(BR)A h—3—hE
IKEE TSNV OFRBFAICENT T

Ito Yokado - Towards a New Age of Seafood Eco-labels
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1. Current situation surrounding the fisheries industry and proposal base seafood shelves
- Create sustainable seafood shelves that capture consumer sentiment.
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2. Seven & i Group "Environmental Declaration"
- Sustainable raw material procurement and product development up to the present

3. KEREmDSEDTS - Bt

3. Future seafood shelves merchandising plans for certified seafood
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1. Current situation surrounding the fisheries industry and proposal base seafood shelves
- Create sustainable seafood shelves that captures consumer sentiment.
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Current situation surrounding the fisheries industry and consumer sentiment
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Domestic Fisheries Production (Source: MAFF)
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Customer sentiment against seafood in the past.
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Japan’s fisheries industry itself is safe and secure.
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Domestic > Imported Wild catch > farmed
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Seafood consumption reversed to meat (per capita) (source: MAFF)
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Customer sentiment against seafood nowadays.
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Expensive, not-easy-to cook and low variety of menus...
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Away from fish will advance!
The meat will grow because of good cost performance.



£ s Py
@ﬁﬁh@% j( Reasons for Away from Fish u '!F '.

| wm® | QLS TR

O;ﬁlb“y(,ﬁﬁéh‘cutﬂﬁﬁli- . MEOEES N IrsRTNE

..When seafood consumption was high, fishmongers in town taught us many things...
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An era when fishmongers in town are energetic
- They teach us many things during the conversation -
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. *S-I&E@'fj:jj_ * How to eat deliciously

* How to cook
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Yeah, first, put the fish into Sanbaizu sauce!

Now that the fishmongers in town are gone, and customer knowledge is disappearing
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The Mission and Opportunity for Retailers - Resolving consumers’ negatives -
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' | SmaII store: pre- cooklng before distributing to the store
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Let’s make these fishes a sustainable proposal!
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2. Seven & i Group "Environmental Declaration"
- Sustainable raw material procurement and product development up to the present
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The Seven & i Group Environmental Declaration “Green Challenge 2050” was formulated on May 2019
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Acquisition of Seafood Certification Process and Plan
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Make 50% of store-brand seafood products sustainable by 2030, all by 2050.
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We will work with our business partners to achieve our procurement targets for 2030 and 2050.
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aunched pre-packed products from imported fish in 2016
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Wild catch f,m MSC o : 4

Initiatives for wild fish that comply with TAC based on the fishery management plan
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Alaska Fair in Aug 2023
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The Program started in 2013 and continued to promote for ten years.
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Domestic products = “MEL certified” commercialized !!rEEEZ_JEﬂ¥
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. Program of “Can See Producer’s face”
- | combined with MEL-certified fresh seafood V2
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Hirayam-san’s Yellowtail S o e Hamaguchi-san’s Red Sea Bream @_ @ai—" @ﬂ;—
120,000 fish sold and " /,ﬁi%i%iﬁ = 80,000 fish sold and extended to NAlES =1 *H

artificial farming started. B DE R F TSR sush sets.
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30,000 fish-sold-and-producers-extend Ajishima Colo Salmon
*iWBED 120,000 fish sold and salt processed 1 O

for 100MT annually.
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O The ratio of sustainable procurement will be targeted at 100%.
= = LAl =N = ‘E As a milestone, store-brand “Seven Premium” products will be replaced with
@ 1 |'J_|: |:| I Hbi& iﬁ l sustainable procured by 50% by 2030.
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www.msc.org/jp ASC-AQUA.ORG
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BaER Sustainable procurement is defined as GSSI-recognized schemes’ certified seafood, and initiatives are being
i made to strengthen procurement to achieve interim targets for 2030.
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Selves Display and Points of Sales
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3. Future seafood shelves merchandising plans for certified seafood
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Action Plan for the Future (in-store processing for ASC-certified products) i (B) JREE S
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Expand certified products for sustainable procurement (50% by 2030, 100% by 2050)
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Extend to Delicatessen

(Sushi, Grilled Fish, etc.)
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To Sushi sets
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CERTIFIED
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Expand certified products for sustainable procurement (50% by 2030, 100% by 2050)

To ready-made side dish
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Takatoku (exclusive outsourced processor)
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Japanese Mackerel (seine purse fishery) 16
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We will protect the future fisheries industry and fish-eating culture by working together with producers. 17



