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１ 国内漁業・養殖業の生産量の推移

出典：漁業養殖業生産統計年報により全漁連作成

○我が国の漁獲量は１,２７８万トン(1988年)→３７２万トン(2023年)：３分の１以下に減少。
しかしその実態を見ると、
①遠洋漁業：海外漁場からの撤退⇒ピーク３９９万ｔ(1973年)→２０万ｔ(2023年)
②マイワシ漁獲量：レジームシフト⇒ピーク４４９万ｔ(1988年)→２.８万ｔ(2005年※)

（※最も落ち込んだ年。なお、2023年は６８万ｔ）
○上記２つの要因で、漁獲量はこれまでに約８００万ｔが減少。
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○ 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:
① 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).  

② 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.
○These two factors alone have resulted in a decrease of approximately 8 million tons in fish catch over the years.

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



２ 漁獲量の減少は複合的な要因
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底生生物の漁獲量は長期的に減少

（資料）農林水産省「海面漁業生産統計調査」
・えび類、貝類（ほたてがいを除く）、うに類、海藻類を集計した。
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図 日本近海の海面水温の推移

図 各国のサンマ漁獲量

出典：水産庁資料

出典：水研機構 『サンマ資源評価結果』から引用

図 中国漁船を我が国水域から
  退去させる水産庁漁業取締船

図 漁業就業者数の推移

出典：令和５年度水産白書

藻場・干潟は４割も減少

(１)沿岸域の開発による影響

(３)漁業就業者数の減少による影響

(２)外国漁船やＩＵＵ漁業の影響

出典：平成２７年度水産白書

(４)海水温の上昇など海洋環境の劇的な変化

年

出典：気象庁「海面水温の長期変化傾向」

注：青線は1991年～2020年の30年間の
平均水温を０℃とした５年移動平均値。

Multiple Factors Influencing the Decrease in Fish Catch

Impact of Coastal 

Development
Seaweed beds and tidal flats have 

decreased by 40%

Source: 2015 Fisheries White Paper

Benthic catch declines 

over time

Shrimps, shellfish 

(excluding scallops), 

sea urchins, and 

seaweeds were 
counted.

Source: Ministry of 

Agriculture, Forestry 

and Fisheries, 
“Survey of Sea 

Level Fishery 

Production 

Statistics”

Foreign Fishing Vessels and IUU Fishing

Chart: Catch volumes of Pacific 

saury by various countries Chart: Fisheries Agency patrol 
vessels expelling Chinese fishing 
boats from Japanese waters

Source: Fisheries 
Agency materials

Source: Cited from the Fisheries Research and 

Education Agency’s Pacific Saury Resource Assessment Results

Decreasing Number of Fishery Workers

Chart: Trends in the number of 

fishery workers

Dramatic Changes in Marine Environment, Including Rising Sea Temperatures

The blue line represents the 5-year 

moving average, with 0°C set as 

the average sea temperature from 

1991 to 2020.
Source: Japan Meteorological Agency, Long-term Trends in Sea Surface Temperature

Source: 2023 Fisheries White Paper
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３ 主要魚種の漁獲動向

（１）さけ類

（２）サンマ

（３）するめいか

グラフはいずれも農林水産省:「海面漁業魚種別漁獲量累計（全国）」より、全漁連作成

○２０１０年頃までは、さけ類、サンマ、するめい
かのいずれも２０～２５万トン前後 で比較的安
定して推移していた。 

○しかし２０１０年頃を境に、状況が一変。 漁獲
量が急激な傾きで減少。 

さけ類 ２１万ｔ(2009年)→６万ｔ(2023年) 
サンマ ２２万ｔ(2012年)→２.６万ｔ(  同  ) 
するめいか ２４万ｔ(2011年)→２万ｔ(  同  ) 
○Until around 2010, the catch volumes of salmon, Pacific saury, and 

Japanese flying squid remained relatively stable, at around 200,000 

to 250,000 tons.

○However, 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)

Salmon Spicies

Pacific Saury

Japanese Flying Squid

Trends in the Catch of Major Fish Species

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)."
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漁期が
年々ず
れている
(北海道)

ここ４，５年、南方系のフグ漁獲が
異常な伸び(北海道)

定置でブリ漁獲が増えた(北海道)

年々マダ
イが増え
てきた(青
森)

耳吊りホタ
テ貝の脱
落が目立
つ(青森)

春～秋の海水
温が異常(岩手)

2年位前から南方系の太刀魚、イセエ
ビやシイラが獲れるようになった(宮城)

コウナゴがいなくなった(福島)

海水温が以前よりも下がらなく
なったためか、底魚生息域の季
節移動の時期が変化した(福島)

潮位が全体的に高くなった(愛知)

海水温が高くなった(愛知)

栄養塩が少

なくなり、海
が澄んできた
(愛知)

アサリ、コウ
ナゴ、アナゴ、
シャコ等不漁
(愛知)

獲れる魚種が変わった(愛知)

イカナゴが獲れない(三重)

海藻が減った(三重)

在来魚が減り外来魚が繁殖(滋賀)

5年前から定置にヨコスジフエダイが
増え始め、大型化(兵庫)

クルマ
エビ・エ
ビ類が
減少
(愛媛)

ウミエラ・ヒトデが大
量発生(愛媛)

ナルトビエイ・ヘイケ
ガニが増えた(愛媛)

イカ類
が減少
(高知)

旬の時期に旬の魚
が獲れない(福岡)

二枚貝の斃死(福岡)

3年前から南方系の魚
定置では10年前から (佐賀)

ウニの実入り時期
がズレてきた(佐賀)

ノリの採苗時
期が遅くなっ
た(佐賀)

例年獲れている時期に獲れ
ず、漁獲量も減少(長崎)

H25～磯焼け激化(長崎)

漁獲時期が変化した(大分)

定置にアジ・イカが入らない
(鹿児島)

定置に南方系の魚が入る
ように(鹿児島)

磯焼けが深刻。海藻を食べ
るウニやアイゴ、イスズミ、
ブダイが増えた印象

(鹿児島)

回遊してくる魚の周期と大き
さが変わった(鹿児島)

水温が変化した(鹿児島)

糸モズクや海ぶどうの
生産が不安定に(沖縄)

カキの天然採
苗が不調 (広島)

カキの生育不
良と斃死(広島)

ノリの色落ち(広島)

年中獲れる魚・獲れる時期が
ずれた魚が出てきた(山口)

赤潮発生が早期・
長期化(佐賀)

10年程前からコンブの生育が悪
く枯れるのも早くなった(北海道)

ホタテ天
然採苗が
難しくなっ
た(青森)

イセエビが見られる
ようになった(岩手)

夏場の高水温でカキ成長遅れ(宮城)

数年前から
冷水系の魚
が揚がらなく
なった(茨城)

数年前から磯焼
けがひどい(福井)

4,5年前からグルクンが年間通じ
て釣れるようになった(静岡)

海流が弱まった(三重)

海苔生産期間が５カ月から２カ月に短
くなった(兵庫)

海水の透明度がすごい(兵庫)

ここ4～5年クラ
ゲが多い(広島)

しけの日数が増えた (山口)

10数年前からワタリガニ激減
しほぼ獲れなくなった (山口)

2015年頃から

春のサワラが
早く瀬戸内海
に入るように
(香川)

2年前から栄養塩不

足で養殖ワカメ色落
ち (徳島)

10年前9月か

らだったイボ
ダイが8月に
獲れる(徳島)

タチウオが獲れた (福岡)

クラゲ時期が長期化(佐賀)

イカが沖合を回遊(佐賀)

10年前から水温上昇(沖縄)

藻場が育たなくなった(大分)

10年前か

らシャコ
等甲殻類

が年々減
少(大分)

ワカメ・ヒジキが減少(広島)

４ 青年漁業者の声
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日本の魚食文化が失われるのではないか

魚種の多様性を失うのではないか

科学的に原因や対策が分からないことが不安だ

魚が減ったままになるのではないか

資源管理だけでは元に戻らないのではないか

漁業が継続できなくなるのではないか

(２)海洋環境の変化について、どのような懸念を抱いているか（複数回答）

青年漁業者：110人
（100.0%）

(%)

漁期 水温等魚種 生育等

(３)環境の激変に対する実感
凡例
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定着性
魚減少
(富山)

獲れる
魚の季
節感が
ズレた
(富山)

寄生虫が増えた(福井)

夏から秋にかけて漁
期が遅れている(福井)

南方系の魚が大き
くなってきた(富山)

4,5年前

から海水
温上昇
(北海道)

南方系のイセエビ等が顕著に漁
獲されるようになった(福島)

11月に入っても
水温が19～
20℃前後と高く、

しらすが獲れて
いる(茨城)

96.4%

3.6%

(１)海洋環境の変化を感じるか

感じる

感じない



An abnormal increase in the catch of 
southern species of blowfish in the lat 4.5 
yrs (Hokkaido)

The catch of yellowtai l in fixed nets has 
increased. (hokkaido)

The number 
of sea bream 
has been 
increasing 

each year. 
(Aomori)

There has been a 
noticeable loss of 
suspended 
scallops. 

(Aomori)

Seawater temperatures 
from spring to autumn are 
abnormal. (Iwate)

Southern species such as swordfish, spiny lobster, 
and mahi-mahi have begun to be caught since 2 
years ago. (Miyagi)

The young sardines have disappeared 
(Fukushima)

The timing of seasonal movements of bottom fish 
habitats has changed due to possible change in 
seawater temp (Fukushima)

Tide levels have generally r isen. (Aichi)

Seawater temperatures have increased. 
(Aichi)

Nutrient levels have 
decreased, result ing 
in clearer seas. 
(Aichi)

There has been 
poor catch of 
clams, young 
sardines, conger 

eels,  and shrimp. 
(Aichi)

The species of fish being caught has 
changed. (Aichi)

Young sardines are not being caught. (Mie)

Seaweed has decreased. (Mie)

Native fish have decl ined, while invasive species 
have proliferated.(Shiga)

Five years ago, the striped red mullet began to 
increase in fixed nets and has grown larger. 
(Hyogo)The 

population 
of prawns, 
including 

tiger  prawn, 
decreased. 
(Ehime)

There has been a 
mass proliferat ion of 
sea fans and starfish. 
(Ehime)
The numbers of 
Japanese eagle rays and 
Heike crabs have 
increased. (Ehime)

Squid 
population are 
declining 
(Kochi).

Death of bivalves (Fukuoka).

Southern fish have been present for 
three years; they have been in fixed 
nets for ten years (Saga).

The harvest  for 
seaweed seedlings 
has become 
delayed (Saga).

Unable to catch fish during the usual 
season, and the catch volume has 
also decreased (Nagasaki).

Severe reef degradation has 
intensi fied since 2013 (Nagasaki).

Mackerel and squid are not 
coming into the traps 
(Kagoshima).

Southern fish are now coming 
into the traps (Kagoshima).

Severe coastal erosion has been 
observed, with an apparent 
increase in sea urchins, blackfish, 
damselfish that eat seaweed. 
(Kagoshima)

The cycle and size of migratory 
fish have changed. (Kagoshima)

Water temperatures changed.(Kagoshima)

Production of Mozuku seaweed 
and sea grapes has become 
unstable. (Okinawa)

Poor growth and 
mass mortality of 
oysters. (Hiroshima)

Seaweed has been losing 
its color. (Hiroshima)

Some fish now can be caught year-
round and those with shi fted catch 
seasons have emerged. (Yamaguchi )

Early and prolonged 
occurrence of red 
tide (Saga).

Kelp doesn't grow well, and dies off 
quickly since 10 years ago. (Hokkaido)

Natural  
scallop seed 
collection 
has become 

difficult. 
(Aomori)

Spiny 
lobsters started to 
appear. (Iwate)

High water temperatures during the summer are 
delaying the growth of oysters. (Miyagi)

For several 
years now, cold-
water fi sh have 
not been caught. 

(Ibaraki)

The golden threadfin bream has been 
caught throughout the year since 4-5 
years ago. (Shizuoka)

Ocean currents have weakened. (Mie)

The seaweed production period shortened 
from five months to two months. (Hyogo)

The water clarity is exceptional. (Hyogo)

There have been a 
lot of jel lyfish in the 
past 4 to 5 years. 
(Hiroshima)

Since over a decade ago, blue crabs 
have drastically declined and are 
nearly undetectable. (Yamaguchi )

Jellyfish season got longer (Saga)

Squid are migrating offshore (Saga).

Increase of water temperature 
since 10 years ago. (Okinawa)

Seaweed beds no longer grows. (Oita)

Since ten years 
ago, crustaceans 
like shrimp have 
been decreasing 

year by year 
(Oita).

Wakame and hijiki have decreased. 
(Hiroshima)

４ Voices of Young Fishermen

Fish ing 

Season
Temp. 

etc

FIsh 

Species
Growth 

etc

(3) Perception of Drastic Environmental Changes
LEGEND
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The seasonal 
timing of the 
fish caught 
has shifted 

(Toyama).

Sea 
temperatures 
have been 
rising for the 

past 4 to 5 
years. 
(Hokkaido)

Southern species such as spiny  lobsters 
have started to be caught  noticeably. 
(Fukushima)

Even in November, 
water temperatures 
remain high at around 
19–20°C, and whitebait

is still being caught. 
(Ibaraki)

96.4%

3.6%

(1) Do you sense a change in the 

marine environment?

YES

NO

The degradation of 
seaweed beds  has 
become severe in 
recent years (Fukui).

The fishing season 
has been delayed 
from summer to 
autumn (Fukui).

Southern fish 
species have grown 
larger (Toyama).

Resident fish 
populations 
decreased 
(Toyama).

Natural  oyster  seed 
collection i s struggling 
(Hiroshima).

The discoloration in farmed 
wakame due to a lack  of 
nutrients for the past two 
years (Tokushima)

Since around 2015, 
spring Spanish 
mackerel has been 
entering the Seto 

Inland Sea earlier 
(Kagawa).

The fishing season has changed (Oita).

Swordfish have been caught 
(Fukuoka).

Rockfish that  were 
caught in September 
10 years ago are now 
being caught in August 

(Tokushima).

The timing of sea 
urchin spawning 
has shifted (Saga).

Seasonal fish are not being 
caught during their  peak 
season (Fukuoka).

The number of rough sea 
days increased (Yamaguchi).

Increase in 
parasites (Fukui).

The fishing 
season is 
shifting every 
year (Hokkaido)
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67.0 
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(2) What concerns do you have about changes in the marine environment (multiple responses)?

110 Young fishermen
（100.0%）

(%)

The fishery would not be able to continue

Resource management won't be enough to restore it

The number of fish will remain low

The causes and solutions are not scientifically understood

We would lose the diversity of fish species

Japan's fish-eating culture may be lost

Others



５ 現状の課題と「豊かな海」づくりに向けて

○藻場・干潟等の保全・回復：全国約500組織(2023年度)が活動中
これに留まらず、漁業者は以下の取組を実践。

○栽培漁業による種苗放流     ○資源保護のための禁漁区設定
○栄養塩の供給（海底耕耘や植樹）  ○漁場環境整備（魚礁設置等） 等

○燃油使用量削減・燃油コスト削減に向けた減速航行や船底清掃、
省エネ機器・スマート水産業の導入 等
⇒「漁船漁業では省エネ漁船･機器への転換が見込み通り進んでおり、２０３０年度のＣＯ２排出量を

２０１３年度比で▲１９.４万トンとする目標を達成できる見込」
                                                      ↓                （2024年5月16日 水政審地球環境小委員会）

○資源と環境の両方を同時回復させていく「環境回復型の漁業・養殖業」の実践
⇒真に「豊かな海」づくりの実現が重要
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現状

「豊かな海」づくりに向けて

〇 直近約１０年間の漁獲量の減少は、大きな脅威
○ 海洋環境の激変は、漁業者及び国民共通の課題

（水産加工業や流通・小売も含めた、地域社会全体の崩壊にも繋がりかねない課題）

Current Challenges and 
Toward Development of 
"Abundantly Productive Sea"Status-quo

〇 The significant decline in catch volumes over the past decade is a major threat.
〇 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.

Toward Development of "Abundantly Productive Sea"

〇Conservation 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:

〇 Release of hatchery-produced seed stocks through aquaculture. 〇 Establishment of no-fishing zones for resource protection.
〇 Supply of nutrients (through seabed cultivation and planting). 〇 Environmental improvement of fishing grounds (e.g., installation of fish reefs). Etc

〇Reducing 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).

〇Practicing "environmentally restorative fisheries and aquaculture" to recover both the resources and the environment: it is crucial to achieve a genuinely ”abundantly
productive sea".



出典：農林水産省「農林水産統計」（一部ＪＦ全漁連にて加筆）

1.8？

2023年

６ 日本の漁業産出額の推移
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出典：浜の活力再生プラン優良事例表彰受賞事例集

低・未利用資源活用による価値創出船上での活け締めによる鮮度向上

ブランド化による品質向上
（脂肪含量測定）

積極的な加工品開発へのチャレンジ

浜プランにおける漁業者の所得向上に向けた具体的な取組例

Trends in Japan's Fisheries Output

○ 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). Reco very 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 4.7 million yen in 2020 → Approximately 6 million yen in 2022.
↓

○ 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.

Specific Initiatives for Improving Fishers’ Income in the "Hama Plan"

Enhancing freshness by processing onboard. Creating value by utilizing underused/not used 
resources.

Actively developing new processed products.
Improving quality through branding

(e.g., measuring fat content).

○ 日本の漁業産出額の推移
・２０２０年：１.３兆円まで減少（漁獲量の減少、コロナ禍……）

↓

・２０２２年：１.６兆円まで回復（浜プラン等による付加価値向上取組の効果）
２０１５年～２０１７年当時の水準まで回復 

⇒漁業者１人あたり漁業産出額：2020年 約１０百万円→2022年 約１３百万円
同  漁業所得：2020年 約４.７百万円→2022年 約６百万円

↓

○ 漁獲量が大幅に減少している中においても、「浜プラン」による鮮度保持の取組や付加価値向上に向け
た取組によって、漁業者が再生産できる魚価を実現し、漁業産出額や漁業者所得を上昇させることが重要。



（１）多種多様な魚食文化
我が国は四方を海に囲まれていて、その周辺海域は、世界の三大漁場にも数えられ、多種多様な
水産物が様々な漁法で漁獲され、そこで魚食を中心に発展してきた和食文化は、２０１３年にユネス 
コの無形文化遺産に登録されたように、世界に認められた日本の大きな財産であり、魅力である。

（２）高鮮度流通システム
日本では、各浜で水揚げされた水産物が、翌日前後には全国各地に運ばれて、刺身で食べること
ができる。この産地市場と消費地市場を中心とした鮮魚流通システムは、世界に類を見ない、世界
でまねのできない、日本の大きな宝であり、輸出において大きな強みとなっている。

・魚種 多種多様な魚を漁獲
・漁法 多種多様な漁法（釣り、巻網、曳網、定置、

刺網、延縄、かご、潜水器漁業……等）
→同じ魚でも、漁法・鮮度・処理の仕方で価値や価格が

大きく異なる。

日本の漁業と諸外国との違い
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○外国人観光客が「訪日前に期待していたこ
と」：不動の１位は「日本食（＝魚食）を食べるこ
と」（観光庁調査「訪日外国人の消費動向」）

○日本の漁業は外国人観光客を惹きつけるポ
テンシャルを持っている。
○様々な魚種・漁法による魚食文化を食べに、
外国人観光客が日本に集まっている。

７ 日本の漁業の持つ２つのポテンシャル Two Potentials of Japan's Fisheries

(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.

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.

○ 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")

○ Japan's fisheries have the potential to attract foreign 

tourists.
○ Foreign visitors are drawn to Japan to experience the 

diverse fish cuisine, stemming from various fish species 

and fishing methods.
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Number of foreign visitors to Japan (monthly)

・観光庁「訪日外国人消費動向調査」より作成
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８ インバウンド需要をきっかけに国内消費拡大や輸出拡大へ

美味しそうに国産水産物を食べる
外国人観光客
Foreign tourists enjoying 
domestic seafood

国内消費者による魚食の価値再発見
Domestic consumers rediscover the value of seafood

帰国した外国人観光客による自国での需要と口コミ
Foreign tourists spreading word-of mouth and 

generatinng demand

国内需要の拡大と
輸出拡大へ

Expandion of both 
domestic & export demand

拡大する海外における日本食レストラン数（2023年）

出典：農林水産省ＨＰ（一部、ＪＦ全漁連にて加筆）

○ インバウンド来訪客は、コロナ禍前の２７百万人（２０１９年度）を超え、２０２３年度には２８百万人に達した。
○ 外国人観光客による国産水産物の価値の発見が、国内需要と輸出拡大の好循環に。

2013年
約５.５万店

Approx. 55 thousand

2023年
約１８.７万店

Approx. 187 thousand

10年間で３.４倍に

Expanding Domestic Consumption and Exports by Leveraging Inbound Demand

・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.

Increasing Numbers of Japanese Restaurants Overseas (2023)

3.4 times increase 

in 10 years

Based on the "Survey on Consumption Trends of Foreign Tourists 
Visiting Japan" by the Japan Tourism Agency.

Source: Ministry of Agriculture, Forestry and Fisheries website (with some edits by JF Zengyoren)



○ このような中、ＡＬＰＳ処理水の海洋放出開始から１年が経過。中国等による日本産水産物の輸入全面
禁止措置の影響を受け、 ２０２３年８月以降、中国向け主要輸出品目であるホタテやナマコ、アワビをはじめ、
一般鮮魚輸出にも大きな影響が生じ、急伸していた水産物輸出額の伸びは前年比＋１％に鈍化。
○ これらの主要輸出品目が中国等に輸出されることなく国内に全て還流した場合には、日本の水産物消費
が拡大していかなければ、他の水産物の需要を圧迫し、魚価全体に広く影響が及ぶこととなり、漁業の成長
産業化にとって大きな懸念材料となっている。

輸入禁止措置に係る国・地域への2022年輸出額

(億円)
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出典：水産庁説明会資料

９ ＡＬＰＳ処理水海洋放出の影響

（一部ＪＦ全漁連にて加筆）

伸びが鈍化

Impact of the Discharge of ALPS 
Treated Water into the Ocean

○ 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.

○ 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.

Slowed Down 
Growth

Export Value to Countries and Regions with Import Bans in 2022 Source: Fisheries Agency Briefing Materials

中国向け水産物 China 香港向け水産物   Hong Kong マカオ向け水産物  Macao

主な魚種 

Main Species 
輸出額

Value

主な魚種 

Main Species 
輸出額

Value

主な魚種 

Main Species 
輸出額

Value

ほたてがい

Scallops

489 ほたてがい

Scallops

142 なまこ

Sea Cucumbers

1.3

なまこ

Sea Cucumbers

98 なまこ

Sea Cucumbers

94 まぐろ

Tuna

1.1

まぐろ 

Tuna

40 うに

Sea Urchin

24 うに

Sea Urchin

0.7

すけそうだら

Pollock

20 まぐろ

Tuna

24 ほたてがい

Scallops

0.4

さけ・ます

Salmon/Trout

18 ぶり

Yellowtail

21 えび

Shrimp

0.2

合計   TOTAL 836 合計    TOTAL 498 合計       TOTAL 8

(100 million
yen)

Partially edited by JF Zengyoren.



１０ まとめ

（１）海洋環境が激変する中で、資源と環境を同時回復させる「環境回復型の
漁業・養殖業」の実践による「豊かな海」づくりを推進すること

（２）漁獲量が大幅に減少している中にあっても、消費者の皆様の理解の下、
日本の漁業が持っているポテンシャルを活かして、水産物の付加価値を高め、
漁業産出額を向上させていくこと

が日本の漁業の進むべき道なのではないかと考えている。
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ご清聴ありがとうございました。
Thank you for your attention.

Conclusion

(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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