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10 Years of Sustainable Seafood Progress
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The Global Seafood Market Seeks Sustainability
HADKEDHIG XFFRRATREEZ KO TS

e Market Growth TiED R E

O Nearly half of shoppers who are changing what they eat are
doing so because of concerns about the environment (MSC,
2024). BRDEDEZEZTLDEVYIIEDHEGEIHD | RE~NDER
M5ESL TS MSC, 2024%),
e Sustainability as a Requirement E{f&L TO#E AT RkE

o Environmental and social responsibility standards have
become a necessity. RIEEHEMBFTDOEEL, SOBLELRAR
BHEDELEHO>TLND,

o  Certifications now play a major role in auditing and
representing sustainability standards (MSC, ASC and BAP).
AL IRTE. IR Al REE E#E MSC, ASC. BAP) DEEE PR FLLT
RELGERBZRELTLS,

o Increased regulatory requirements in major markets including
in the US such as FSMA 204 SIMP (Seafood Monitoring
Import Program). FSMA 204 SIMP (K E#E=4) >/ 8A 70
ToL)5E . REZECETETSICH T HRHEHDEM,
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www.msc.org
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https://worldoceanday.org/announcing-the-world-ocean-day-2024-action-theme/
https://worldoceanday.org/announcing-the-world-ocean-day-2024-action-theme/

Ten Years Of Sustainable Seafood Progress
YRTFTIL-—T—ROED S H

Key Drivers of Sustainable Seafood Progress Ff Al AEAr KEEM DS D X2 REV H

° GSSI (Global Sustainable Seafood Initiative)

o Japanese suppliers aligned with international sustainability & traceability standards
through GSSI. BAD YT 54 v —IEGSSIZEL CEBMHA KA L L —HEYT/4D
HEEITEALTWS,

e  SeafoodlLegacy —J—KLAHL—

o Designs platforms for stakeholders to create Japan-specific solutions that meet
international sustainability standards. R T —97RILE —H\E 7GR A se R £ 5T
THANREDORRREEART-ODTIINTA—LETHF AT B,

Supplier Engagement 754 v—NDE 5
° Early resistance from traditional suppliers was overcome through strategic partnerships and
education. fEXD Y T4 X —SDEADEHIL. BRI/ S—bF— v T ERB L TRIRSH
=

° Suppliers gradually adopted certifications (MSC, ASC, and BAP) to meet global demand for
sustainable seafood. ¥ Al ALK EMI 3t T S RMLREITIGZ 510, H T4V —F R &I
FREE(MSC. ASC. BAP) ##£F,

C @SSI #% » SEAFOOD LEGACY
CULINARY: GLOBAL SUSTAINABLE s designing seafood sustainabifity  together
( :c@,mmmom SEAFOOD INITIATIVE




Culinary Collaborations LLC
AYF)—-aZRL—32 XLLC

e  Our mission is to assist customers in discovering the world's finest
all-natural, sustainable, and traceable seafood producers. FhAf=5DfE R L. @
BEHRNEARERORATHRAREL, L—YEVT OHEL—T—FEEEE
ROFE5EFENETHIETT .

e  Through collaborative efforts, we have developed one of the leanest and
most efficient supply chains in the U.S. supermarket sushi sector. 1% 189732

BAIZLY., B-BFXEDR—/ \°—7—’7“‘JI~%EJEBF?'C*%%ZUA'C*&‘?J%E‘]U#?".

CONSULTING

SAF—UFBELTEEL,

Three Pillar Approach to our Sushi Supply Chain TRACEABILITY . COMPLIANCE
ERYTS5AF—IEITS 3xFT7TIO0—F 360
SOURCING
Safe & Legal Food Production
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Social Responsibility
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Sustainability & Traceability
il gEt S L —YE Y Ta

Environmental Sustainability ¥R D ¥ Al BE{E

Scientific Benchmarking: GSSI, SSCI.

B2 F<—%4 GSSI. SSCI

Support Sustainability Journey: Fishery & Aquaculture
Improvement Projects.

R REME DIRE Y R— IR REKEREORETOD VL,
Certifications: Global GAP, MEL, BAP, MSC, or ASC
FEE: ' 0—/3LGAP, MEL, BAP, MSC. #7=IFASC

Full Chain Traceability Z)LFxz—>Mo—YET¢

Catch to Kitchen: Preventing IUU fishing.
FroF-by-FUFUIUVERDRLL,

FSMA 204 Compliance: FSMA 204 Last Mile Traceability
standards.

FSMA 204##L:FSMA 2045 XA )L-FL—HE T4 E#(C
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The Global Tuna Alliance (GTA) tH & <45 0:&EE (GTA)

ALLY
wh Ay,
GTA: An independent group of retailers and supply chain companies, working to V«° 3
ensure that tuna ultimately meets the highest standards of environmental é’ \“
performance and social responsibility. 3\

N> 4

GTA: IPNEEE LS TSAF—V R RICKDIMIST I —T T, 25/ ONRERBICEREKED
B/ O+ —I VAL ENRELER/T-T IS5SMYBA TS,

e  Mission: Promoting sustainable and responsible tuna fishing. GTA Partners ﬁn_, {)b, {_Fj-_
B AR TEEH DI DREDELE,
e  GTA's Role: Addressing traceability challenges in the tuna industry.
GTADEE: v/ OELISH T B —FE YT DORBICIYMLT, EE
e  Collaborative Initiatives: Partnerships and projects for traceability
enhancement.
HRAA=ST7T47 : FL—HE)TARIED IO D/ S—bF—vTETOT Ik, FoRTuNE | ﬂ WeEB 7S

e  Technology and Innovation: Leveraging tech for transparency.

gg Culimer @ v %g LDy

FHIOS—A JR—a2: FRED T80 K55 . e 2 7. .= @
e  Transparency and Accountability: Preventing IUU fishing and ensuring -
sustainability. z2ZE M&S HETRS @% Morsigons {E_,g,kun =
BRMECBRELT : IUURZ ORI &SR DRER. - o ) o
= Norpac ST HRRBAMEST i
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SOCIAL RESPONSIBILITY ft£&EE

Human Rights Due Diligence (HRDD) Framework A#T 31—

T4) P A(HRDD) IL—LD—Y FISH @”
Supply chain mapping should be prioritised. 4 754 Fz—>® WI SE
RVEVTEBRTRETHD,

Sourcing ingredients in a responsible and sustainable manner

that considers the people and environment. A LIREBICEREL
-EEHLFRARRGAETRMEZIAET HIE,

What is HRDD? HRDD &% ?

‘ < CULINARY:
COLLABORATIONS

Assessing and managing human rights risks in seafood SEAFOOD SUPPLY
supply chains. KEM Y T4 F—2IZH T2 AEVRIDEE OB ouesilcence
MEEE,
Aligning with international standards like the UN Guiding ©)
Principles. EiEHRERA D LOUBEREELDES, ORE
Implementing HRDD HRDD DR
o Integrating the HRDD framework into fisheries, SUSTAINABLE 3o A | ©
. DEVELOPMENT \J ",
production and export systems. HRDDZL— L7 —
DEREEEBHYRT LICHARAT,
o Conducting social audits, risk assessments, and

Comngj%cale @

ALIMEISNOdS3d TVIOOS

ensuring compliance with ethical labor practices ~
from ILO (International Labour Organisation). ¥t & &5 —
B, RS T 2R A DEILO (ERS BHED) O
BT BIEITDETF DR
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Sushi & Japanese Food Continues to Grow

RERZzHRIT5FFEHEAR

Global Sushi Market 530 & B %

Market Value: Expected to reach $31.44 billion by 2026.

TIBMH{E : 2026 F(Z1E314184,000 5 R ILITET S RAH,

U.S. Market: Currently valued at $2.25 billion.

KETH: RAEOTIGRIEEG22.5BFIL,

Global Sushi Restaurant Market: The global market for Sushi Restaurants was valued
at $19.5 Billion (2023) and is projected to reach US$22.5 Billion (2030).
FRILANS U OERTH: FEL AN OHFATISRENOSER )L (20234F) T, 225FF /L
(20304F) [ET HEF RIS S,

Sushi Popularity in the U.S. kEIZHTDHFTAR

Consumption: Americans consume 2.5 to 3 billion sushi pieces annually.
HRE: 7AVANZER 25BN S30BDEFREHET S,

Annual Spend: The average American spends $200 per year on sushi.
ERHERE: THNTA)NNIZER 2008 LEFTIELT,

Increased Demand: Sushi intake surged by 40% in the last five years.
BEOHMN: FRAOEREFBE SEMTIONRIE,

Seafood Consumption: The average American consumes 80 pounds of fish and
shellfish annually.

ANMEOMER: THHTA)DANIZER SBORVFDOANEEHET S,

Global Sushi Restaurants Market

Market forecast to grow at a CAGR of 2.0%

USD 19.5 Billion

2023

USD 22.5 Billion

.

2030



What's Important in North America & Europe

JtHkEI—OvNTEELHIE

+ Sustainability ¥Rl sEtE
TraceabilityrL—HE) T4
SIMP & FSMA Section 204

+ Food Safety BRD R

+ Social Responsibility #t & E{E

* Reputation §F#
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NFI Sushi Council: Leading Sustainability & Innovation in Sushi. NFI

A HER FROFRAREEM/N—2avE )T 5

In 2024, the inaugural National Fisheries Institute (NFI) Sushi Council was founded
and is considered the most important trade body for seafood in North America.
2024F [ZERLI=2XKEHS NF) FABERE, ALRICEFTIKEVDRLEELE
SIHREAZTENT NS,

e The mission is to elevate sushi standards in North America through
sustainable sourcing, food safety, and responsible practices.
ZTOMEMGE, HRATELRE. BRORLE, BREHSRBREELC T, LXKI<H
[TE5FRDKEZEDEI_LTHS,

e  Key Focus Areas E R 75

o Food Safety: The NFI Sushi Council will develop and distribute
food safety guidance tailored to sushi's specialized supply chain.
BREE:NFIFARERL. FROFREY IS/ FI—VICADERLR
REREHNAIVRERFE. BT D,

o  Sustainability: Committed to sustainable management of our
oceans.

FFTRT RS : e mT Aeig F B ICHYAET

o  Traceability: Implementing full traceability systems to prevent
IUU fishing, aligned with SIMP & FSMA 204.

F—HEYT 4 IVUREZER LT 518 . SIMPEFSMA204(TiA o= &
BRL—HYEVTALRATLEEAT B,

7o NATIONAL
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CCL ASIAN SUPPLY PARTNERS
CCL7Y 7 -HTS54-1\—hkF—
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USUFUKO HONTEN FIf8&JE
MSC Certified Bluefin MSCEE:F~o Q4 A

e  The world's first bluefin fishery to become
sustainably certified by the Marine Stewardship
Council (MSC), in 2020. 20204 . t# R THH THEE
EfE S (MSC) D Al ReR B EE 2 G4 5o0< /0
pE N

e  Asingle fishing longline vessel, Usufuku Honten. — &

FVIERRM. BEAIE,

° Every bluefin tuna caught by the Usufuku fishery is
electronically tagged and tracked. FI{2M B ¥ Tl
Shdoyaz/olciE. $RTEFLIT Mo, BIE
nTunsd,
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e  Keys To Success I D
o Sustainability - MSC certification
¥ AT e - MSCRRAE
o Traceability - GDST Commitment
F—HEYT4- GDSTOAIYRAU L




DONGWON FISHERIES K ™4+ KE
MSC-CERTIFIED BIGEYE MSCEEEEA/\)L

e  Sustainably Sourced: MSC-certified bigeye tuna, ensuring sustainable fishing
practices that protect marine ecosystems and prevent overfishing.
BTN B AR REREL., ALEEIC R TR R R ERAL T MSCRRRED AN
FzJ0,

e  Superfrozen Technology: Processed using ultra-low temperature -76°F (-60°
C)freezing.

BIER A EBRHT: B{EB-76°F (-60°C) AEM I,
e  Keys to Success RIID i
o GSSI Certification GSSIZREE
o  GFSI Certification GFSIZ23
o  Social Responsibility project participation #t £ FEE IO H/MEM
o  Traceability - GDST Commitment fL—HE1) T+ - GDSTOOI YAV

CHOOSE

SUSTAINABLE
@}smuon

Dongwon
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AQUA BLUE 7977 )L—
ASC Certified & GFSI Certified ASCEEiFH LUGFSIEEEE

° Hamachi has been farmed by Aqua Farm Blue in
Kagoshima Prefecture, Japan, for 17 years. /\YF
EERBROT7IT7I7—L-TIL—TIEMBEESN
TWh%,

e  lLocated in Kagoshima Bay at the base of Mt.
Sakurajima, an active stratovolcano. fZ[E XL TH

SHENE. EREBEITMET S,

e  Keys To Success R D
o GSSI - ASC Certification GSSI - ASCE2%
o  GFSI - food safety certification GFSI - &
%f@iﬁﬁ
o Seafood HACCP ¥—7—FHACCP
o  Traceability - GDST Commitment kL —
HYEUT4- GDSTOAZYRAUE

SYANLYVd NIVHO AlddNS NVISYV

o) EEN
= EXe

GFSi CERTIFIED

Global Food ASC-AQUA.ORG
Safety Initiative




NExI®

KANEKU WASABI ARIHEU 7 ’ﬁ

KANEKU

since 1924

e  Our wasabi is sourced from Kaneku, Japan's leading wasabi
manufacturer in the food service industry, with over 90 years
of history. H#tDHIUIL. Q0F LI EDEEZF DO NEBEXIZHT
HARDRFHIVA—A—, ARIDLHEANTS,

° Founded in 1924 by Mr. Saichi lwata and Mrs. Shizu lwata. 1924
F.E5BE—BREIZEOTEIE,

° Create authentic wasabi sachets made with traditional
ingredients and minimal processing. {&#ft #7541 ¥ & & /NR D AN
T TN RIEMEHOIVREESD,

° Kaneku's expertise and dedication to quality make them the
top choice for delivering premium wasabi to sushi enthusiasts
worldwide. ARV DEFRBEEME~ADIZDY L, HRPDFRNE
BRIZEBOEVERET ST - FaqRELOTNS,
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e  Keys To Success I D
o  GFSI - food safety certification GFS| - BR&Z £33
o  Traceability \L—HEUT4




TOYO REIZO & MITSUBISHI
HENTR& =%

e  Torei are our Tuna Supply Chain partners. 4 &~<5 04754
?I_DO)I\Q_FT_—GTO

° As a pioneer of sashimi tuna, they continue to refine their unique
global supply chain, including a global procurement network,
processing and preservation technology, and a distribution
network. RIGAT/ OD /(A =7LL T, HRMGREFERVET—I. 0
I-REEM. RERELEE MBDOYA—N\IL- Y TSAF—UEEEH
[TTL%,

e  Keys To Success BN
o  Published Tuna Sourcing Policy ¥~ Oi:Z A&t DA K
o  Commitment to Sustainability & GSSI ##5: Al 8214 SGSSI~
DOAZYLAVE
o GFSl processors GFSI7AtyH—
o  Traceability - GDST Commitment kL —HE1)F - GDST
DAZYLAVE

TQR E I MITSUBISHI
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UORIKI CO LTD #X&ttf #

° Long term partner, Japan-based company engaged in the retail of
fresh fish and sushi, and wholesale business of fishery products,
founded in 1930. 1930F BRI D& A - FEID/INFEER. KEYDEHFTXEZE
CHERDEHEE,

° Uoriki is a key partner in our Sakanaya Project with a NYC client
which features fresh seafood flown in daily from Toyosu. & 711&. Z5M
AoBEHTEMEIN TR EANBFEFEIENEOTOCIIMNIDEEL
N—hrF—THY. Za—F—IDIFATUrTEH 5,

e  This collaboration allows our client to maintain a direct supply chain
for seafood that does not often leave Japan. COaSRL— 32k
T FF=BDIFAT7UME BARDLHFEY HTITAGRVVKEY D EEALY
TIAFI—U%E T HIENTES,
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e  Keys To Success I D
o  Seafood HACCP Compliance KE¥HACCPaYFS5A4 72 R
o Producer GFSI Support 4 EEGFSIHR—k
o  Traceability fL—HET«




MISAKI MEGUMI SUISAN CO LTD
HA St ZIBEKE

° Misaki Megumi is a specialist seafood processor and
restaurant operator. ZIFEIFKEMIEL AR VEED AR ¥
JYAFTHS,

° CCL partners with Megumi Misaki to import premium
superfrozen seafood to supply retail programs in North
America. CCLIZZ I EIRIEL | ALK D/NFEIER TS E R A EK
EMEwmALTNS,

e  Keys To Success BN
o  Seafood HACCP ¥—27—FHACCP
o GFSI - Food safety certification GFSI - BT £ 525
o  Traceability - commitment to GDST fL—HE )T+ -
GDSTAMDIaZYRAUK
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N AN

The Vision for a Sustainable Future #E#t ol gE75 R EADE D3>

e  Key takeaways on building sustainable systems for the global seafood market. {5 MK E
TGS T AEGE IR AT LABEICETIEELESR,
e  Sustainability and social responsibility are vital for market access. G Al REME L S HEFE

[THES AR RTHS,
Focus on Three Pillars 320D

e  Sustainability IFiE I EE
o  GSSI Commitment to environmental sustainability and responsible sourcing
through certifications such as MSC/ASC, MEL. GSSI MSC/ASC., MEL#: & D3R5 %@
CT. REDFHG AR EEEHHFEICRYBA TN,
o  Emphasizing zero waste and regenerative practices to protect marine
ecosystems. B FEBERERETLH-O. REYEOLBERRLGFELTENR,

e Food Safety BfaDE £
o GFSI commitment GFSI~MDELY#A#
o Familiarity with USA requirements - FSMA Section 204, SIMP, Seafood HACCP,
CITES FSMA. 5204%. SIMP, JKE#IHACCP., DL U b &7 E  KE D ERBIEICHE
LTW%,

e  Traceability \L—HEUT4
o  GDST commitment - electronic interoperable standards. GDSTD I VAV ~- BF
HEEZERAE
o Build trust with retailers and consumers. /NEEEOHEELDEERFEOHEE




THANK YOU

HYMES

CULINARY:

COLLABORATIONS

Contact us to get to know us. BRILEHHEIFILLM
5

Website: www.culinary-collaborations.com

Tel: (201) 932-0193

Email: michael@culinary-collaborations.com

Culinary Collaborations LLC
Rochester, New York



