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Dear MEL Partners:

Amid deepening global turmoil, the seafood industry is also experiencing significant waves of
change. Certified Seafood International (CSl), established primarily by the U.S.-based CSC, has
officially begun its operations. Depending on how stakeholders respond, there is a potential risk
of fragmentation among seafood eco-labels. MEL remains committed to staying attuned to

global developments and enhancing its sensitivity to emerging information.

On May 2, the Fisheries Policy Council approved this year’s Total Allowable Catch (TAC) for Pacific
stocks of chub mackerel and spotted mackerel, marking a 60% decrease compared to the
previous year. We view this as part of the growing pains in transforming the fisheries sector into
a growth industry, and we hope to see continued collaboration among government, academia,

and industry toward a sustainable future.

1. International standardization related
The GSSI Benchmark Committee has

raised concerns regarding MOCA On April 24, Certified Seafood

(Monitoring of Continued Alignment)
review. Specifically, MELs regulation
regarding the use of its logo—namely, the
detailed rules on mixing certified and non-
certified seafood—was flagged. The
committee pointed out that MELs
certified

content below 95% does not comply with

provision allowing seafood
the GSSI Benchmark Tool. Discussions are
currently underway among secretariats to

address this issue.

International (CSl) officially began its
operations, quietly aligning with the
intentions of its executive leadership.
Christine Penney, Vice President of
Clearwater Seafoods in Canada, has been
appointed Chair of the Board. Mike Kraft,
President of The FISH Standard (a U.S.-
based NGO focused on seafarer labor
issues, advocating for Fairness, Integrity,
Safety, and Health), will serve as Executive

Director and oversee operations. From



Japan, Mr. Akio Matono (former President
of Nissui Co., Ltd.) has been selected as a

board member.

CSI was actively present at the Seafood
EXPO in Barcelona, operating from a
section within the U.S. pavilion. Reports
indicate that Mike Kraft and former CSC
Chair Mark Fina were at the center of
considerable

discussions, drawing

2. Status of MEL Certification

This month saw a welcome uptick in
activity, with one aquaculture
certification and six Chain of Custody
(CoC) certifications newly issued. Based
on current consulting trends, we
anticipate that CoC certifications will

continue to dominate moving forward.

We’re pleased to announce that Maruha
Nichiro has received its CoC certification,
and we look forward to seeing it actively
Additionally, the

utilized. lheyason

3. Voice from Certified Entities

attention.

The Memorandum of Understanding for
mutual recognition of CoC (Chain of
Custody) certification between MEL and
CSC, which came into effect in April, is
expected to be transferred to CSI (pending
board

preparations are

Once
detailed

formal approval).
complete,

discussions will commence.

Fisheries Cooperative in Okinawa has
obtained certification for its mozuku
seaweed aquaculture and CoC, marking
Okinawa’s return to the MEL certification
landscape. We hope this momentum
leads to further expansion across the

region.

The next certification award ceremony is
being planned for August 20, to coincide
with the Tokyo International Seafood
Show.

We received a report from Mr. Sawada of Dousui Nakatani Suisan Co., Ltd., who is

engaged in farming yellowtail and tuna in Kochi and Nagasaki Prefectures. His

dedication and attention to detail truly stand out.

"Delivering Authentic Flavor Through an

Aquaculture to Processing and Sales"

At present, our company operates
aquaculture farms at two sites in Kochi

Prefecture and two in Nagasaki

Integrated Supply Chain—from

Seisuke Sawada

Director, Dousui Nakatani Suisan Co., Ltd.

Prefecture, focusing primarily on
yellowtail and Pacific bluefin tuna,

along with other species such as red sea



bream and striped jack. In 2022, we
obtained  MEL

yellowtail farming at one of our Kochi

certification  for

sites, and in 2025, our group company
Kochi Dousui Co., Ltd. received CoC
certification. Our pursuit of MEL
certification was driven by a desire to
promote sustainability in aquaculture
and improve farming environments,
with the ultimate goal of delivering the
true flavor of our products to

consumers.

As part of our efforts, we replaced the
polystyrene float materials used in our
fish pens with polyethylene to prevent
fragmentation and leakage, thereby
reducing marine pollution and waste.
We are also actively incorporating
formulated feed, including for our tuna

operations.

Currently, we ship approximately
80,000 yellowtails annually from Kochi,
marketed under the brand name
“Kuroshio Buri.” Although our Pacific
bluefin tuna is not MEL-certified, we
ship around 22,000 fish annually under
the brand “Kuroshio Hon Maguro.”
Notably, our tuna received the top prize
at the first-ever National Farmed
Bluefin Tuna Competition held in 2021.

In 2019, we established Kochi Dousui
Co., Ltd. within our corporate group to
create a fully integrated system—from
feed procurement and aquaculture to
processing, storage, and shipment.
With the development of our processing
facilities, we began farming yellowtail
in addition to tuna to ensure a stable
supply of raw materials for in-house

processing.

By processing fish in our own facilities
and managing distribution internally,
we can reliably deliver their original
flavor. For example, tuna processed
through general distribution (GG) often
undergoes multiple stages, leading to
temperature fluctuations and
inconsistent quality by the time it
reaches consumers. QOur system
eliminates this concern. Similarly, for
yellowtail, in-house processing and
shipping allow for rapid feedback to the

production sites.

We have recently begun production at a
nearby site within Sukumo Bay,
anticipating improvements in the
farming environment. We plan to
pursue MEL certification for this site as

well.



Aquaculture farm location in Sukumo Bay

Thank you, Mr. Sawada. While challenges remain, expectations for
aquaculture continue to grow. We wish you continued success in

leveraging your favorable location to achieve even greater development.

4. Column

Recently, the acquisition and issuance of fisheries certifications have stagnated.
Considering the actual state of Japan’s fisheries, we believe that the current number—
only 25 certified cases—is far too low. To address this, we consulted with Professor
Nobuyuki Yagi of the University of Tokyo. As a result, Professor Yagi will contribute an
article this month, followed by Associate Professor Yutaro Sakai from his research group
next month.

Although Japan’s surrounding marine resources continue to decline, we hope that these
expert insights will help elevate awareness and action within the industry regarding
seafood eco-labels. By drawing on academic wisdom and encouraging greater
engagement from the fisheries sector, we aim to support the transformation of Japan’s

seafood industry into a growth-oriented field.
“MEL Certification Respects the Structure of Japan’s Fisheries"
Nobuyuki Yagi

Professor, Graduate School of Agricultural and Life Sciences,
University of Tokyo

In recent years, discussions around
fisheries and environmental issues have
increasingly adopted English
terminology—such as “carbon neutral,”
“nature  positive,” and  “eco-label.”
However, Japan has long been engaged in

practices aligned with these concepts,

even before such terms were introduced.

Take “nature positive,” for example. Long
before the term gained traction in the
2020s,

already practicing it voluntarily. Even in

Japanese communities were

fisheries, proactive efforts date back to



before the 1980s. These include the “soap
which

households to use soap

movement,” encouraged
instead of
synthetic detergents to reduce
phosphorus emissions that cause red
tides; conservation of “Uotsukirin,” forests
that support nutrient cycling between
land,

monitoring of illegal fishing and marine

rivers, and sea; community-led

environments; and beach cleanups

organized by local residents.

Professor Nobuyuki Yagi

In the late 1980s, marine debris was also
a growing concern in the U.S. At an
international NOAA conference in Hawaii,
| shared that beach cleanups were a
routine practice in Japan. This surprised
American participants, whose focus at the
time was on reducing harm from plastic
six-pack rings entangling seals. Japan’s
active whaling industry led some to
assume it was indifferent to marine
conservation,

mammal making the

community-driven cleanups seem

paradoxical.

From my perspective, however, Western
countries appeared to prioritize global
campaigns—like anti-whaling—while
neglecting domestic environmental issues.
For instance, household waste separation
was not common in the U.S., unlike in
Tokyo. In cities across the UK and
Germany, vehicle exhaust was pervasive,
whereas Japan’s emission standards were
among the world’s strictest through the
1990s. Many Japanese, including myself,
felt that Western nations should first
their environmental

address own

challenges.

Over time, | came to understand these
differences as rooted in contrasting
environmental perceptions. A paper by
Giddings of Northumbria

University noted that many Americans

Professor

and Britons show little concern for urban
environments but are passionate about
protecting wildlife in remote areas—
reflecting a view of nature as separate
from  humanity. Professor
Richard Nisbett of the University of

Michigan observed that Westerners tend

Similarly,

to isolate objects from their surroundings
and classify them, while Easterners focus
on harmony and resist separating form
from content. Westerners also believe
more strongly in their ability to control

nature.

These differences may stem from cultural



and environmental factors. Historically,
Western cities were enclosed by stone
walls, separating urban life from nature.
Even today, homes are sealed off from the
outside with solid doors. In contrast,
Japanese homes were surrounded by rice

fields and gardens, with only thin paper

screens separating indoors from outdoors.

This fosters a view of environmental
protection as harmonizing with one’s
immediate surroundings, while
Westerners often see it as safeguarding

distant wildlife.

This divergence extends to fisheries

management.  Western  approaches

emphasize  species-specific  resource
control—like for mackerel or sardines—
while Japan focuses on improving the
overall fishing environment. Japanese
fisheries also tend to operate collectively
at the community level, rather than
individually. Historically, coastal fisheries
in Japan were governed by fishing rights
and managed bottom-up as commons. In
contrast, Western nations developed top-
down systems led by central governments,
partly because the lower biodiversity in
the North Atlantic made species-specific

management more feasible.

MEL certification reflects these Japanese

characteristics. Its standards include
bottom-up participatory decision-making
(Standard 1.2.3), engagement with multi-
functional roles of fisheries (Standard
1.2.7), and efforts to conserve fishing

grounds (Standard 3.1.3). MEL’s ability to

fairly evaluate Japan’s unique fisheries
management and negotiate recognition
from international bodies like GSSI is a key

strength.

This approach aligns with land-based
“nature positive” initiatives. In March
2025, the University of Tokyo will host a
symposium on Japan’s version of nature
positive, emphasizing that Japan has long
practiced coexistence with nature—well
before the term was coined. Japan’s
environment, with its heavy rainfall, steep
terrain, rapid vegetation growth, and
mosaic-like land use, has fostered
biodiversity even along land boundaries.
Compared to carbon neutrality, nature
positive efforts highlight the diversity of
human activities and the importance of
continuity, even when outcomes are hard

to quantify (source).

MEL

between people and the sea, with a strong

promotes  holistic  coexistence
emphasis on continuity. In this sense, it
serves as a model of Japan-style nature
positive. While terms like “eco-label” and
“nature positive” may seem foreign, MEL
supports the very practices that have long

existed in Japan.
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Thank you, Professor Yagi. Your passionate advocacy during our first

meeting with GSSI executives in February 2017 helped convey Japan’s

longstanding fisheries efforts to those unfamiliar with our context. Thanks

to your team’s insights, Executive Director Herman Wisse later became a

strong supporter of Japan after visiting the field. We are deeply grateful

for your continued guidance.

5. Standard Committee held

On May 23, the Fisheries Certification
Standards Committee convened to review
the MEL management and operational
which

standards every five years. The committee

rules, require a revision of
also deliberated on the public comments
received—two submissions covering a

total of 18 items.

We received a wide range of active and
constructive feedback. Based on these
discussions, the Secretariat will revise the
standards and submit them to the Board
of Directors (via written resolution).
Approval was granted to propose the
revised standards at the upcoming Annual

General Meeting scheduled for June 24.

6. Secretary-General Kato Attended the Seafood EXPO in Barcelona

Seafood EXPO Global 2025 (SEG) was held
in Barcelona, where MEL was represented
Kato. He
participated in the GSSI Scheme Owner

by Secretary-General

Meeting and held discussions with CSC,

the scheme owner of Alaska RFM.

At the GSSI Scheme Owner Meeting, Kato
emphasized the importance of utilizing
processing residues effectively as a key
factor in advancing sustainable fisheries.
He also proposed that GSSI consider
revising the requirement in its Global
Benchmark Tool that prohibits the use of
protein sources derived from the same
species or genus in aquaculture feed,

suggesting this be reviewed during the

next benchmark update.

In the meeting with CSC regarding mutual
recognition of CoC certification, both

intention to
with

parties confirmed their
continue consultations relevant

organizations toward implementation.

SEG featured over 2,000 exhibitors from
87 countries. From Japan, 16 companies—
including Kunihiro, Nanyo Bejoy, Shokuryu,
and Yamajin—participated under the
JETRO booth. Additionally,
Farmed Fish
Association and Fukuichi Gyogyo hosted

the Japan
Export Promotion
independent booths. Japanese-dffiliated

corporations such as the Maruha Nichiro



Group, Nissui Group, Kyokuyo Group, and made a strong impression with large-

Selmac (Mitsubishi Corporation) also scale exhibits.

Seafood Expo Global JETRO booth

EDITOR’S POSTSCRIPT

According to the Japan Meteorological Agency, there are signs that the Kuroshio Large
Meander—which has persisted for nearly eight years—is finally subsiding. While the
official declaration of its end is expected in July, we remain hopeful that the ocean
currents will return to normal. The meander has had a negative impact on fisheries from
the Kii Peninsula through Tokai and the Kanto region, and its resolution could bring much-

needed relief to the marine environment and local industries.

From this month into the next, many companies and organizations will be entering a busy
period of fiscal year-end activities and general meetings. We understand that your
schedules may be particularly demanding during this time. As we transition from late
spring into early summer, please take extra care with your health, especially in managing
the temperature fluctuations typical of the season. Wishing you continued success and
well-being.

MEL Certified Products of the month: Skipjack Tataki (Seared bonito sashimi)

Taishin Suisan Co., Ltd. and Japan Tuna Fisheries Cooperative Association
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