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o Japan's fish catch has decreased from 12.78 million tons (1988) to 3.72 million tons (2023), which is less than one-third of its peak.

However, looking more closely at the details:
@ Distant-water fisheries: Withdrawal from overseas fishing grounds led to a drop from a peak of 3.99 million tons (1973) to 200,000 tons (2023).

@ Japanese sardine catch: A regime shift caused a sharp decline from a peak of 4.49 million tons (1988) to 28,000 tons (2005%) ¢The lowest point). In 2023, the catch recovered to 680,000 tons.
oThese two factors alone have resulted in a decrease of approximately 8 million tons in fish catch over the years.

By
1988(RAFNBI)E | | 125 mironions
1,278 A LY

7

1977(FAF052) 4
KERUVYVE
1,200 \{ 20078 B KIS 75X E

(1977 (Showa 52)

U.S.A. and USSR O
1,000 200 nautical mile
water zone

\_established

/ @Ll uR %O) 4 EE

production volume of distant water fishing

QFLWOLEES

catch volume of Pacific sardines

/\/ N
800 4 2010(F R 22) 4
,, 531 A kY
w| e
400

REAE-HPERE-BEX-NKAAXOEER
200 (RAT%ERS

Production volume of coastal fishing, offshore fishing, aquaculture, and inland water fisheries
(excluding Pacific sardines)
0

19651967 1969 197119731975 1977 1979 1981 1983 1985 1987 1989 1991 1993 1995 1997 1999 2001 2003 2005 2007 2009 2011 2013 2015 2017 2019 2021 2023
HE RRBIERE ERFTFRICEY 2REER

Source: Compiled by the National Federation of Fisheries Co-operative Associations (Zengyoren) based on the Annual Report of Fisheries and Aquaculture Production Statistics.



2 ,.“5 EO)})@Z{J/\ (i*ﬁé E"J fd: % A Multiple Factors Influencing the Decrease in Fish Catch
(1) BEBIOBRIC & 2R MadCoumsal SOy EmRMIO T UUREDERE

e Development
IS FEFAT LR iiévliiﬁdbﬁdi gﬁ}d tidal flats have Foreign Fishing Vessels and IUU Fishing
(s]
W, N = “ \ s L ~
Fiha () Tha F8) FEOYUTREE B chERE ARk
25 10 KEE
20 3 Chart: Catch volumes of Pacific BRSEHIKETIRRAMHA
15 6 saury by various countries Chart: Fisheries Agency patrol
10 20.8 4 8.3 vessels expelling Chinese fishing
5 146 (1?;;% 5 49 ( ;é-g ) [mBx m#E =007 maf =@ =37y cRAORENE boats from Japanese waters
0 1 0 70 <:-!1;1nu“§ 100%
RAF053 F10 19 £ RAFN20 FR10 19 £ 60 ~ 90% _
(1978) (1998) (2007) (1945) (1998) (2007) 3 80%3
HE FER27F EKEBE Source: 2015 Fisheries White Paper @ o 70%%
. . & ] 60%
Fko sl»  Benthic catch declines | § “° g
100 EQEEEFT}%O)I:.“ ﬁ&i'iﬁ E’J 'vlm over time # a9 | jg;m
Shiimps, shellfish 20 4 30%
(excluding scallops), 20%
50 e o ®
counted. 0 0% SO
- 58382888888 8228 o  HIEOKEFEHN
0 ig:;cui:ur;/lein:cs;rr)é:;y ““““““““““ Ly o ) Source: Fisheries
1960 1970 1980 1990 2000 2010 2020 (gg) Sofsheres, H# KIgE (o< ﬁﬁ\ Eﬁﬁﬂ’**%ﬂ?ﬁ‘b% |FA Agency materials
CZ U, BE (FTHANERC) . SICH. BEEEEH L=, Level Fishery Source: Cited from the Fisheries Research and
(&) BHkES NEmaLEEfHERE) 2[;’::5;‘:” Education Agency’s Pacific Saury Resource Assessment Results
N &EB ( >,
((3) BEREEBDOBIZ & HE O\ ((4)EKEROLEL EEHREORIFAZE
Decreasing Number of Fishery Workers Dramatic Changes in Marme Environment, Including Rising Sea Temperatures
1.5
B ERFRERDHERL  char Trends in the number of J+em ()
fishery workers ~ 10— -
0} spim HEEY (EBE) £ osd— 1 | |
o5 23817 % W 7(...
| 22.2 ] i 0.0 1 1 1 LG-,: =
ol o] A | b s PHER [ 7o i —
‘ 53 ‘ 14519 0SB S66M  seam | es~74 g ~0.5 111 N B S -
15} 136 18 129 17 17 > ol
58 = a1 o U 57 123 17 | O s5~64 % 104 M i
10+ : 45 3.5 34 32 29 [ 40~54 =
| 2 [ [oales Dores Eges Pides [eRHes |mmisom 20 |
15 20 25 ' &% 2 3 4 = 1900 1920 1940 1960 1980 2000 2020
(2003) (2008) (2013)  (2019)  (2020)  (2021)  (2022) 3= ~
. ) ) U - o D A 'ﬁ]‘lil?glfﬁ 20205 D30 D The blue line represents the 5-year
ﬁH-:ﬁgﬁﬁ &%+t 432 (FRI5 (2003), 20 (2008) RU25 (2013) &) RU [HLMEHEEE) ($HT (2019) FEHKBEOCELI-SEBBTHIME,  moving average, with 0°C set as

Source: Japan Meteorological Agency, Long-term Trends in Sea Surface Temperature

= s = - the average sea temperature from
K HE: SHSFEEKERE Source: 2023 Fisheries White Paper / Qﬂﬁ' SETTREKED RHMRCER 1991 to 2020. /
2




3
]

(1) S5

Salmon Spicies

30

;
A
20 o A8. 4%

2023%&: 5Ht

13

10

SHEORESR

5

ﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁﬁ

eeeeeeeeeeeeeeeeeeeeeeeeee

(2) %

Pacific Saury

20128 22t

= IR E
A17.8%

0

20234 2. 601
15

10

HURDBES

5

o

ooooooooooooooooooooooooooooooooooooo

mmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmm

TI7E0WThEBHKELBEARAENIGEERT (2E) 1&Y. £REER

All graphs were created by the National Federation of Fisheries Co-operative
Associations (Zengyoren) based on data from the Ministry of Agriculture,
Forestry and Fisheries: "Total Catch by Fish Species in Coastal Fisheries
(Nationwide)."

FTEAEDAIESME Trends in the Catch of Major Fish Species
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oUntil around 2010, the catch volumes of salmon, Pacific saury, and
Japanese flying squid remained relatively stable, at around 200,000
to 250,000 tons.

it

oHowever, since around 2010, the situation changed dramatically,
with a sharp decline in catch volumes:

Salmon: 210,000 tons (2009) — 60,000 tons (2023)
Pacific Saury: 220,000 tons (2012) — 26,000 tons (2023)
Japanese Flying Squid: 240,000 tons (2011) — 20,000 tons (2023)
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4 Voices of Young Fishermen

(1) Do you sense a change in the

marine environment? (2) What concerns do you have about changes in the marine environment (multiple responses)?
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(3) Perception of Drastic Environmental Changes
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O The significant decline in catch volumes over the past decade is a major threat.
O The drastic changes in the marine environment are a common challenge for both fishers and the public, including the risk of collapse for the entire regional society, affecting fisheries
processing, distribution, and retail.
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OConservation of Habitats: Approximately 500 organizations are active nationwide (as of 2023) in preserving and restoring habitats such as seaweed beds and tidal flats.
In addition, fishers are implementing the following practices:

O Release of hatchery-produced seed stocks through aguaculture. O Establishment of no-fishing zones for resource protection.

O Supply of nutrients (through seabed cultivation and planting). O Environmental improvement of fishing grounds (e.g., installation of fish reefs). Etc

OReducing fuel usage and costs including slow steaming, hull cleaning, and the introduction of energy-efficient devices and smart fisheries technologies etc.
It is anticipated that the transition to energy-saving fishing vessels and equipment will proceed as expected, enabling the achievement of a target reduction of CO2
emissions by 194,000 tons by 2030 compared to 2013 levels. (Source: May 16, 2024, Water Policy Committee, Earth Environment Subcommittee).

OPracticing "environmentally restorative fisheries and aquaculture" to recover both the resources and the environment: it is crucial to achieve a genuinely "abundantly
productive sea".
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O Trends in Japan's Fisheries Output
*  2020: Output decreased to 1.3 trillion yen (due to declining catch volumes and the COVID-19 pandemic).

2022: Output recovered to 1.6 trillion yen (benefiting from initiatives like the "Hama Plan" aimed at increasing added value). Recovery to levels seen in 2015-2017.
= Per Fisher Output: Approximately 10 million yen in 2020 — Approximately 13 million yen in 2022.

Per Fisher Income: Approximately 417 million yen in 2020 — Approximately 6 million yen in 2022.

O Despite a significant reduction in catch volumes, it is crucial to achieve fish prices that allow fishers to sustain reproduction through efforts to maintain freshness and
\ increase added value, thereby boosting fisheries output and fisher income. /
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Specific Initiatives for Improving Fishers’ Income in the "Hama Plan"
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(1) Diversity in Fish-Cuisine

Japan is surrounded by the sea, and its surrounding waters are considered one of the world's three major fishing grounds. A wide variety of marine
products are caught using various fishing methods, and the fish-centered Japanese cuisine has developed around this. In 2013, this cuisine was recognized
globally when it was registered as a UNESCO Intangible Cultural Heritage. It is a significant asset and an attractive feature of Japan.

(2) Distribution System that Supports the Freshness of Seafood

In Japan, seafood landed at each fishing port can be transported across the country and consumed as sashimi the following day. This fresh fish distribution
system, centered on local and urban markets, is unparalleled globally and is a unique treasure of Japan. It serves as a major strength in seafood exports.
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Difference between Japanese Fisheries and Other Countries

Fish Species: Japan catches a wide variety of fish species.

Fishing Methods: Japan uses a diverse range of fishing methods, including
angling, purse seining, trawling, set nets, gillnets, longlines, basket fishing, and
diving fisheries.

— Even the same fish can have significantly different value and price
depending on the fishing method, freshness, and processing techniques.
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o Foreign tourists' top anticipation before visiting Japan is
consistently to "eat Japanese cuisine (specifically

seafood)."
(Survey by the Japan Tourism Agency: "Consumption Trends of Foreign
Visitors to Japan")

o Japan's fisheries have the potential to attract foreign
tourists.

o Foreign visitors are drawn to Japan to experience the
diverse fish cuisine, stemming from various fish species
and fishing methods.
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Expanding Domestic Consumption and Exports by Leveraging Inbound Demand
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* Inbound visitors have surpassed the pre-COVID-19 figure of 27 million (in 2019), reaching 28 million in 2023.
* Foreign tourists' discovery of the value of domestic seafood creates a positive cycle, boosting both domestic demand and export growth.
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Based on the "Survey on Consumption Trends of Foreign Tourists

22 — 5 ]
Visiting Japan" by the Japan Tourism Agency. st = HUK}téHP( A, JFLIREISTE)

Source: Ministry of Agriculture, Forestry and Fisheries website (with some edits by JF Zengyoren) 9
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o One year has passed since the start of the discharge of ALPS-treated water into the ocean. In the wake of this, Japan has faced significant impacts due
to the complete ban on imports of Japanese seafood by China and other countries. Since August 2023, this has severely affected the export of major
products to China, including scallops, sea cucumbers, abalone, and other general fresh fish, resulting in a sharp slowdown in the growth of seafood
export value to just +1% year-on-year.

o If these major export products are fully redirected back into the domestic market without being exported to China and other c ountries, Japan must
expand its seafood consumption to prevent these products from suppressing the demand for other seafood. This widespread impact on overall fish prices
poses a significant concern for the transformation of fisheries into a growth industry.
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(1) In the midst of drastic changes in the marine environment, it is crucial to promote the
developing of "abundantly productive sea" by implementing "environmental recovery-
oriented fisheries and aquaculture"” that simultaneously restore resources and the
environment.

(2) Even in the face of significant declines in catch volumes, leveraging the potential of
Japan's fisheries to enhance the added value of seafood products and increase fisheries
output—supported by consumer understanding—represents the path forward for Japan's
fisheries.
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Thank you for your attention.
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