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The Overview of the Japan Fisheries Association e REAKER

oAl ERIZZETRLAGKENEZ. REMICHIEL. EREFORELMLIZFES T 510, KEEZDOREEZRY ., TDREFH
XIEHFEREHET DL,
Objective: To promote the fisheries industry in order to supply safe and reliable seafood stably to the public and
contribute to stable and better livelihoods of people, as well as advancing economic and cultural development.
ORI BAA 155 (18825 )28 (4 THIIL 14384 ) ., Established: February 1882, marking its 143rd anniversary this year.

oRR KEXIZHMOLIEAEDKRIWGH KL 575(2025%3 A KRKHE)

Membership: 575 leading organizations and companies involved in Japan'’s fisheries industry (as of the end of March 2025).

OEE SENSOEBINAHNER, Operations: Primarily funded through membership fees.
= £ President

#5T Ef Masaaki Edamoto FEIEES) Primary operations

z ' | \ . L BEE BT S—
~ , BUER Fishery Administration Div. o dle e
e B l\/(l;)sar;lk%eﬁml* B TR BN AT Seafood Consumption Promotion Center
RUNZFOR REMHERLR - KEXRFROBLEZTH-BUAIC
President, Maruha Nichiro Corporation EZEREYR—+ i OKEMEBIEADT-ODAR
M=vRM REBMBEHE -Convey the fisheries industry’s *Promote fish consumption through
President, Nissui Corporation requests to the government and awareness-raising and educational

. policymakers to support the sector activities (e.g., fish education workshops)

@ﬂb%%ﬁgggé?ﬁigsm Lead the industry in the direction it
President, Nichirei Corporation should take
]A H{E Masanobu Sakamoto -
SEREBAEEEAR RRESSE o F AR Operation Div. o Bl {3E 58 Export Promotion Div.
President, National Federation of Fisheries . _ _
Co-operative Association ) 7%%!-@?6%@@-@?&3' - BRI R B EURE A
S s — i ZEFOEREE . REAAESIED R L
=)Il 5= Kenji Kagawa - BEREE. BLHBE~ONS

BAMOE ECHRLBEHRE AEESHAE -Implement initiatives to promote exports

President, Japan Tuna Fisheries Co-operative -ParthCIpate. n prlvgte-sector bilateral andl . *Improve quality and hygiene management
Association multilateral international conferences on fisheries

*Address maritime affairs, seafaring labor, and
EH JE Takeshi Yoshida related issues

(—#) EEKEHHE =

President, Japan Fish-Wholesalers’ Association
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Trends in Japan's Fishery and Aquaculture Production e RAFKES
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Promoting Changes in Domestic and International Markets -~ = *XB#k&Es
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The domestic market size may shrink due to population decline and aging. On the other hand, the global market for agricultural,
forestry, and fishery products is likely to expand as the population increases.

- Inlight of the changes in domestic and global markets, it is important to strengthen the production base of the agriculture,
forestry, and fisheries industries and capture the global food market by promoting exports of agricultural, forestry, and fisheries
products and food products.

E A £ Year
: 1990 2020 2050
Dot (%) ()  A20% (4F)
: 1{82,3615 A 12,5865 A m 11905 A
AR Population 123.61 million 125.86 million 119 million
EELE GomILEORE) ADHD. B,
opulation aging rate 12.1% 28.7% ERNOTIHHAE L/ DR REMH
( % of the population 65 years Market size in Japan may shrink
old or older) due to declining and aging
population
RBHOT—TryMRE 723kM 84Jk M (20154)
Food and Beverage Market Size 72 trillion yen 84 trillion yen (2015)
g
Gross Fisheriyﬁ P*rfil%c?f\ 2.63H 1.3k
2.6 trillion yen 1.3 trillion yen
H R
Global | AR Population 53{&A 5.3 billion  78{&.A 7.8 billion + 30%‘ 98{& A 9.8 billion
HADEMKEMT—T Ik
ES I WNOLIE 1k
HREHOT—TIMAE (xEE) !
: The global market f
Food and Beverage Market _ 8903kM (2015%) 13?225'?.'('.2030&) agr?c%lct)ugl,r?‘g:eitryc,);nd
Size (Major Countries) 890 trillion yen (2015) ’ n |o(r;g:0r; fishery products has

potential for growth
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Rising global demand for seafood and declining domestic consumption in Jmnww XEHEKES
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Trends in annual domestic consumption of edible seafood
worldwide (gross food basis), per capita by major countries
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Sources: FAO, Food Balance Sheets (for countries other than Japan)
Ministry of Agriculture, Forestry and Fisheries, Food Supply and Demand Statistics (Japan)
Notes: 1) Values are based on a gross food basis.
2) Gross food refers to the quantity of edible seafood, including parts that are discarded.

T D HERNA—XDOHIE
)MEREL. TRBSDAHDHE

Source: Ministry of Agriculture, Forestry and Fisheries,
Food Supply and Demand Statistics, FY2018
Notes: 1) Values are based on a net food basis.
2) Net food refers to the quantity of edible parts only.
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Trends in seafood export values s, KEAKER

FISHTERIES ASSULIAIIUN

The amount of seafood exports in 2024 oln 2024, seafood exports totaled ¥360.9 billion, a 7.5% decrease from the previous year,

¥360.9 billion accounting for 24% of the total exports of agricultural, forestry, and fishery products, which amounted to
¥1.5073 trillion.
oExports of scallops increased to the United States, Taiwan, and Vietnam, up 0.9% year-on-year.
oOther products decreased in value, including yellowtail (¥41.4 billion, down 0.8%), pearls (¥41.1
Hongkong billion, down 9.7%), and skipjack tuna and other tunas (¥20.0 billion, down 11.3%).
¥88.3 billion oBy country, exports to Hong Kong and the United States increased, whereas exports to China fell
sharply to ¥6.1 billion, a 89.9% decrease.
oThe association holds promotional activities mainly in Asian markets, including the Philippines,

By country \ Taiwan, South Korea, Malaysia, Singapore, and Vietham.

¥360.9 billion OJETRO, JFOODO, and the association have signed a trilateral agreement to promote Japanese
in 2024 seafood exports, continuing efforts to further expand exports.

Others
¥64.2 billion

China
¥6.1 billion

# ##0_);[Re26](# ##0) (428%) (+0.7%)

# ##0_)[Re(1 IihH0) 3g73 3901 (AT

Vietnam
. ¥33.9 billion

Taiwan o
¥35.1 billion “

. ] (+33%)
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3031
# #7#0_);[Re18](# #:0)- 2873 R

2757
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2216
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¥144.1 billion By product
¥360.9 billion # ##0_),[Re8](#,#4#0) -
in 2024
# ##0_);[Re26](# ##0)-
¥41F.’1e :I}II?ion

Mackerels #,##0_) [Re1 4](###0)‘

¥9.8 billion

Sea cucumber
¥10.5 billion

# ##0_):.[Re30](#,##0)- |
2013 2015 2018 2019 2020 2021 2022 2023 2024

Source: Ministry of Agriculture, Forestry and Fisheries, Information on Note: The recent historical peak of Japan’s seafood export value was ¥303.3 billion in 1987.
Imports and Exports of Agricultural, Forestry and Fishery Products Source: Ministry of Finance, Trade Statistics
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Efforts to Improve Productivity and Sustainability of the Fishing Industry eowan RAFKES
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Efforts to Improve Productivity and Sustainability of the Fishing Industry s KAAKES

Fishin . _ ildi [ iCi
roundgs 1. Preservation of the fishing ground 2. BU|Id.|ng a sustainable and eff|0|.ent
grot ’ - - production system that also takes into account
Materials and environment, promotion of h i th ) X ¢
Equipment environmental load reduction changes In the marine environmen
(1) Improve productivity, working environment and safety, and reduce
e and increase of fishery resources environmental impact

* Resource management based on scientific knowledge and * Promoting smart and efficient fishing and aquaculture, including fishing

enhancement of resource research and assessment vessels and aquaculture facilities
(2) Preservation and creation of seaweed beds and tidal flats ¢ Introduction of advanced fishing vessels, aquaculture facilities, and equipment
(3) Reduction of environmental impact of fishing boats and gear to enable efficient operations
¢ Electrification, use of fuel cells, LED lighting, etc. ¢ Improvement of the working environment, promotion of youth employment,
* Promotion of recycling of fishing gear and nets and active participation of women
(4) Reduction of environmental impact of aquaculture (2) Production system that flexibly responds to the changing marine environment
¢ Secure suitable aquaculture sites, including offshore areas, * Fishing methods that can respond to changes in the species caught and fishing

and promote the use of floating and sinking fish ponds, etc. grounds . . .

g . * Combining and conversion of fishing methods

* Use of artificial seedlings for aquaculture

and target species

Improvement of aquaculture seedlings and
development of cultivation technology

(3) Management stability

* Development of formula feeds that do not depend on
imported fishmeal and alternative feeds to fishmeal

(5) Introduction of renewable energy and energy-saving
measures in fishing port facilities, etc.

* Maintenance and development .
of a diverse fish-eating culture

* Supply of marine products to
the Japanese people

* Increase in local income and

employment 3. Establishment of
4. Expanding sustainable oo orge slobe g S“th'.”f‘pt')e )
consumption, promoting fish and distribution system

diets and dietary education
(1) Strengthening and streamlining the functions of local markets and distribution

(1) Respond to consumer needs and increase added value ¢ Utilization of new technologies such as ICT and the latest freezing and freshness

(2) Promote fish consumption, stimulate demand by promoting nutrition preser_vat'on teChn,OIOg'es_ o
education. and address food loss ¢ Establishment of diverse distribution routes

3) | i £ tainabl . ducts (i ¢ Elimination of IUU catches
(3) Increase consump- lon ot sustainable marine products {increase (2) Improve productivity of the processing industry and adapt to environmental
awareness of marine products eco-label)

changes
(4) Promote exports * Procurement of sustainable processing materials (conversion and diversification
(5) Appropriate price pass-on

of processing materials)

(6) Promotion of mutual understanding between consumers and * Improve productivity through the introduction of equipment that utilizes
producers, promotion of the marine industry cutting-edge technology
* Introduction of equipment that contributes to reduction of environmental
impact

e FSG human richte
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- Promotion of Japan’s Marine Eco-Label

Al FICLIEPIFC ACCAANIATIAA

Iy o = | *7](@'“

OMarine Eco-Label (MEL)

By encouraging the active selection of products produced by fisheries and aquaculture engaged
in the sustainable use of resources and ecosystems, the entire society—including consumers
and the distribution sector—supports the sustainable development of the fisheries industry.

industries,
and food cultures.

processing (CoC).
p— P Y A E =AY,V = 1= Y =18 £ = YA =

Characteristics of MEL Certification by the MEL Japan Council

- A third-party certification system based on international standards in compliance with FAO guidelines and ISO rules.
*Responds to the reality of Japan’s fisheries industry, which is blessed with a rich diversity of living organisms, the environment,

-An international certification scheme covering domestic fisheries and aquaculture, as well as domestic and overseas distribution and

< ; Ot PN P i N p
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OThe Future of MEL
- The original objective of the Marine Eco-Label was to promote the

its required roles are expanding.

-Revisions to standards required to address various social issues
such as workers' human rights and climate change in response to
the new era.

- Collaboration with overseas schemes and participation of overseas

companies and organizations as members.

-Development of certification standards for compound aquaculture
feeds, fishmeal, and fish 0|I

MEL's mission is to protect ecosystems and marine resources
and ensure their sustainable use, while also aiming to establish
a system that can maintain the sustainability of the industry.

sustainability of resources and conserve the environment; however,

OPromotion and Awareness-Raising Activities in Japan and
Abroad

-Communicating Japan’s sustainable fisheries initiatives to the world.

*Introducing the system through participation in exhibitions and
events such as seafood
shows.

*Raising awareness and
fostering empathy among
younger generations and
families through school
lectures and parent-child
education programs.

- Disseminating information =
through MEL Ambassadors
(influencers on social media, etc.).

Olnternational Collaboration

In April 2025, a memorandum of understanding was signed with CSC
based in the United States regarding the mutual recognition of CoC
certification.

CSC has transitioned to CSI (Certified Seafood International) and is

preparing a globally competitive certification program.
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'MEL-certified Fisheries, Aquaculture, and CoC Operators. _..... xaxxzs

IAPAN FICLIERIEC ACCANIATION
JATAIN TiSiieRiEs ASSULIATION
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»m ‘ TOta| FISherleS AquaCUIture % w . Chum salmon Hokkaido

281p 25 72 184 o

Atka mackerel
Hokkaido

Herring
Hokkaido

Sakhalin surf clam

E Hokkaido
TS Scallop

Hokkaido

(production stage certifications) A

Japanese freshwater clam
Spanish mackerel ;-g
Ishikawa Aomori

Japanese horse mackerel Ishikawa

MEL-certified marine products

As of May 20, 2025

Wakame seaweed Iwate

== o .
Bigeye tuna 22 : § Sweetfish Gifu - Pacific bluefin tuna

Shizuoka Miyagi
B (am

R iR S s ¢
Yellowfin tuna N LR O

;'g Red snow crab Tottori d
Tokyo Toyama Y uwva prolifera
Ilwate

Round herring Ishikawa

Albacore tuna
Tokyo Shizuoka
Coho salmon
=% Chub mackerel Miyagi Tottori Iwate
= Fukushima
Ishikawa Iwate

e Yellowtail amberjack Ehime

Glass shrimp

G Toyama BE é

S RiELs E

A ) [N ST

Oyster Hiroshima Lo hBE =@
Yellowtail Ishikawa — & lllL'S’-' i . Skipjack tuna
Ehime Kochi Kagawa Tokushima = ) L Py R"ER 2 b8 Sea perch Tol_(yo Fukushima
8 ol 7 Chiba Shizuoka

e &
Greater amberjack Kagawa Ehime Tokushima Whitebait

RER B e
. Aichi

Fukushima
Sardines Japanese flounder

Japanese sea bream
Ehime Kochi Fukushima
Ishikawa

O

Striped jack Ehime
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Human Rights and Labor-related initiatives of MEL

JATA,

EFERETIE, 2018FEHZh (Ver. 1.0) Bd 5, ROFEBETHEE D AMIZDOLTER,

Aquaculture Standard requires workers’ human rights since 2018 (Ver. 1.0)

1.1.3 BEMRFE . ERERITEDVES BAELERUFTBRGENMRBESATEY ., BUGRRERE
MERESNTVDEMN ., BULGHTEBRENERSINTNDIE,

Workers shall be treated fairly, with appropriate wages, welfare, and working conditions in
accordance with the relevant laws and regulations. Proper health management and working
1.1.4 REFEHFEZGCHEINITORATLVENIE,

The use of child labor or other illegal labor is strictly prohibited.

o REBBTI, BRESOETERFEEDRBRELTROTLSA, FR 1 (FEEH) ICEERBELTHRI A HE
FEh,

Fisheries Standard require compliance with relevant laws and regulations as applicant qualification.

To further clarify, revision is currently underway to add following audit indicators in Principle 1 (management system).

114 O BEREEI. MEZOCHEBERESICEDIV-ES. GREERUFEBEGHN M REBSNTEY.
BYGREEENAERSINTODIEA, BYEFERENERSINTNDSIE,

Workers shall be treated fairly, with appropriate wages, welfare, and working conditions in accordance with the
Mariners Act and labor-related laws and regulations. Proper health management and working environment

shall be secured.
@ mlmE. REFE. ESOXRILD. REDBINVGE ., FEED AERENEETTULVELIE,

There are no violations of workers® human rights, such as forced labor, child labor, non-payment of wages, or
confiscation of passports.
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Regarding the Conclusion of a Collaboration Agreement —wmen KEAKES
between JETRO, JFOODO, and the Japan Fisheries Association AN

FICILIEDIEC ACCAAIATIAAL

Purpose

mRegarding seafood exports, new challenges have emerged, including the need to diversify export destinations in response
to import bans on seafood by China and other countries following the release of ALPS-treated water in August 2023, the
management of marine resources in light of climate change, and ensuring the sustainability of the fishing industry.

mTo address these new challenges, three parties—(i) the Japan Fisheries Association, composed of businesses and
organizations engaged in seafood production, processing, and export; (ii) the Japan External Trade Organization (JETRO),
responsible for developing overseas sales channels; and (iii) The Japan Food Product Overseas Promotion Center
(JFOODO), responsible for promoting food culture and related campaigns—signed a collaboration agreement on February 3,
2025, aimed at expanding seafood exports.

Overview of
the agreement

Specific

initiatives

* Provision of information on overseas
regulatory trends and market trends

- Support for skills development for export nJETRO (Hegdquarters_/Trade Information Center) in each region will
+ Various support for participation in « Promotion of food culture and collaborate with the national and prefectural governments, as well as
overseas trade fairs and business meetings related activities various fisheries-related organizations and businesses, to provide

* Provision of opportunities for business « Various consumer-oriented . .
negotiations between certified companies oromotional infiatives comprehensive support for expanding seafood exports.

and overseas buyers

» Promotion of innovation
* Support for the recruitment of
highly skilled foreign personnel

Organic
Tm collaboration

mThe three parties collaborate to promote the development and
diversification of new overseas sales channels, as well as the
dissemination of Japan’s rich seafood culture, strengthening all-Japan,
comprehensive efforts to expand seafood exports across different
product categories and regions (on February 19-20, JETRO also hosted
an overseas buyer invitation event on the sidelines of the Seafood Show
Osaka organized by the Japan Fisheries Association).

* E*ZKE% mTo further promote exports, the three parties collaborate to strengthen
initiatives aimed at establishing a sustainable fisheries industry,

+Information gathering and support through the activities of the Council for the Expansion

of Exports of Marine Products and Processed Marine Products !nCIUdm_g promoting and utilizing _manne eCO'Iabe_IS’ mtr_oducmg
-Identification of potential exporters through SFS Tokyo and Osaka innovative aquaculture technologies, and addressing various challenges
+Joint hosting of seminars on general hygiene management, HACCP, and other sanitary such as climate Change and the decline in the industry workforce.

management practices
+Holding seminars to promote marine eco-labels
+Cooperation in the Japan Pavilion at overseas seafood shows (promotion of MEL, etc.)




