technology in its enhancement.

* Barfin flounder: a large species of flounder, with the brand name of "Oucho (king flounder)"

BEOBRER (097 BEann—% (EERE)
Past record on seed releasing(Chum salmon) A list of seed releasing (major fish)
(Unit:Million) g1 FE. F1@ (Unit:1000)
BAERE X 4 H16 H17 H18 H19 H20
1,500 (2004) (2005) (2006) (2007) (2008)
1114 1,044 PN
1,200 [~~~ 3 ,",,,,,,",,,,,,",,,,,,",,,,,"”””"”””"”\,”” h_// 4,014 4,737 5,540 4,809 6,453
W—W SRS
LT e Sl ESA
91;5 1 02/: lopaness daumety 2,342 1,158 2,482 1,786 2,763
600 [mmT T T oo »
?Jt"j 173 138 1,330 1,449 1,499
barfin flounder
2 .
RETHA 2,943,673 | 2,895,425 | 3,074,998 | 3,186,453 | 3,191,539
0 . . . . N . N . N . scallop
s63 H5 H10 H15 H20 IVNITVH=
(1988) (1993) (1998) (2008) (2008)% short-spined sea urchin | 00741 | 56075 53564 52364 | 51815
& N BUTEEAKERSHREY Y —sEIT VS — & B GD 2ESHREODEERS [HISREBDERE. AF - RER
BB HREHREEBSTET - AKEKEARS Source: “Materials on the production and release of finggsifor stock enhancement”
Source: Incorporated Administrative Agency National SainResources Center, Fisheries Research Agency; by the National Association for the Promotion of Productive Seas

and Hokkaido Research Organization, Salmon and Freshwater Fisheries Reseach Institute

2 BREBEBREDRH
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2 Egablishment of Resour ce M anegement-Oriented Fisheries

In recent years, fishery resources in the seas surrounding Hokkaido have been decreasing. Given such circumstances, further promotion of re:
management-oriented fisheries will be required to ensure stable fishery management as well as a stable supply of marine products.

The Hokkaido Government has strived to promote resource management-oriented fisheries. As part of the efforts, government officials, researchers anc
related members met at the Marine Resource Management Conference to define the methods of evaluating and managing 23 key fish species. Those mett
now available in the Manual for Management of Fishery Resources in Hokkaido.

EEKESREEVY 1PV (UEEKEMRIEED
The Manual for Management of Fishery Resources in Hokkaido BREE (WH-oie)
(Department of Fisheries and Forestry, Hokkaido Government) Resource management by measurement of hair crab
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3 Stabilization of Fishery Management and Security in Fishery Management Entities
Fishery management in Hokkaido is experiencing severe hardships with the decline of catches, in addition to higher expenses followed by a rise in fuel pric
The fewer number and aging of fishery workers are also serious concerns.
In order to overcome these challenges, the Hokkaido Government promotes actions towards stronger fishery management, and provides both acti
prospective fishery workers with training programs.
Various efforts are also conducted by municipal governments and fishermen's cooperatives, hoping to secure the workforce.

RERBRYERUBERLLROHER RETHEFRDOTHE DR F
Number of fishery management entities and the rate of aging of fishery workers A training session at the fishery training institute
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Source: "Fishery Census" by Statistics Department, MinistrAgriculture, Forestry and Fisheries
Note: The method of collecting data used in 2008 was different from the method used in other years; therefore a simple comparison cannot be made between the figures for 2008 and figures for other years.
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4 Stabilization of Fishery Management and I mprovement of Fishery Cooperatives M anagement Base

Today in Japan, a stronger interest in food safety and reliability does not result in larger fish consumption. There is a series of programs running in an eff
encourage people to eat safer and more tasty seafood: quality improvement of seafood with hygiene control systems, promotional activities by fishery worker
diet education as well as other food campaigns.

Looking at increasing worldwide demands for seafood, Hokkaido has strived to expand both domestic and international consumption of local marine products

REBICIDLEABEORT MAaNBERUEHRER) OBNEDLSDHLER
A lecture on demand, given by a fisherman Change in export value of "seafood" and "prepared seafood" from Hokkaido ports
O s E 5
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Aiming to Create Rich & Attractive Fisheries in Hokkaido
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5 Development of Environmentally-Sustaining Fisheries and Environmental Conservation

It is essential for sustainable fishery with equivalent and larger resources to safeguard favourable habitats for marine resources. Measures must be introd
make the industry coexist with wild animals: Steller's sea lions have thus far presented significant damages for the industry.

In cooperation with fishery workers across Hokkaido, the government is making countermeasures against rocky shore denudation, while taking actions to
seaweed beds and tidal wetlands, planting trees, and exterminating introduced fish species.

.- N + w =
k RICKDREBEDHRS RIBEOREEE (BRER
Change in the fishery damage caused by Steller's sea lion Cleaning bedrock, as a part of seaweed bed maintenance
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S P RFERO1I0BNS6 BETEESt  Note: The data was collected from October to June each yean Bteller's sea lions make their annual migration to Hokkaido.
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6 Creation of Comfortable, Vital Fishing Villages

Infrastructure is under development to build better boat mooring and unloading facilities, in an effort to create comfortable, lively fishing ports and villages.

Drainage facilities, windbreaks and snowbreaks are also installed for better working and living environments in fishing communities.

Meanwhile, many sea-focused programs have been introduced to revitalize the community. They are backed by a higher need for fishing villages with mr
recreation and hands-on fishery experience.

EBRUEFE (RRRE) FERREDIRAE

Roofed quay, Shibetsu Fishing Port Hands-on fishing approach
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7 Enhancement of Research and Experimentation and Dissemination of Technologies

For sustainable development in local fisheries, Hokkaido has been upgrading marine resource enhancement and management technology: inventing value-a
products, studying environment conservation, and disseminating new knowledge and technology across the prefecture.

PAFFUA DEGRE BETOBERR (TS5VD ~VHEE

Otolith picking from flathead flounder Research being conducted on the deck of aGhip Plankton regearch
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8 International Fishery Trends

With the enforcement of the United Nation's Convention on the Law of the Sea, the Japanese Government enacted the Law Concerning Exclusive Eco
Zones and Continental Shelves in 1996, to establish an exclusive economic zone.

Japan has entered into fishery agreements with South Korea and China. Meanwhile, Japan and Russia renew governmental and private agreements about
each year.

In 1998, an agreement concerning the operation of Japanese fishing boats around the northern territories was concluded for catching walleye pollock and o

2010FEDBARADIREKIGE  Fishing zone for japanese fishing boats in 2010
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Facilities
1st Floor - Haven of spiritual peace and comfort
Reception and lobby

Reception counter for visitors is located here.
If you present your membership card, we will direct you to the designated worship room.
Respects may be paid any time, 365 days a year, between 10 am. to 7 p.m.

Gallery

The gallery displays precious cultural assets for a limited time, such as Buddhist paintings and
folding screens that have been entrusted to museums by Komyoji Temple.

Main Hall, Worship Hall

The Main Hall of Machiya Komyoji Temple.

In the inner chamber is enshrined the image of Amitabha Buddha, sculpted in the Genroku
Period. It is the artwork of the great Buddhist sculptor Kouun, the 17th generation descendant of
the great sculptor Unkei, renowned during the early Kamakura Period.

(n addition, memoriat services may be held in the outer chamber of the Worship Hall.

2nd Floor - Remembering the departed one with sanctity and solemnity
Special worship room

A spacious special worship room.
It is a private room separated by doors; therefore, without having to be self-conscious of others
or being disturbed by surrounding noises, you can offer prayers unhurriedly and in tranquility.

Tombstone decorated by seasonal beauty

The mural painting by a rising female painter, depicting the beauty of the four seasons, gently
embraces all viewers. The tombstones are made from the highest quality Swedish black granite.
Yaou can remember the departed one in dignity and tranquility, in a stately and noble
atmosphere.




3rd and 4th floors - Eternal life filled with the joy of reunion
Worship room with an atmosphere full of grace and dignity

With regard to worship rooms, there are 2 booths on the 2nd floor, 3 booths on the 3rd floor,3
booths on the 4th fioor, with a total of 8 booths. Each booth is separated by a glass partition, so
prayers may be offered in solemnity without having to be self-conscious of others or being
disturbed by surrounding noises.

Elegant tombstone and advanced technology

By putting the membership card on the touch panel located next to the booth, the mural painting
depicting the beauty of nature and the elegant black granite tombstone containing the ashes
appear. You may display a picture of the departed one on the front menitor and reunite with
your loved one. You can even display an edited video or voice recording using the touch panel.
This is truly a technologically-advanced grave.



Various ints of unprecedente mpar t ition raves
1. Permanent commemoration even if the deceased has no relatives.

The permanent rights to the grave may be past onto other relatives even if the deceased one
has no children. Even if the deceased ones' relatives pass away, the ashes are laid to rest in
the resting place of the principal Buddha image on the 1st floor of the main hall, where the sutra
is read in the morning and in the evening At Machiya Komyoji Temple, we will guarantee a
permanent commemoration out of a sense of commitment and responsibility.

2. A noble black granite tombstone

With an indoor facility, a Buddhist aitar-type or a locker-type cinerarium is common. However,
at Tokyo Gobyo, prayers may be offered to an elegant tombstone made from stately,
distinguished and highest quality black granite, located in a bright and clean worship room in a
refined 5-story cinerarium.

3. A secure design including high earthquake resistance

The design and construction has been managed by Toyota Industries Corporation, the core of
the Toyota Group companies. In addition, a computerized automatic transfer-type cineration
system has been newly developed. With high earthquake resistance, along with the sturdy steel
structure, we will protect the ashes of the deceased for many years to come.

4. 1 minute on foot from Machiya Station

Located in a convenient area, visits to the grave may be made when shopping or running other
errands. What could be befter than being able to pay respects whenever you can?

5. Affordable, low price

In comparison to the conventional cemetery or Buddhist altar-type or locker-type cinerariums,
we offer exceptionally low prices. Loan payments are also available.

6. For all religions and denominations

People of all religions and denominations, including those who have no religious affiliations are
welcome.

7. Granting of a posthumous Buddhist name free of charge
On request, a Buddhist name according to the teachings of Shin-Buddhism, are given from

Komyoji Temple.
Safety and security in a comfortable setting




8. Fully maintained and managed

Unlike outdoor tombstones which are exposed to the elements, there is no need for

maintenance and management such as weeding or cleaning. It is always clean and fully secure.
Even in the extreme heat of summer or in the bitter cold of winter, you can pay your respects in
a pleasant environment.

9. Can visit the departed one empty-handed

Flowers, incense and other necessary items for visiting the grave are prepared, so you can visit
your loved one anytime, empty-handed.

10. Video system to recount precious memories

The monitor set up next to the black granite tombstone displays the photo of the departed one.
In addition, on request, by pressing the touch panel of the worship room, you can play the
images and voice recordings as well as edited videos showing the memorabilia of the departed
one.

*Separate data entry fee required.

11. Multiple cineration possible

As a rule, with the personal type, one set of ashes is contained in one miniature shrine.
However, if a married couple requests that their ashes be placed in one miniature shrine, it is
possible to do so by storing both sets of ashes in smaller urns. Additionally, if a cineration for a
family is desired, please use the family type.

*Separate fee required.

12. Memorial service in remembrance of the beloved one

Memorial service may be held on the 1st floor of the Machiya Komyoji Temple where the image
of Amitabha Buddha, created by the great Buddhist sculptor Kouun, the 17th generation
descendant of the renowned Buddhist sculptor Unkei of the Kamakura Period, is located.

13. Managed and operated by Machiya Komyoji Temple

The cinerarium is directly managed by the traditional Komyaji Temple. By just presenting your
membership card, you may visit Rurikoin, Komyoji Temple’s main temple in Kyoto, which is one
of the top ten historical places of interest in Kyoto, as well as see the precious cultural assets
owned by Komyoji Temple, free of charge.




14. You may contribute to the global eco-project and the preservation of a world heritage

Within the temple grounds (12,000 tsubo = approx. 40,000 nt) of Kyoto's main temple
Rurikouin, a maple seedling will be pianted in the name of the purchaser of Tokyo Gobyo, and
that one will be able to participate in a global eco-project which spans over several hundred
years. In addition, part of the purchase fee will be donated to Komyoji's restoration efforts for
Dun Huang Mogao Caves in China; thus, the purchaser may also take part in the preservation
of a world cultural heritage.

*No separate fee required.

Price Lisi

Personal type (for individuals)
Complete set 380,000 yen
(annual maintenance and management fee 8,000 yen)

Family type (for families)
Comptlete set 750,000 yen
{annual maintenance and management fee 10,000 yen)

Customized type
Complete set 100,000 yen
{annual maintenance fee 12,000 yen)

Personal biography
Ohora Ryutoku

Born in Komyoji (Gifu City), in 1969.

Entered the priesthood at 9 years of age, and thereafter studied Buddhism at the Department of
Buddhist Studies in Ryukoku University.

At the time of graduation, he acquired qualifications as a teacher at the Higashi Hongan-ji
Branch of Shin-Buddhism.

After graduation, Ohora Ryutoku became a priest at the Muryoujyusan Komyoji Temple.

He contributed to the establishment of the Fukui Ren-nyo-shonin Memorial, and was proactively
involved in the construction of the Kyoto Amagase Memorial Park and Chiba Inage-anagawa
Cemetery. He also made tremendous contributions to the construction of the cinerarium “Tokyo
Gobyo.”

In 2009, at the completion of the above, he was appointed as the chief priest of the Machiya
Komyoji Temple, where he serves in the same capacity to the present day.
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Food safety-related system of |aw

- Ordinance for Enforcement of
The Food Sanitation Law @8 Order for Enforcement of the Eood Sanitation Law
the Food Sanitation Law
Standards and criteriafor food
and food additives, etc.

Ministerial Ordinance
Concerning the Ingredient
Standards for Milk and Dairy
Products

The Poultry Meat Order for Enforcement Ordinance for Enforcement
| nspection Law of the Poultry Meat of the Poultry Meat
Inspection Law Inspection Law

The Slaughterhouse Act Order for Enforcement of the Ordinance for Enforcement
Slaughterhouse Act of the Slaughterhouse Act




Sharing roles among businesses, consumers and the government

Food-rel ated businesses

As providers of foods, etc., businesses are primarily
responsible for securing food safety.

Consumers

* Deepening knowledge in securing food safety, etc.
= Striving to express opinions regarding policies to secur e food safety

The government

Conducting monitoring and guidance to make sure that
food-related businesses are carrying out their responsibilities and
providing safe foods.




Administrative System
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Food Sanitation Law
[ Purpose])

6\

Article 1
The purpose of this Act Isto prevent
sanitation hazards that result from food
consumption and drinks, by enforcing
regulations and other measures necessary
from the standpoint of public health, to
ensure food safety and thereby to protect
citizens good health.




» Foods not permitted for marketing 1
(Food Sanitation Law, Article 6)

 Deteriorated, rotten, or immature foods

(But exclude those that are determined to generally pose no risk to human health and
recognized as edible.)

* Foods that contain or are covered with toxic or harmful
substances, or are suspected of containing or being covered

with such substances

(But exclude cases where the Minister of Health, Labour and Welfare specifies that
such items involve no health risk to humans. )

- Foods which are contaminated with pathogenic organisms or
are suspected to be so, and involve arisk to human health.

- [tems which involve arisk to human health due to
uncleanliness and contamination or addition of foreign
substances or on other grounds.



» Foods not permitted for marketing 2

* Foods that are consumed in extraordinary ways, and thus
prohibited from marketing. (Article 7)

(Foods that are served in a manner extraordinarily different from regular
manners, or foods that have not been generally consumed, etc.)

* Foods that are banned from importing and marketing due
to their repeated violation of regulations. (Article 8)

-Meat of livestock that is suspected to have contracted
with or died from specific diseases, etc. (Article 9)

- Unapproved additives or foods containing unapproved
additives, etc. (Article 10)



e Foods not permitted for marketing 3

* Foods that are produced by any method not conforming
to the stated criteria and standards (* 1), etc. (Article
11)

* Foods without |abeling that conforms to criteria (<2
(Article 19)

 Foods with false or exaggerated labeling, which may
cause harm to public health (Article 20)

*1 Ministerial Ordinance concerning the Ingredient Standards for Milk and Dairy
Products, Standards and Criteriafor Foods, etc.

*2 Ministerial Ordinance concerning the Ingredient Standards for Milk and Dairy
Products, Ordinance for Enforcement of the Food Sanitation Law



Standards and Criteria

Standards and criteriafor food and food additives, etc.
(Ministry of Health and Welfare, Notification No. 370, 1959)

Ministerial Ordinance concerning the Ingredient Standards
for Milk and Dairy Products

Standards and criteria for manufacturing, processing, use,
cooking and preservation of food, etc.

Example Standards and criteriafor carbonated drinks
O Ingredient standards for carbonated drinks

- Arsenic, lead and cadmium should not be detected

- Negative for coliform bacterium, etc.
OManufacture standards for carbonated drinks

- Original water should be drinking-quality

* Drinks of pH 4.0 or over should be sanitized by heating
(85 degrees C, 30min or longer, or equivalent methods), etc.

OPreservation standards for carbonated drinks
- Frozen fruit drinks, etc. should be preserved at -15 degrees C, etc.
OCooking standards for carbonated drinks served by cup vending machines

- The liquid should be kept 10 degrees C or below, or 63 degrees C or above, etc.




Business approval

From the perspective of public health, prefectures, etc.
shall establish an ordinance that set criteriafor each type
of business (*).

(Food Sanitation Law, Article 51)

* 34 types of businesses including restaurants.
(Businesses with an extraordinary impact on public health, thus specified by the ordinance.

1 Restaurant businesses 14 Fish and seafood sales businesses 28 Alcoholic beverage producing
2 Coffee shop businesses 15 Fish and seafood auction businesses businesses
3 Confectionery businesses 16 Fishjelly product producing businesses 29 Bean curd producing
(including bakery businesses) 17 Food freezer or cold storage businesses busi nesses

4 Bean jam producing businesses 18 Food irradiation businesses 30 Fermented soybeans producing
5 Ice cream producing businesses 19 Carbonated drink producing businesses businesses
6 Milk processing businesses 20 Lactic acid bacteria beverage producing 31 Noodles producing businesses
7 Specia milking and processing businesses businesses 32 Daily dish producing
8 Dairy product producing businesses 21 Ice producing businesses businesses
9 Milk collecting businesses 22 |ce salesbusinesses 33 Canned or bottled food
10 Milk sales businesses 23 Edible fat and oil producing businesses producing businesses
11 Slaughtering businesses 24 Margarine or shortening producing 34 Additive producing businesses
12 Processed meat sales businesses businesses
13 Processed meat product producing businesses 25 Miso producing businesses

(meaning businesses for producing ham, 26 Soy sauce producing businesses

sausage, bacon and such like) 27 Sauce producing businesses

10




Business approval

A person who intends to conduct business prescribed

In the preceding Article, shall obtain approval from
the prefectural governor pursuant to an ordinance of
the Ministry of Health, Labour and Welfare. (Food

Sanitation Law, Article 52)

11



Slaughterhouse Act

Purpose

To protect national health by establishing necessary regulations
and other measures, from the perspective of public health, to
secure proper slaughterhouse operation and processing of
livestock for human consumption

Subject (=L ivestock)
Cattle, horses, pigs, sheep and goats

Approval for slaughterhouse

Approval from the prefectural governor, etc. isrequired to
establish a slaughter house.

|f necessary from the public health perspective, the prefectural
governor, etc. shall limit the number and kind of animals
processed per day, in proportion to the scale of the facility.

12



Restriction on refusal of daughterhouse use, etc.
Without justified grounds, slaughtering of livestock and use
of slaughterhouse for slaughtering and dressing of livestock
shall not be refused.

Slaughtering and dressing of livestock

No person shall slaughter livestock for the purpose of
human consumption at a place other than a
slaughterhouse.

Exceptions
- Instant slaughtering required due to the lethal injury of
livestock by an accidental disaster.
- Instant slaughtering required in livestock due to dystocia,
parturient paresis, acute bloat or other diseases that are
stipulated by ordinance of the Ministry of Health, Labour and

Welfare, etc.

13



Slaughtering and dressing inspection of livestock

- Livestock, other than those inspected by the

orefectural governor, shall not be slaughtered.

- Livestock, other than those inspected by the

orefectural governor, shall not be dressed.

- Meat, internal organs, blood, bones, and skin shall
not be taken outside of the slaughterhouse without
Inspection by the prefectural governor. (There are
exceptions.)

Slaughter house inspectors

The prefectural governor shall appoint slaughterhouse
Inspectors (veterinarians) from the staff of the prefecture,
In order to implement slaughtering and dressing
Ingpections of livestock, or to take measures such as the
prohibition of slaughtering and dressing.

14



Flow of slaughter house inspection
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Diseases subject to
slaughterhouse Inspection

Example: BSE, foot-and-mouth disease, anthrax, rabies, etc.

Example: Q-fever, malignant edema, leukemia, Listeriosis, etc.

Example: Trauma, inflammation, degeneration, contraction, deformation, etc.

16



Removal and incineration of Specific Risk Material (SRM) from all cattle

Removal based on the management method for
slaughtering business

»Stored in designated containers
»Confirmation by slaughterhouse

»Washing and sanitizing of machinery

and equipment, etc.

inspectors »Completeincineration (800 °C or above)
" Head(includingtonsils) ) Spinal cord A
» Tongue and cheek meat are used for » Removal of spinal cord before
human consumption splitting
> Tongue should be removed with care Decontamination by high-pressure
\___hot to touch tonsils J \___Washing Y,
g Distal ileum Y(  Vertebral column )
» Thedistal 2m from the cecum, » Prevention of contamination from
including the part for the sake of dorsal root ganglion during
\  safety, isremoved. AN vertebral column removal

=



Regulation for poultry slaughtering
business and law for poultry
slaughtering inspection

Purpose

To protect the national health in regard to the poultry slaughtering
business, by preventing the occurrence of sanitary hazards due to
poultry meat with measures such as setting regulations and other
methods necessary from the perspective of public health and
establishing the poultry slaughtering inspection system.

Subject (= poultry)
Chickens, ducks, turkeys or other commonly consumed poultry
that are designated by Cabinet Order”)

* Currently, no other poultry isdesignated by Cabinet Order.

18



* Permission for poultry slaughtering business

Those who intend to conduct poultry
slaughtering business need to acquire

permission from their respective prefectural
governor.

 Poultry Slaughtering inspection

In order to conduct poultry slaughtering

business, the poultry meat should be inspected
as follows:

1) Antemortem inspection, 2) Inspections after
plucking, 3) Inspections after evisceration

19



Flow of poultry slaughtering inspection
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Diseases subject to poultry
meat Inspection

Examples: highly-pathogenic avian influenza, New Castle disease,
efC.

Examples: infectious coryza, salmonellosis, inclusion body
hepatitis, etc.

Examples: trauma, inflammation, degeneration, contraction,
deformation, etc.

21



Number of patients

Occurrence of food

poisoning

N

"

Occurrence of food poisoning, 2008

Number of patients 24, 303

Number of cases

Number of death

1,369
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Occurrence of food poisoning by cause

2006 2007 2008

Food type Cases Rate (%) Cases Rate (%) Cases Rate (%)

Total 1,491 100 1,289 100 1,369 100
Fish and seafood 80 54 68 53 106 7.7
Processed fish and seafood 8 0.5 22 1.7 15 1.1
Raw and processed meat, etc. 71 4.8 83 6.4 96 7.0
Raw and processed eggs 7 0.5 8 0.6 10 0.7
Milk and processed milk 1 0.1 1 0.1 0 0.0
Cereal and processed cereal 26 1.7 22 1.7 23 1.7
Raw and processed vegetables 97 6.5 78 6.1 87 6.4
Confectionary 11 0.7 12 0.9 9 0.7
Composite cooked food 141 9.5 95 74 103 7.5
Others 582 39.0 547 424 531 38.8
Unknown 467 31.3 353 27.4 389 28.4
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Year by year transition of patient numbers by
pathogens (mainly microor ganisms)
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Government responses to food poisoning

Food poisoning

=

‘ Health center
py)
2
<
=8 | ¢ II
a®| =
2 8 g“ Prefectures, etc.
a - o
ol o
S8 | O
S 2
L 3
_,8, The Ministry of
Health, Labour
Welfare
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\

O Contact by medical doctors (within 24 hours of examination), patients,
business operators, etc.
| O Detection by health center staff

O Investigation by the health center

* Investigation and understanding of the scale of case, etc.

* Investigation= = *Search for consumption circumstances, on-site inspection
hearing from responsible cooks, examinations of related foods
and patients samples, etc.

O Measures by health center

Countermeasures against increase in patient number = = = = Prohibition
and suspension of business
Recall order for the causative foods and materials

Recurrence prevention+ == Guidance for reform of sanitary conditionsin
thefacility
Information provision for business operator s, consumers, etc.
Information provision for each municipality

O Report from health centersto their respective prefectures, etc.

O Report from prefectures, etc. to the Ministry of Health, Labour and
Welfare

O Request prefectures, etc. for investigation in case of lar ge-scale,
wide-spread food poisoning
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Preventative measures against food poisoning by
Vibrio parahaemolyticus 1

Y ear 2001

O Labedling criteria established for fresh fish and seafood, etc. to be eaten raw.
Addition of fresh fish and seafood, etc. to thelist of foodsthat require

labeling.

O Standardsand criteria established for fresh fish and seafood, etc. to be eaten

Faw.

Establishment of ingredient standard, processing criteria, and preservation
criteriafor fresh fish and seafood, etc. to be eaten raw.

| ngredient standard:
Vibrio parahaemolyticus
Boiled octopus and crabs: Negative
Fresh fish and seafood to be eaten
raw: 100gor less
"Processing criteria:
Used for processing
Water should be
drinking-quality, etc.
"Preservation criteria:
10 degrees C or below

(Cases)

(Petients)
14000

1 12000

4 10000

1995 1996 1997 1998 1999 2000 2001 2002 2003 2004 2005 2006

I NumNuber of Cases =&— Number of patients
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Preventative measures against food poisoning by
Vibrio parahaemol yticus 2

Food poisoning by Vibrio parahaemolyticus especially
occurs in the summer season, mainly due to consumption
of fresh fish and seafood.

Il

Through domestic distribution= = = monitoring by each prefecture, etc.
(Summer-time overall check-up, etc. )

Upon importation+ * monitoring imported foods at quarantine stations
(Strengthening summer-time monitoring and inspections, etc.)

- /
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Vibrio wilnificus

Every year, cases of Vibrio vulnificus infection occur in summer time
(June-October). This bacterium adheres to fish and seafood, especially
crustaceans (shrimps, etc.) captured in brackish water area (where fresh
and salt water intermingle with each other) and salt water fish and seafood
captured at river mouths. \When eaten raw or not cooked thoroughly,
consumption of these foods can cause oral infection.

1l

Recently, results were compiled from studies that were aided by grants for
scientific research, financed by the Ministry of Health, Labour and
Welfare. Consequently, the Ministry developed on May 31, 2006 ‘ Q& A
for Vibrio Vulnificus', aiming at providing correct information and
deepening the understanding of preventative measures among the public.

Web Site of the Ministry of Health, Labour and Welfare
http://www.mhlw.go.j p/topics/bukyoku/iyaku/syok u-anzen/qa/060531-1.html
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M easures to secure sanitation of
raw oysters for consumption 1

OPartial amendment of Ordinance for Enforcement of the Food
Sanitation Law,

Released in December 28th, 1998, Sal-al No. 1825

In addition to establishing a system to enable emergency
Investigation through to the area of oyster fishing, names of the
fished sea area should appear on the label in order to prevent
further spreading of damage by food poisoning. (Applied on
October 1st, 1999)

O'Q&A for preventing norovirus food poisoning’,
Released in February 4th, 2004,
by the Ministry of Health, Labour and Welfare ‘/ ‘
(The final version was released on March 1st, 2005) } C}

v4
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Y ear by year transition of norovirus food poisoning cases

numbers by causative food types (Cases)

2001 2002 2003 2004 2005 2006

Total 269 268 278 277 274 499
Fish and seafood 98 83 73 39 45 26
(Bivalves only) 94 81 70 38 42 22
Processed fish and seafood 1 3 0 1 3 0
Raw and processed meat, €etc. 0 1 1 1 1 1
Raw and processed eggs 0 0 0 0 0 0
Milk and processed milk 0 0 0 0 0 0
Cereal and processed cer eal 0 3 3 2 3 3
Raw and processed vegetables 0 2 1 1 1 2
Confectionary 1 0 2 2 3 3
Composite cooked food 9 11 15 21 19 a4
Others 106 131 145 162 172 310
Food identified 6 3 6 4 5 11
Food unidentified 100 128 139 158 167 299
Unknown 54 34 38 48 27 77
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M easures to secure sanitation of raw

oysters for consumption 2
Safety management of oyster aguafarming, production and shipment

Web Site by Fisheries Agency

During production and
shipment, oysters should be
sufficiently washed with
sanitary water at processing
stages such as the removing
of shells and packaging, or
submerged in pasteurized
salt water for acertain period
of time.

Sanitary management at
production/processing stages

Oyster producers strive to provide safe products.

Rolling up the Washing shells Shelling process
oysters on board of oysters

Efforts, such as repeated washing through to
shipment and sanitization, are taken under
sanitary management.

Primary washing (Removal

of shell debris, etc.)
Shipment in a UV sanitizer Secondary washing
sealed package (Final process
before packing)

http://www.jfamaff.go.jp/norovirus/index.htm
32



M easures to secure sanitation of
raw oysters for consumption

*|mportation of raw oysters for consumption

|mportation of raw oysters is permitted after confirming that
the condition of the raw oystersis equivalent or superior to
the sanitary management standards stated by the processing
standards, etc. of the Food Sanitation Law, provided that
the mandatory sanitary certification, etc. attachment is
fulfilled .

Currently permitted exporters

-

\_

Total of 6 countries: Australia, New
Zedland, US, Canada, Korea, and Ireland

)
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Measures against natura toxins

1) Countermeasures to prevent puffer toxin (tetrodotoxin)
pOI Soning
December 2nd, 1983
Notification to secure sanitation of Fugu puffer fish

This notification established the types, parts and the sea area of
captured puffer fish eligible for distribution. Operators, facilities, and
methods of Fugu puffer fish processing were also stated.
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Measures against natura toxins

2) Importation of Fugu puffer fish
March 3rd, 1984
Notification about imported Fugu puffer fish

- Limiting types and sea areas for capturing eligible Fugu puffer
fish to be imported

- Fish should be either unprocessed or only eviscerated to make
visual identification of fish types easy at the time of import

- Certificate issued by the exporting country's government
should be attached
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Y ear-by-year transition of food poisoning cases caused by

Fugu puffer fish

Total number of food poisoning Number of food poisoning gttributed
to only Fugu puffer fish

Cases Patients Deaths Cases Patients Deaths
1965 1,208 29,018 139 106 152 88
1970 1,133 32,516 63 46 73 33
1975 1,783 45,277 52 52 75 30
1980 1,001 32,737 23 46 90 15
1985 1,177 44,102 12 30 41 9
1990 926 37,561 32 52 1
1995 699 26,325 30 42 2
2001 1,928 25,862 31 52 3
2002 1,850 27,629 18 37 56 6
2003 1,585 29,355 6 38 50 3
2004 1,666 28,175 5 44 61 2
2005 1,545 27,019 7 40 49 2
2006 1,491 39,026 6 26 33 1
2007 1,289 33,477 7 29 44 3
2008 1,369 24,303 4 40 56 3
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Measures against natural toxins

3) Shellfish poison

July 1st, 1980: Notification about handling of
shellfish that became poisonous due to accumulation
of paralytic shellfish toxins, etc.

Shellfish containing higher levels of toxins than the
following concentrations will be handled as a
violation against the Food Sanitation Law, Article 6

Paralytic shellfish toxin: 4MU g@

Diarrhetic shellfish toxin: 0.05MU
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Food origins of Carnpylogacier food golsoning
(Including presurned cazes)

Consumption of raw chicken meat and liver
48 cases, 438 patients

Consumption of raw beef liver
15 cases, 96 patients

Consumption of other types of raw meat (including cases with
unknown animal species)
7 cases, 71 patients

Dishes of chicken meat that were not designated for raw
consumption
18 cases, 230 patients

Secondary contamination
11 cases, 321 patients

Excerpt from Food Poisoning Status, 2005
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Iriorder to prevent Carmoylogacier food pol<oning
OCountermeasures at farms
O Countermeasure at poultry slaughterhouse

O Countermeasures at trimming factory, during distribution
and sales

O Disseminating and raising awareness among food-rel ated
business persons and consumers
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Measures against parasites

Investigation on amberjack imported from China since the fall of 2004 and
chicken grunt originally captured wild in China and then aguafarmed in Japan,
turned out to have anisakis larva at a high rate.

==

1) In addition to the high rate of parasitism, larva was even found

In some fish meat.
2) Those meats are sold for human consumption.
3) The public was not generally aware of the high rate of anisakis infestation in

those types of fish.

In conjunction with the Ministry of Agriculture, Forestry and Fisheries, our
ministry has issued guidance for direct measures such as freezing (-20 degrees
C or below for 24 hours or longer) for those fish originally captured wild and
Imported from China, then domestically aquafarmed. In addition, another
guidance was issued for aguafarming businesses to halt importing amberjack
and chicken grunt that were originally captured wild and raised in China.
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Pesticide, feed additives, and veterinary
medicinal products

Itemswith criteria already established for their
residual levelsin foods (residual standar ds)

7

Z

Residual standards stated for 250 pesticides
and 33 veterinary medicinal products, etc.

. =

mar keting.

~

When residual pesticide levels, etc. arefound to be

aboveresdual standards, thefood is banned from

7

Foods with no defined standards
(residual standards) for their
ingredients

$

Even with pesticide residues, etc. detected,

there is basically no regulation to indicate
prohibition of sales, etc.
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Introduction of positive list system to the regulation of pesticide
residuesin food, etc. 2

Pesticide, feed additives, and veterinary

/ medicinal products
Pesticides with already established standards

(residual standard) asfood ingredient PeStIC!deSWIth 1o
established standards

residual standards
~ ( )

A

Substances designated
by the Minister of
Health, Labour and
Welfare

@ased on Article 1, Section 1 of the

current law, theministry aimed to The Minister of Health,
establish a harmonized standard with the L abour and Welfare
Agricultural Chemicals Control Act, publicly announces certair
international standards, and American levels of pesticides asthey
and European standards before the arenot likely to harm
@plmmtation of the positive list systery people’ s health.
(Across-the-board

Promotion to establish residual recommendation)

standards, such as establishing residual
standards coupled with aregistration

system of pesticide based on the

Agricultural Chemicals Control Act, etc. Prohibition of
selling foods that
i B contain pesticides
Prohibition of selling foods that contain above a certain leve
pesticides above their residual standards, etc.
\K / (0.01 ppm).

Public announcement
of chemicalsthat are
clearly unlikely to

harm people shealth

(substances not
subj ected)

\_

Outside the scope
of the positivelist
system

J

v
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Contamination of fish meat, the raw materia for feed, with
malachite green and leuco-malachite green

Past circumstances

(1) A survey was conducted on the actual contents of MG and LMG in corf
aguafarming and aquafarming feed. The survey was Initiated by “basic research
on harmful chemicals' risk management 2006” by the Ministry of Agriculture,
Forestry and Fisheries.

(2) LMG was detected in a portion of corf-aguafarmed fish.

(3) Pursuit of the LMG positive cases of fish revealed that MG and LM G were aso
detected in their fed feed produced by certain feed manufacturers.

(4) The Fertilizer and Feed Inspection Station (an independent administrative agency)
has confirmed the presence of MG/LMG contamination in fish meat that was
Imported from China as araw material for feed by manufacturers (3).
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M easures
(The Ministry of Agriculture, Forestry and Fisheries)

Handling of the aguafarmed fish that were fed feed possibly
contaminated with malachite green and leuco-malachite green

(December 8th, 2006)

(The Ministry of Health, Labour and Welfare)

Handling of aguafarmed aguatic animals for human
consumption that were fed feed possibly contaminated with
malachite green and leuco-malachite green

(December 8th, 2006)



Guidelines and Plans for Monitoring and Guidance

(Related to Food Sanitation Law, Article 22-24)

Guideinesfor Food Sanitation Monitoring and Guidance

A) Basicdirection such a and prefectures, etc.

B) Basicitemsfor monitoring and guidance, such as those that should be intensively monitored based on past
violation record and hazard information, etc.

C) Basicitemsrelated to implementation system for monitoring and guidance, such as inspection facilities.

D) Others; the key items related to public disclosure of the outcomes, implementation of monitoring and guidance
based on surveillance and research.

Call for public
opinion from
citizensand
residentsin regard

Plansfor Food Sanitation Monitoring and Guidance
by prefectures, etc.
(Compiled by prefectures, etc.)

Plan for Imported Food Monitoring and
Guidance
(Compiled by the gover nment)

Sanitary regulation of food in exporting toformulation and Items that require highly prioritized monitoring and
countries, occurrence of food sanitary changes guidance, drawn up based on the food production,

problems, items that require highly prioritized distribution, circumstances of manufacturing and
monitoring and guidance that are drawn up processing, occurrence of sanitary problem of food in the

based on the past circumstances of violation. region.

B) Promotion of self-initiated sanitary
management by importers, etc. through
convening workshops.

B) Hosting workshops, etc. to promote education, in order to
disseminate the concept of HACCP among businesses, etc.,
and to promote self-initiated sanitary management based
on the mass cooking facility manual.

C) Others; Necessary items for implementation of C) Itemsrelated to communication and adjustment with
monitoring and guidance, such as public Publicly disclose neighboring communities, and with national institutions
disclosure of monitoring/guidance outcomes how the plan has for tests and inspections to accommodate investigations, on

been occasions of food poisoning.

implemented Others: items necessary to implement monitoring guidance,
such as public disclosure of monitoring/guidance outcomes.
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Responsibilities of food business operators

(Related to Food Sanitation Law, Article 3)

/[1. Measures in ordinary ti mes} ~

*Galn knowledge and techniques
«Secure safety of raw materials
*Proactively exercise salf-inspection, etc.

\_ /
: : )
([ 2. Making and keeping records | ~N
To the necessary extent, endeavor to make and keep records of suppliers names.
This can be used, during the occurrence of food poisoning, to expedite the investigation of
causes and prevention of further expansion of damage
\_ /
: )
/[ 3. Measures during an emergency | N
Endeavor to accurately and expediently,
*Provide government and municipalities with records mentioned in ‘2" and
\*Implement measures such as disposal, etc. )

*”Food business operators’ refersto businesses and mass food services that carry out collection,

manufacturing, importation, processing, marketing, etc. of foods. 16



Obligatory effort to keep records
by food business operators

(Related to Food Sanitation Law, Article 3, Section 2 and Section 3)

/" =) Flow of raw materials and products, etc. N

- ) = 2
Keep_recordsof Keep_recordsof Keep_recordsof / \
M anufacturers suppliers nameg suppliers nameg suppliers names
\
g Consumers
| mporters

\L v 4
ﬁ B | ' =

Manufacturers
| nestigation of cayses
Im orters K eep records of Keep records of Keep records of - N 2 ~/
P suppliers nameg suppliers names suppliers names Referring to the records of suppliers

ames to identify causes and
./ \ y, prevent the expansion of damage

& Y,
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Approva System for Comprehensive Sanitary Management and

Manufacturing Process

HACCP is a sanitary management method to secure the safety of products by analyzing
hazards such as contamination with microorganisms, which might occur at any stage of
food manufacturing/processing (Hazard Analysis), establishing the CCP (critical control
point) that indicates at which stage of processing and by what measures the safety of
products can be more secured based on the hazard analysis and continuously monitoring

HACCP method

Raw materials

Inspection and recording at
acceptance

Mixing
Confirmation and recording of
mixing ratio

Filling
Confirmation and recording of
temperature and filling volume

ing
Confirmation and recording of

sealing tightness Criticallconts NI,
ritical control poin
Heat treatment e P

Continuous monitoring of
pasteurizing temperature/time

__Chilling | o
onfirmation and recording of
water quality and temperature

Packaging

Confirmation and recording of
impact and temperature

Shipment

the described points.

The Comprehensive Sanitary Management and Manufacturing Processisa
manufacturing process that incorporates the concept of HACCP. It was established,
after the amendment to the Food Sanitation Law, as an approval system by the Minister
of Health, Labour and Welfare for the voluntary application of business operators.

Approval status of Comprehensive Sanitary Management for
M anufacturing Process (End of December, 2006)

Milk

Milk products
Meat products
Fish jelly products

Retort pouch food
Carbonated drinks

161 facilities (238 cases)
178 facilities (258 cases)
79 facilities (137 cases)
25 facilities (34 cases)
35 facilities (41 cases)
107 facilities (155 cases)

Others

O Instructions to improve sanitary management by establishing ‘the mass cooking facility
sanitary management manual’ for mass cooking facilities, etc.

O Offering financial and tax privileges, in order to promote the introduction of HACCP.

O Introduced in February 2004 and renewed in every 3 years, to ensure safety
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The Ministry of Health, Labour and Welfare
Food Safety Information

€ Emergency information
@ Food Safety Qs & As

€ Risk Communication in
Food Safety

€ Implemented policies by
types of area

» Food poisoning
» Food additives

» Residual pesticides,
veterinary medical
products, and feed
additivesin food

bovine spongiform
encephal opathy (BSE)

Genetically modified
foods

Health food products
|mported foods

49



























	cb2-581-e.pdf
	F1-visual_japan2008
	F2-Fisheries_in_Hokkaido
	P.00 表　紙
	P.01　「はじめに」
	P.02　「目次」
	P.03　「北海道水産業の位置（１）」
	P.04　「北海道水産業の位置（２）」
	P.05　「（１）漁業・養殖業生産量（属地）」
	P.06　「（２）漁業・養殖業生産高（属地）」
	P.07　「（３）漁業経営体数、（４）漁業就業者数」
	P.08　「（５）漁船数（海水動力漁船）」「（６）水産加工品生産（陸上加工）」
	P.09　「1 栽培漁業の推進」「２ 資源管理型漁業の展開」
	P.10　「３ 漁業経営の安定と漁業経営体の育成・確保」「４ 安全・安心な水産物の供給と競争力の強化」
	P.11　「５ 環境と調和した水産業の展開と環境保全」「６ 快適で活力ある漁村地域の創出」
	P.12　「７　試験研究の充実強化と技術普及」「８　国際漁業の情勢」
	P.13 裏表紙

	F3-Japanese Seafood Exports
	F4-Facilities
	F5-FoodSafetySurveillancesystem
	1

	F6-Sapporo Central Wholesale Market
	pic-2
	pic-3
	pic-4
	pic-5
	pic-6
	pic-7
	pic-8




