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Nov 30th 2024 

MEL Council 

 

MEL NEWS VOL. 80 (ENGLISH EDITION) 
 

Dear MEL Partners: 

 

The month of November had an unusual sense of autumn, with days alternating between 

sweating weather and those requiring thick coats and scarves. The political instability spreading 

not only in Japan and the U.S. but throughout the entire G7 hints at a crisis in democracy. The 

whims of leaders, which often seem like political bargaining, are rampant, and with the 

dysfunction of the United Nations being pointed out, the lack of shared global values and 

leadership is profound. At the very least, Japan, as a Nobel Peace Prize-winning country, aims to 

build a nation that strives for peace, hoping to realize a society that the world can look up to, 

embodying the idea of 'Look East.' 

 

1. International standardization related 

Although international meetings have 

primarily been held as web meetings 

these days, on the 11th, I had the 

opportunity to meet face-to-face with Mr. 

Allen Kimball (Chairman of ASMI and CSC 

Director) and Mr. Jeremy Woodrow 

(Executive Director of ASMI and CSC 

Director), who had come to Japan for the 

Alaska Seafood Trade Seminar hosted by 

ASMI. We discussed the mutual 

recognition of the CoC certification 

between MEL and CSC (the scheme owner 

of the American RFM). We addressed the 

differences in our perspectives that had 

remained unresolved from the previous 

web conference, particularly how to avoid 

duplication and unnecessary costs. Mr. 

Kimball will communicate and discuss 

these points with the CSC executives. 

Additionally, a portion of the US strategy 

regarding seafood certification 

framework was communicated, 

indicating that there may be even larger 

developments to come.  

 

2. Status of MEL Certification 

The number of new certified entities this month is 1 for aquaculture, and 4 for CoC. 
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3. Voice from Certified Entities 

“Marking the 16th Anniversary of the Abukuma River Maple Salmon Sales” 

 

Shinya Ishida, 

Director of the Aquaculture Department 

 

 

(Left) The aquaculture site  (Right) Director Ishida 

 

Our company was founded in 1935, 

making it the oldest inland salmon and 

trout fish farm in Japan, and we will be 

celebrating our 90th anniversary next 

year. We are engaged in fish farming, 

processing, and sales; management of 

fishing ponds and restaurants; import 

and sales of aquaculture materials; and 

the operation, design, and consulting of 

RAS (Recirculating Aquaculture 

Systems) plants. 

 

Our headquarters are located in Nishigo 

Village, in the southern part of 

Fukushima Prefecture's Nakadori 

region. Using abundant groundwater 

from the Nasu mountain range and 

fresh water from the Abukuma River 

system, we primarily farm rainbow 

trout. Currently, we have five flow-

through fish farms, five RAS plants, 

several RAS plants under construction 

or design, and five managed fishing 

ponds through our group companies 

and joint ventures across the country. 

 

Going back 26 years to August 1998, 

Nishigo Village was hit by a major flood. 

The overflowing river either engulfed 

our fish farms or clogged the water 

intake, making it impossible to draw 

water, leading to the devastation of all 

fish farms in the village. However, under 

our company's motto "You can do it! 

You can make it! You can persevere!" we 

began restoration work the very next 
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day, embodying the spirit of 

overcoming any hardships. One year 

later, we began the development of the 

"Abukuma River Maple Salmon." After 

10 years of perseverance, we first 

showcased it at the Seafood Show in 

2008. It quickly spread nationwide 

through the networks of chefs and 

buyers, to the point where there were 

times we couldn't keep up with the 

demand. 

 

During these prosperous times, an 

unforeseen disaster struck. Thirteen 

years ago, in March 2011, the Great 

East Japan Earthquake caused the 

Fukushima nuclear disaster. Since then, 

nearly all seafood products from 

Fukushima have been subject to 

emergency monitoring tests, ensuring 

that only safe products reach 

consumers. Our Maple Salmon and 

other rainbow trout have been 

regularly tested from the beginning, 

and their safety has been guaranteed. 

Despite our farm being approximately 

80 km away from the nuclear plant and 

raising fish in freshwater, not seawater, 

our sales dropped due to reputational 

damage. With increased marketing 

efforts and initiatives to dispel negative 

perceptions, sales recovered to some 

extent, but we realized the need for 

additional value. It was then that we 

encountered MEL certification. As a 

new added value, we became the first 

in Japan to obtain MEL certification for 

rainbow trout in June 2023. 

 

Today, due to the freshness, quality, 

taste, and safety of our consistently 

produced Maple Salmon, which can be 

shipped year-round, we have received 

high evaluations from many chefs, head 

chefs, and buyers, and it is widely used 

by restaurants, meal services, and retail 

stores. 

 

Finally, we would like to express our 

gratitude once again to everyone who 

has always shown goodwill towards 

"Abukuma River Maple Salmon," the 

members of the MEL Council, and all the 

advisors for their guidance. We look 

forward to your continued support and 

encouragement in the future.  

 

4. Column 

“Revitalizing the Distribution of Seafood" 

 

Haruhiko Ito, 

President and CEO, Hosui Co., Ltd. 

In 2023, the handling volume of seafood 

at Toyosu Market was 295,000 tons, a 5% 

decrease from the previous year, and a 

decline to 55% compared to 2010. 

Alongside the decrease in domestic 

seafood demand, higher water 

temperatures have caused a nationwide 

decline in fish catches, leading to reduced 
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shipments. The rising unit prices also had 

an impact. 

 

President Haruhiko Ito, Hosui Co., Ltd. 

 

The average price of seafood at the Tokyo 

Metropolitan Central Wholesale Market 

in 2023 was 1,496 yen per kilogram, a 

10% increase from the previous year, and 

an 84% increase compared to ten years 

ago. This has made seafood prices 

increasingly unaffordable for the average 

consumers. Coupled with strong overseas 

demand, this trend is only intensifying. 

 

Shifting gears to the refrigerated 

warehouse industry, new categories such 

as real estate investment trusts (REITs) 

have begun to enter the market. In the 

Kanto region alone, over the next three 

years, these new entrants will add 

470,000 tons of capacity, accounting for 

11% of the existing refrigerated 

warehouse capacity in the region. This 

influx of new players brings to mind the 

"Black Ships" that once opened Japan to 

the outside world. A scenario similar to 

the rent reduction battles that occurred in 

ambient warehouses about a decade ago 

might unfold in the refrigerated 

warehouse sector. 

 

In light of these circumstances, what 

should be our course of action? Firstly, it is 

crucial to accurately convey the value and 

information of fish, including the place of 

origin, catch date, fishing method, 

processing date, and processing location. 

Without transparency in these areas, 

safety concerns remain. The lag in 

digitalization in many areas is a major 

issue. 

 

Secondly, accurate logistics are essential. 

As the quantity of seafood we handle 

continues to decrease, what is required of 

us? Our group’s research indicates that 

imported seafood products can pass 

through as many as six different 

warehouses before reaching the final user. 

We believe that precise logistics based on 

information and the expansion of services 

are in high demand within the market 

distribution and warehouse industries. 

 

Under these circumstances, our 

company's theme is "making everything 

visible." Applied to this theme, we see the 

need to connect and utilize the 

fragmented information held by 

producers, wholesalers, intermediate 

wholesalers, storage companies, 

transportation companies, distribution 

centers, and users. By building a system 
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where everyone can share and utilize 

information, we aim to enhance 

traceability disclosure and optimize 

logistics. This is our contribution to the 

world that MEL aims to achieve. 

 

We strongly support the activities of MEL. 

Effective utilization of limited seafood 

resources requires operation within a set 

framework of rules. The benefits of MEL's 

GSSI certification are significant not only 

for members and stakeholders but for 

everyone involved in the fisheries industry. 

We hope to continue enjoying long-lasting, 

valuable seafood through sustainable use. 

 

Lastly, we hope that a society will soon 

emerge where seeing the MEL mark 

immediately assures consumers that the 

fish is safe and sustainable. 

 

5. Events 

Autumn is the season for events. 

On November 3rd, the "Toyosu Market 

Festival 2024" was held, organized by the 

Toyosu Market Festival Executive 

Committee. Blessed with fine weather, the 

event started with a performance by the 

local "Suzaki Toyo Taiko" drum group. The 

festival featured speeches from Executive 

Committee Chairman Hiroyasu Ito, Tokyo 

Governor Yuriko Koike, Agriculture and 

Forestry Vice-Minister Takeshi Watanabe, 

and a congratulatory address from Kabuki 

actor Ichikawa Danjuro as a special guest. 

The festival, the first market festival since 

the move to Toyosu, was officially opened 

with the ringing of the auction bell by Toh-

Oroshi Intermediate Wholesale 

Cooperative Chairman Yutaka Hayama. 

With the theme "Delicious Gathering! 

Bringing Market Vibrancy to Everyone," 

the event saw various activities, food, and 

merchandise stalls bustling with families. 

According to the organizers, the festival 

attracted 50,000 visitors. Despite 

numerous sell-outs, the event 

undoubtedly shared the market's 

deliciousness and energy with many 

attendees. MEL exhibited a booth, 

advocating the significance of sustainable 

fisheries and aquaculture to fish 

enthusiasts. The response was very 

positive. 

 
MEL booth was crowded with families playing fishing game 
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On November 4th, the 10th "Fish-1 Grand 

Prix" hosted by the National Federation of 

Fisheries Cooperative Associations was 

held at Odaiba Aomi. Following the 

previous day's "Toyosu Market Festival," 

75,000 fish lovers participated, and the 

grand prize was awarded to JF Miyagi 

Togura Sea Boys for their "Miyagi Salmon 

and Oyster Butter Pilaf." Although MEL 

could not participate this year, we hope to 

promote Japanese seafood with the 

"Internationally recognized seafood 

ecolabel" from next year.

 

6. Regarding the Survey for MEL Certification Holders

The results of the situation survey for MEL 

certification holders, conducted from 

October 18 to November 7, have been 

compiled. We extend our sincere gratitude 

to all certification holders for their 

cooperation despite their busy schedules. 

Out of 260 certifications, we received 

responses from 183 (159 businesses), 

resulting in a response rate of 70.4%. 

While there are challenges in maintaining 

the certifications, we perceive that the 

certification is generally used in a positive 

manner. We will incorporate these 

insights into the future management of 

MEL certification. As the MEL Council, we 

have reaffirmed the importance of 

effectively communicating the global 

movement towards sustainable seafood 

industry to stakeholders. The detailed 

results, including the comments we 

received, will be organized and posted on 

the MEL website, so please take a look. 

 

 

・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・ 

EDITOR’S POSTSCRIPT 

The EU's climate information agency has announced that the global average 

temperature in 2024 is expected to already exceed 1.5°C higher than pre-industrial levels, 

the goal to maintain agreed upon in the Paris Agreement. Meanwhile, the COP29, held 

in Azerbaijan under the United Nations Framework Convention on Climate Change, 

extended its session due to conflicts of interest among participating countries, narrowly 

reaching an agreement on discussions about funding to support climate change 

measures. Given the ongoing news about the appointments in the next U.S. 

administration, it unfortunately foreshadows difficult days ahead for global warming 

mitigation. 

 

As we face days of drastic temperature changes ahead, please take care of your health 

and prepare for the year-end sales season. 
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MEL Certified Products of the month: Amberjack Fillet 

Certified entities: Kanoya-City Fisheries Cooperative Association 

  

Marine Eco-Label Japan Council Secretariats 

Nittochi Uchisaiwaicho Bldg. 3F, 1-2-1 Uchisaiwaicho, Chiyoda-ku, Tokyo 100-0011 Japan 

URL: https://melj.jp/eng/   Email: info@melj.jp 
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