Chapter 1 Highlight 1: New Efforts to Maintain a Stable Supply of Fishery Products
Section 1. Toward Securing the Stable Supply of Fishery Products

O 1In order to improve the capacity to supply domestic fishery products, Japan should develop fishery resources and a rich marine
environment to nurture them, a vigorous work environment where the undertakers of fisheries and sound fishery operators are
trained and secured, a system where fishery products are processed and efficiently distributed according to consumer needs, and
technologies supporting all of these. Supporting these efforts are fishing villages and other regional communities, and the
infrastructure for fishery product production and provision.
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Section 2. Factors and Structures Affecting the Stable Supply of Domestic Fishery Products
(1) A Slump in Resources Levels

O Japan’s fish catches have halved from their peak due to Japan’s withdrawal from fishing grounds in foreign countries’ 200-mile fishing
zones and a fast decline in Japanese pilchard stocks that repeat fluctuations in a large cycle.
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O Half of the fishery resources subject to assessment in the waters surrounding Japan are at low levels. Various factors are behind the
decline in resources, including changes in the marine environment such as temperatures, a decline in seaweed beds and tidelands for
the spawning and growth of fish through coastal development, and overfishing exceeding recovery potential for some resources.

O It is important to secure the management of resources, the preservation of seaweed beds and tidelands, and the rational use of fishery
resources

Status of Resource Levels in the Waters Surrounding Japan in FY2008 (Overview)
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(2) Fishery Production Growing More Vulnerable

QO Fishing operation costs fluctuated wildly due to sharp hikes in fuel oil and production materials prices.

Changes in Fisheries Production Material Price Indicators

; . ) ) Corporate Goods Price Index Fuel oil A
Changes in fisheries production 2 2500
material price index (2005 = 100) o - 2 m0 Pa
1000 —e—Fueloil A ,4 \
80.0 - Mar. 2009 150.0
60.0 104.3 /
Sources: “Price Indexes Annual” and “Price Indexes 400 1 1000
Monthly,” Bank of Japan 200+ —e—Corporate Goods Price Index — 500 W Mar. 2009
Continuous glass fiber products 222888z 2segggese 0.0 S A e R e
. ... 2222222 SRR
FRP used as materials for the body of a fishing ER 2 = AR5 5858888 8%
ith i s 23 = ERCE
lw\bessel or ropes with increased strength fE 585
1400 - Fishing nets
120.0 % 1200
100.0 . g 4 100.0
80.0 :
| Mar. 2009 80.0 Mar. 2009
60.0 108.6 600 107.7
400 - 0 1
200 +—— —e—Continuous glass fiber products 400
0.0 4T 200 1—
S8 2288 2588882 . Fishing nets
2222222588888 88 00
¥ 5 8§ 5 - 2228882588888
= 2332 = 2222222388888 8&
Plastic products (unsaturated polyester resin) § ERE) g §
. . ! h z 3
Paints  Body of a fishing vessel Materials for buoys and boxes to contain fish
1200 4 o Ropes
1000 N " 140.0
YT e dhanaaantans. 1200 1200 S aadl
Mar. 2009
800 i 1000 1000 1 +0666006000006®
600 1 : 80.0 Mar. 2009 00 [ Mar. 2009
: 60.0 121.7 : 129.2
400 . 600 -
200 7 0o 400
- —e—Paints 20.0 . " ) -
0.0 T T T T T T T T T T T 00 Plaste products unsatustod pobyesiriesi 08— +— Ropes
R A N A M SRR MRS R RS RS R 0 00
3883888888858 5 88255822288 ¢¢ Srs823535325828¢28¢%32
] 88 22223222 S SIS SSS gg8g888ssggegegs
S £ 8 8 8 s edagagy 2000 -— - ==== S 8888888
= 2433 s 238K s §§§§§




QO Fishery workers have been declining and aging. Japan’s number of fishery workers in 2007 stood at 204,000. Of male fishery
workers, those aged at or above 65 accounted for 37.4%. New fishery workers numbered 1,081.

Changes in the Number of Fishery Workers
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O Of fishery workers, those who say that they have a successor slip below 20%. It is feared that a shortage of young fishery workers
will bring about a decline in the vitality of fisheries in the future.

O Replacements of fishing boats have failed to make progress due to the deterioration of fishing business performance. Fishing boats
have been aging.
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O Japan should enhance fisheries by developing and securing fishery operators that can withstand materials price fluctuations as seen
over the recent years and by realizing efficient and highly profitable fisheries.




(3) Changes in the Pricing and Distribution of Fishery Products

QO Fish prices usually fall on a rise in fish catches and rise on a fish catch decline. While fish catches declined from 1991 to 2006, no
major hikes were seen in fish prices. Price gaps were seen between species.

QO Various factors have combined in a complicated way to cap fish prices, including an increase in cheaper fishery product imports,
mismatches between demand and production, and the growing presence of mass retailers requiring fish producers to keep prices at
certain levels.

Changes in Fish Catches and Real Prices in Landing Areas
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Changes in Japanese Horse Mackerel and Pilchard Catches and Real Prices in Landing Areas
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O Fishery products are distributed through two markets — a landing area wholesale market and a consumption area market. The
wholesale market allows various fishery products from various landing areas to be auctioned for appropriate pricing under the basic
principles of openness, equity, and fairness and provided to consumers promptly, efficiently, and stably.

O Amid the diffusion of freezing and processing technologies, an increase in output from fish farms, the development of distribution
and information technologies, and other changes, transactions on wholesale markets handling domestic products and their share of
overall fishery product trades in Japan have gradually declined.

Changes in Wholesale Market Transactions and Their Share of Overall Fishery Product Trades in Japan
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(Changes in Consumption Trends)

O As consumers have increased their inclination for lower prices and simplicity, they have shifted from products for limited-volume,
wide-variety production, seasonal products, fresh goods, and complete fish to products for large-volume, limited-variety
production, non-seasonal products available throughout the year, frozen goods, and fillets.

(Relationship between Cost Hikes and Retail Prices)

O While fishery product consumption has been declining, it is feared that any addition of production and distribution cost hikes to
fishery product prices will reduce the frequency of consumers’ fish purchases. Therefore, it is difficult to substantially raise retail
prices.

Changes in the Consumer Price Index (Nationwide)
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(Need for Enhancing Sales Capacity at Fish Landing Areas)

O Fish landing areas should enhance their sales capacity through efforts to take advantage of little-used resources for developing
commercial products by increasing added value and introducing advice from downstream-sector consumers and outside experts.

(4) Changes in Fishery Business Performance

O Business performance is relatively stable for small trawlers, scallop farmers, and large fixed-net operators that feature stable
catches of relatively higher priced fishery products. Coastal squid fishing and far sea longline tuna fishing operations are vulnerable
to fuel price fluctuations.

(5) Flexible Responses to Changes in Social and Consumption Structures

O Japan’s fishery product production, processing, and distribution structures should respond flexibly to changes in social and
consumption structures.
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Section 3. Toward Enhancing Fisheries
(1) What Japan's Fisheries Are Being Asked to Do

O As changes in the fish supply structure through falling fishery production and growing fishery imports have been coupled with
changes in the consumption structure, the division of labor among producers, processors, and distributors has been changing.

Roles of Producers and Distributors Supplying Fishery Products

Marine resources Vigorous work environment System to process and distribute o
4 Fishing grounds‘ where the undertakers of fisheriesZ according to consumer needs A
& enyironmes and sound fishery operators are *
B - I s S
— trained and secured —

Reinforcement of resource
control efforts

(] Securing people newly (]
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Producers

fr

(cooperation with other industries)

Business diversification by )
[ producers 3
(engaged in production to sales) &
g
k [ Direct dealings with retailers ] / 5
L
=

L * Direct dealings with fishery
(?}’)CI"E![(H'S

Diversification of retail
businesses
(cooperation with fishery operators,
expansion of distribution routes such
as sales 1o restaurants, etc.)

Different industries

i

Business diversification by
wholesalers
(cooperation with fishery operators to
heighten added value, development of
distribution routes by making suggestions to
retailers)

Distributors

|

(2) Specific Cases

a. Toward Improvement of Domestic Production Capacity — Producers’ Efforts

O Efforts to use resources sustainably have made progress, including fishery workers’ management of resources and the introduction
of the eco-label system. Structural fishing boat operation reforms have been implemented at various locations to improve
profitability. Efforts have been made to train people undertaking fishing.

Leaving common fresh water clam Eco-label system expected to contribute to the sustainable use
resources in Lake Shinji to the next of resources

generation [Shimane Prefecture] Snow crab resources in the Sea of Japan have been increasing
Management of common fresh water clam thanks to fishermen’s voluntary controls. In September 2008, snow
resources through restrictions on daily crab and flathead flounder fishing operations by the Kyoto
harvests, harvesting operation hours and Prefecture federation of trawling fishermen received certification
locations, and a four-day workweek system. under an overseas eco-label system. In December 2008, red snow
Lake bed cultivation and planting have been crab fishing operations in the Sea of Japan received the first
implemented throughout the lake. There are certification under Japan’s eco-label system.

many SuccCessors.

As students come to know the condition of fishing through
fishing experiences, their dreams to become fishermen grow
[Ibaraki Prefecture]

In_Aprll 2008,am1n_1-ﬂeet of a carrier At a Kaiyo High School and Ose
with search functions and a net z

fishing boat with transportation
functions was adopted to reduce
crewmembers and fuel costs.

Production and distribution reforms to invigorate
local fisheries [Hachinohe, Aomori Prefecture]

fisheries  cooperative  in  Ibaraki
Prefecture, a local fisheries experiment
station and a local education board
cooperate in conducting practical fishing
training programs to develop future
fishermen.
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b. Domestic Fish for the Dining Table — Business Diversification and Cooperation of Fish Producers, Distributors, and Retailers

O Fish producers conduct retail operations to make consumers aware of their products’ value. Distributors and retailers join hands with
fish producers to enhance sales of domestic fishery products. There are a growing number of such activities.

Fish producers convey seasonal tastes to consumers Fish producers convey the taste of familiar fish to consumers
[Saeki, Oita Prefecture] L [Gamagori, Aichi Prefecture]

- 44 Company P has acquired the right to
take part in a fish landing area market.
It now buys fish through auctions and
cooperates with fish producers to
improve market prices. It devises
methods to cook unused fish and
proposes them at its retail shops. Fish
producers have tried to keep fish fresh,
contributing to improving fish prices.

Ten fishery workers in charge of .'-n
fixed-net fishing, yellowtail and
amberjack farming and Japanese
flounder farming have founded a
company, creating a joint fish
processing facility to develop and §
produce local fish dishes. They also
attend cooking training sessions.

Pursuing a multifaceted distribution system to meet
the diversification of eating habits
[Sendai, Miyagi Prefecture]

A distribution center has been - A

created outside the market to
allow shippers to send goods
directly to retailers through
electronic commerce.

Retailers’ cooperation with fish producers through direct
transactions (Shimane Prefecture)’
The JF Shimane fishery cooperative
has started direct transactions with
food retailer 1. The retailer purchases
all catches at designated fixed nets in
Shimane Prefecture once a month.
The diversification of distribution
Voice-entry and other systems channels is expected to shorten the
have been introduced. distance between fish producers and
Personnel costs and working consumers.

hours have been reduced.

Using outsiders to improve business capacity and fish prices
[Atami, Shizuoka Prefecture]

Fishery Company A has cooperated with
Company N to improve business operations.
When the pre-fixed minimum prices are not
achieved, Company A buys all the products.
Fishermen pack products according to their
own unified standards for sales through
channels explored by Company N. Fish prices
have risen and earnings have improved.

(3) Conclusion

O In order to lead the people to make effective use of resources, Japan should improve its capacity to provide fishery resources
through the introduction of new technology and ideas and should use domestic fishery resources to provide safe and reliable
products that meet consumer needs.

O To this end, Japan should promote the management of resources and develop more profitable fisheries by training and securing
fishery operators through energy-saving and labor-saving fishing operations and the replacement of fishing boats. These efforts
should be used to build a vigorous work environment. Fishery products’ added value should be increased and the distribution
efficiency improved.

O Each change for the better should be allowed to spread as a large wave throughout Japan. Japan’s fisheries have reached a turning
point. A bright future for Japan’s fisheries will depend on current efforts.
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Chapter 1 Highlight 2: The Japanese Dining Table as Seen by Children
-- The Future of Fish-Eating Habits that Nurture Children -

Section 1. A Growing Shift Away from Fish and the Impact of Children's Shift Away from Fish
(1) Fish Intake Slips below Meat Intake

O A shift away from fish has been taking place. While fish intake has continued on a downtrend, meat intake has leveled off. In 2006,
fish intake ended up slipping below meat intake.

QO Fish intake has declined for all ages. From 1997 to 2007, fish intake decreased by more than 20% for the 1 to 19 age group and by
more than 30% for the 30 to 49 age group.

Changes in Fish and Meat Intake (through the years)

g/person-day

110
100 98.2 95.9 Fish Intake Slips a
. below Meat Intake!
90
80
80.3 . 80.4
78.2 77.9
M | 775 784 63 715 769
60 —o—Fish —E— Meat
0

1997 1998 1999 2000 2001 2002 2003 2004 2005 2006 2007

Sources: “National Nutrition Survey” (1995-2002)and “National Health and Nutrition Survey Report” (from 2003), Ministry
of Health, Labour and Welfare

Changes in Fish and Meat Intake (comparison between age groups)
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20 r Eating more fish —+=Aged 60 to 69

than meat
o == Aged above 69
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Sources: “National Nutrition Survey” (1997) and “National Health and Nutrition Survey Report” (2007), Ministry of
Health, Labour and Welfare
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(2) Why the Shift Away from Fish is Accelerating

a. Environmental Changes Involving Children’s Eating Habits

dislike fishy smells.”

O Not all children dislike fish. Sushi is very popular among children.

O The reasons cited for disliking fish are as follows: “There are bones.” “Fish are difficult to eat.” “Eating fish is time-consuming.” “I

Who is the first to say “let’s east sushi”?

Do children like or dislike fish dishes?

Il 1 e
Dislike,
434 30.2 24.7 14k 1069
0% 20% 40% 60% 80% 100% Neither
like nor
B Child(ren) O Oneself (wife) O Husband dislike,
O Grandparents @ Other O Unclear Rrd

Source: “Survey on Recognition of and Contacts with Sushi,” Mizkan Group Corp.

Sushi fish favored by children

Source: “Survey on Consumption Including
Fishery Products,” Japan Fisheries Association

Reasons for disliking fish

0 10 20 30 40 50 60 70
0 20 40 60 80
Tuna (lean meat) | | | |
Salmon roe It has bones
Salmo
amon It’s a bother to eat
Fatty tuna
Omelets It takes too much time to eat
Shrimp Tdon’t like the smell
Alaskan pink shrimp
Negi-toro It looks gross
Natto T don’t like the taste (it’s too
Cooked tuna dry)
Source: “Survey on Recognition of and Contacts with Sushi,” Source: “Survey on Consumption Including

Mizkan Group Corp. Fishery Products,” Japan Fisheries Association

O The percentage of children going to cram schools has increased. Of all children, 27.6% go to cram schools or take lessons and
return home at or after 9 p.m. Opportunities have declined for children to eat together with other family members. The percentage
of children who eat without their parents or alone has risen.

Changes over Time in the Percentage of Cram School Goers by Grade Time for Returning Home from Cram Schools or Lessons

Percentage of Cram School Goers (%)

0 10 20 30 40 50 0 > 10 15 20 2
| L L Il | I ‘%
Before 6 p.m. 21.4
— P
6-7 p.m. 23

ﬁi‘l.l
333

Sth grade
7-8 p.m.
4th grade 23'266} 8-9
-9 p.m
3rd grade _%521.4 9-10 p.m.
2nd grade 4L o5 m 1993 After 10 p.m.
02007
1st grade 12.1 15.9 Unknown

Source: “Fact-finding Survey Report on Children’s Learning
outside Schools” (2008), Ministry of Education, Culture,
Sports, Science and Technology
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b. Environmental Changes Involving Parents’ Eating Habits

O As the time for cooking has declined, people have tended to shift away from fish that are considered difficult to cook. The
percentage of those who cannot clean a fish is higher for younger generations. Some people may complain that post-cooking
cleanup for fish is a bother and that it is difficult to deal with fish food scraps. Parents tend to provide dishes meeting children’s
preference for meat rather than fish. These factors might have reduced the chances for parents to cook fish at home.

Dinner Cooking Time Who is Given Priority in the Selection of Dinner Dishes?
30 28
B FY2005 26 25
25 +—
OFY1995 21
19 19
20 38.6 28.8 4.4
15 1
11 I I
10 m T T T T T
0% 20% 40% 60% 80% 100%
5 B Husband’s preference
@ One’s own preference
0 ' O Child/children’s preference
. 10 1'0'20 2.1'30 3 1-40 ‘.”'50 ?1'60 ) 6l O Prioritizes nutritional balance over preference
minutes minutes minutes minutes mnutes minutes —minutes O Other
orless or more

Source: “Fact-finding Survey Report on Students’ Eating Habits” for ~ Source: “Survey on Consumption Including Fishery Products,”
FY1995 and FY2005, National Agency for the Advancement  Japan Fisheries Association
of Sports and Health

(3) Impact of Children's Shift Away from Fish

O Recent findings say that functional factors DHA (docosahexaenoic acid) and EPA (eicosapentaenoic acid), which are contained in
fish fat and only minimally synthesized in human bodies, can play a key role in the developing brains of fetuses and children.

O Fine motor skills are required for eating fish because bones have to be removed. Only a half of students studied were able to hold
chopsticks in a way that has long been considered functional (see figure 5 below). Fish dominate New Years’ dishes. The shift away
from fish is feared to reduce the opportunity for parents to convey Japan’s traditional eating habits to their children.

O The frequency of children’s contact with the sea and fish has declined. Opportunities have decreased for children to know the good
taste of very fresh fish, how to clean a fish and their relationship with fish and fishermen.
O Opver the long run, it is feared that children’s shift away from fish will affect the fishing industry’s pursuit of sustainable

development.
How to Hold Chopsticks for Eating (elementary school students)
60 54.3 56.2
QA’ | Males
50—
OFemales
40
30
2093 9
20
7189
10 | 5.153 ':| 010 5 27 2727 1321 3.533
o L] ' B oo —— B

| 2 a i h i T B Others
. ;. EFﬁ A1 e -,

Source: “FY 2005 Fact-finding Survey Report on Students’ Eating Habits,” National Agency for the
Advancement of Sports and Health
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Section 2. Sound Eating Habits Developed through Family, Enterprise, Local Community, and School Ingenuity
and Efforts -- Fish for Children --

(1) Information on New Value

O Fish are rich in DHA, EPA, taurine, calcium, and iron.
O Information on nutritional characteristics should continuously be given to consumers.

o itional Characteristics of Fish
Docosahexaenoic amdl(\B'iH\B Eicosapentaenoic acid (EPA)

Helping develop or maintain brain and nerve system functions,
working against allergy and inflammation

(per 100g of edible part (unit: mg)) (per

0

1000

3000

2000 4000

Bluefin tuna (fatty meat) 3,200

Saury (raw)
True sardine (raw)
Eel (cultured, raw)

Bonito (caught in autumn)

Preventing blood clots and vascular constriction, reducing
blood lipid
100g of edible part (unit: mg))

Bluefin tuna (fatty meat)
True sardine (raw)
Saury (raw)

Eel (cultured, raw)

Chub mackerel (raw)

Chub mackerel (raw) Bonito (caught in autumn)

Japanese mackerel (raw) Japanese mackerel (raw)

Whale unesu, raw
Wagyu beef, chuck with fatty
meat

‘Whale unesu, raw
Wagyu beef, chuck with fatty

meat

2,200

Functional
components

M ajor seafood containing
functional components
Squid, oyster, octopus, abalone,

M ajor functions

Adjusting blood pressure, eliminating cholesterol,

Taurine . . . . . L .

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 erythrocyte (hemoglobin), Laver, hizikia, lam

helping maintain human body functions

Source: Table of Standard Japanese Food Components (5th edition)

(2) Diffusion Cooking Methods for Home Cooks and Reducing Their Burden

O More than 80% of mothers are “willing to increase the opportunities for children to eat fish.”

O 1t is important to diffuse knowledge about dishes, eating habits, and cooking methods. Fish-handling methods, and semi-finished
and finished fish dishes should provided. Cooking information should be given through face-to-face sales and new fish dishes
should be proposed.

Are You Willing to Get Your Child to Eat More Fish?

More than 80% of mothers are willing to have
children eat more fish. .

| I would like to do so.

O1 would like to do so to a degree.

T \

4 OI cannot say yes or no.
49.6 13.8 |
E1 would not so much like to do so.
T T T } T A.l
N B I would not like to do so.
0% 20% 40% 60% 80% 100%

Source: “Survey on Consumption Including Fishery Products” (2008), Japan Fisheries Association

Food education seminars by fish experts
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(3) Proposals Sought from Fish Landing Areas

O Fish landing areas are expected to add value to fish and undertake the primary processing of fish. It may be effective for fish
landing areas to provide their traditional fish cooking and eating methods. These areas are also expected to develop new products
using abundant and little-used fishes.

Cases of New Efforts

r

g (
Minced meat Development of processed food Utilization of refrigeration technology

Utilization of small/unused fish for school lunches

Suggestion of new menus Commodities such as sushi ingredients

o— =

Japanese horse
mackerel

Yellowtail shabu- Pink salmon

shabu L e 1
Tnnovative apanese surfsmelt, sailfin sandfish, cw)
idea
P

[ Gy
Soup, seasoning Limited” products

Processing and diffusion of unused scaweed Problems Release products to limited regions or in limited
or sections quantity even if the amount is not so large

- Onigiri (rice balls) for convenience stores

Fish sauce made gmllteﬁ sias(;m ot
from salmon nly limited ways to ea —

S\ 1eS0 s
soft roe | ss known to public
" > & N Block-shaped sushi using saury )

Learn from
raditional cuisin,

Arabesque grcan‘mg, ete.
Grind without

removing bones

-

‘Amount cannot be guaranteed
Some shapes are difficult to process :

Large amount is available for a

Susabi-nori

Rediscovering
traditional dishes

Diffuse limited regions’ traditional dishes Utilize resources with limited harvesting area or
e opan that lose freshness quickly as resources for tourism|

Utilization as resources for tourism g : .
Utilization as chemical raw materials

Extract components and utilize as chemical ra

‘materials
Soluble fiber
made from
Gibasa 4 Japanese sujime l"/ *‘“w.
(Asakamoku seawee: l grenadier seaweed ) =

Snow crab, etc.

Salmon chan-chan yaki, etc.

\&

Utilization of alginic acid from seaweed for )
e,

Z

(4) Eating Together to Preserve the Fish-Eating Culture -- Techniques to Deepen Family Relationships

O Eating together means that family members take their meals together. Families and local communities may have to increase their
techniques and efforts to promote eating together in a manner to meet social changes including the increase in double-income
households and cram school goers.

Examples of “Eating Together”

| Our family always eats breakfast together | Lunch box contains the same menu as what
the rest of the family eats.

Eating togétiier
as a family

Bringing meals
E——

Cooking with
our children

- Early to bed and early
to rise

- Plenty of Japanese
cuisine and rice

- Lots of vegetables

We go to the beach and fishing villages on

| Our family prepares dinner together.
holidays and eat fresh seafood.
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(5) Domestic Fish for School Lunches

O School lunches are designed to promote a proper understanding of meals and desirable eating habits and secure the healthy growth
of students through nutritionally balanced meals. Recent school lunches cover local farm and fishery products and local dishes to
promote food education for the conveyance of local farming, fishing, and eating cultures to children.

O School lunches are believed to play a key role in increasing children’s fish intake. Landing areas and local communities are
expected to enhance their cooperation and relationships to increase techniques and efforts to improve processing and cooking
methods for relatively cheap and nutritionally rich seasonal fishery products and less used fish, and to develop fish dishes that
children like.

Daily Meat and Fish Intake (elementary school students)

B School lunch provided O School lunch not provided

& B School lunch provided O School lunch not provided £

40.0 -

0.0 - -
Total (boys girls)  Cities (boys girls) Agricultural villages Total (boys girls) Cities (boys girls) Agricultural villages
(boys girls) (boys girls)

Source: “FY2007 Survey Report on Eating Conditions for Students,” National Agency for the Advancement of Sports and Health

(6) Fish-Eating Culture Learned through Various Experiences

O Nonprofit organizations and fishermen have taken leadership roles in implementing programs to provide fishing experience,
environmental learning, and other opportunities for children to have contact with the sea. These programs allow children to realize
fishermen’s efforts and ingenuity, the joy of harvesting, and nature’s support for our meals, and to thank nature for such support.

Providing marine harvests from Hachijojima Island to Nurturing children’s understanding about cating in a
many children .["l."o.kyo] - . “Food Country” [Obama, Fukui Prefecture]

The women’s division of the Hachijojima fishery cooperative

federation has taken a leadership role in producing minced fish for | = o city of Obama has enacted a
school lunches using nonstandard Japanese horse mackerel and “food town building ordinance”
flying fish that had been little used. The minced fish are delivered to position food education as a
to elementary schools in Tokyo. The division has devised fish key policy, and opened the “Kids’
hamburge.rs that hz.lve been popular f < d N4 Kitchen” ’cooking course using
among children. Pictures of the local food materials. Children are
island and samples of fish for being led to clean locally
mincing are are sent to schools to harvested jack mackerel and

er)(())mtoftiZIiitﬁcgiems, understanding bigfin reef squid by themselves.
u .

(7) Conclusion — The Future of Fish-Eating Habits that Nurture Children

O We are responsible for ensuring children’s sound eating habits, understanding Japan’s rich “fish-eating culture,” and conveying the

culture to children, supporting the next generation.

O Families should cooperate with efforts to nurture children’s eating habits, while enterprises, local communities, and schools should
support a new environment for what children eat. These efforts are expected to help build the future of fish-eating habits that

nurture children.
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