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Philosophy



Contribute to the creation and development of the 
sustainable community through food



Passing down the delicious 
Japanese "Washoku" culture 
and rich ocean to the future



About Kijima



Kijima’s History





Kijima's initiatives 





Seasonal Recommendations

MSC certified Skipjack



chemical seasoning 
various extracts 
preservative 
Food coloring 
fragrance additives ….. Not added



Promote organic and natural 
agricultural products



Do not use synthetic 
detergent



Plastic-free
Promote FSC certification 



Switching to 
renewable energy



Introducing MSC and ASC



Contribute to the creation and development of the 
sustainable community through food



Passing down the delicious 
Japanese "Washoku" culture 
and rich ocean to the future













Next steps



We would like to 
see more domestic 
sustainable 
seafood!

But how?



Kijima’s next steps



Farmed  fish:
Active engagement in the early 
stage of the certification process

Wild fish:
Create sustainable fishery operation 
model cases that work for the specific 
fishery port and the specific local 
community.



Let's create a sustainable community.

We will support Japanese fishery by 
purchasing them.


