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Urgent Action for recovery of bigeye stocks
called for by the Representative of the Tsukiji

Intermediate Wholesalers

BIGEYE

MAR. 2016, No. 56

Mr.Yutaka Hayama, President of the Tokyo 
Tsukiji Uoichiba Ohmono Gyokai (Associa-
tion of Intermediate Wholesalers for Tunas, 

Tokyo Fish Market), in his remarks prior to the begin-
ning of the Year’s first auction for tunas, expressed 
his deep concern about the worldwide deterioration of 
bigeye stocks taking place. He mentioned that such de-
terioration of the stocks has brought about a decrease 
in the supply of bigeye to the Tsukiji Market and em-
phasized the necessity to urge the Fisheries Agency of 
the Ministry of Agriculture, Forestry and Fisheries to 
play a central role in realizing effective measures that 
would enable the recovery of bigeye stocks. 
 He elaborated on this issue as follows:

-His motive for mentioning the issue of bigeye 
stocks in his remarks in conjunction with the Year’s 
first auction of tuna in Tsukiji : 
 The issues related to Pacific bluefin and bigeye have 
been discussed among members of my association for 
many years. Since a huge number of media people 
gather to monitor and report on the Year’s first tuna 
auction in the Tsukiji Market, I thought it a good op-
portunity to draw their attention to the issue of bigeye. 
My remarks became something like a “cry to recover 
bigeye stocks” rather than new year greetings, but I 
really wanted to make the media people understand 
the fact that the most important issue relating to tunas 
at present is about the status of bigeye stocks. In par-
ticular, I feel that the issue of bigeye stocks has been 
eclipsed by the issues related to bleufin stocks and 
therefore I had to emphasize the problem of bigeye 
stocks.

-Position of bigeye tuna in the Japanese market and 
household consumption:
 Generally speaking, the issue of conservation and 
management of bleufin has attracted much larger atten-
tion partly because of the possible inclusion of certain 
bluefin stock in an appendix of the CITES was report-
ed. But actually bigeye tuna accounts for the bulk of 

tunas consumed as sashimi 
(including sushi) consumed 
in Japan. Major species of 
tuna sold in supermarkets in 
Japan is bigeye. Other tuna 
species including aqua-cul-
tured bleufin may be sold 
there but in much smaller 
amount. Out of tunas sold 
in prepared-sashimi pack-
ages of tuna or in assorted 
sashimi packages -com-
posed of tuna and non-tuna fish(es)- sold at supermar-
kets and fresh fish retailer stores, bigeye accounts for a 
vast majority. In terms of prices, there is approximate-
ly a three-fold difference between red meat of bluefin 
(of course higher) and that of bigeye. Bigeye tuna is 
available at relatively reasonable prices and is suitable 
for household consumption. Therefore, it can be said 
that bigeye tuna has been playing a major role in the 
dietary culture in Japan. 

-Detected changes for bigeye put to auction in 
Tsukiji 
 The total number of bigeye tuna offered to the tuna 
auction site in the Tsikiji Market has decreased sig-
nificantly. There used to be no days on which less than 
1,000 individuals of bigeye tuna of 40kg or greater 
were put to the tuna auction site. However, in recent 
years we have frequently had days on which as few 
as 600 bigeye tuna appeared at the auction site. This 
phenomenon poses difficulties for our business, at 
least, by narrowing the range of choices at the auction. 
This decrease in the number of bigeye tuna put to the 
auction in Tsukiji is assumed to be chiefly attributable 
to the deterioration of bigeye stocks although other 
causes may be considered such as the expansion of the 
amount of commodities that are not dealt with through 
wholesale markets.
 In addition to the difficulty derived from reduced 
supply of bigeye put to auction, notable undesirable 
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changes have taken place regarding areas of ocean 
where the bigeye tuna put to auction in Tsukiji were 
caught. For example, out of the total bigeye tuna put to 
auction, the number of those harvested in the “Seikei 
Fishing Ground (Fishing ground in the west-longitude 
areas of the Pacific Ocean)” have decreased at a larger 
rate. Likewise, the number of bigeye harvested in 
traditional and fishing grounds highly reputed for pro-
ducing tuna of good quality have decreased in a more 
notable manner. We, intermediate wholesalers, look 
for tuna of high-quality and value, and evaluate the 
quality of tuna on an individual basis by checking its 
fat content, meat quality and the color of meat. Bigeye 
tuna harvested in highly reputed fishing grounds such 
as  “Higashi-Oki”, “Kita-Oki” (both fishing grounds 
are located east of Japan in the north Pacific Ocean), 
Waters off Peru and Waters off Chile used to dominate 
at the auction site but these days we have observed 
significantly reduced numbers of them at the auction 
site.  On the other hand, increased numbers of bigeye 
tuna originating from the fishing grounds which are 
not familiar to us have been observed. 
 Apparently, the fact that the areas of ocean where 
actual fishing activities take place have shifted pro-
gressively from traditional and highly reputed fishing 
grounds means that related tuna fishers cannot main-
tain their commercial fishing operations without such 
shift. This fact provides the evidence that the stocks 
concerned have deteriorated and such deterioration 
continues. 
 Furthermore, at the auction site it has become more 
difficult for us to find bigeye tuna of suitable sizes for 
selling, i.e. tuna within the size range which is popular 
among buyers.  There have been increased numbers 
of unusually large or small bigeye tuna seen at the 
auction site. Based on the phenomena that I have ob-
served at the auction site in Tsukiji, I have judged that 
something undesirable may have been occurring with 
bigeye stocks.    
 According to the documents prepared for deliberations 
of tuna-related RFMOs such as WCPFC and ICCAT, 
red signals are on the status of bigeye stocks. And I 
have confirmed that bigeye stocks providing bigeye 
tuna including those sent to the Tsukiji Market have 
deteriorated, just as I had worried about. 

-Assumed causes of the bigeye stock deterioration:
 A large amount of juvenile bigeye have been taken 
incidentally by purse seiner operations associated with 
Fish Aggregating Devices (FADs). Such purse seine 
vessels are targeting skipjack to be processed into 
canned products and, adult bigeye suitable for sashimi 
are not their target. I understand that currently, foreign 
purse seine vessels may be able to conduct as many 
FAD sets as they wish and I, therefore, dare to say 
that responsible RFMOs are slow to take necessary 
actions to rectify this situation. I would like to urge 

the relevant RFMOs to urgently take effective actions 
to realize the recovery of bigeye stocks as quickly as 
possible even though it might be challenging. If the 
current situation continues, bigeye stocks will be seri-
ously depleted.
 Frankly speaking, I did not think that bigeye stocks 
would deteriorate to this extent. I understand that fish 
stocks are definite but I used to think that in a practi-
cal sense we would not have to worry about the bigeye 
stocks.  But it is not the case.
 Japan has been the center of consumption of tunas. 
But tuna consumption has spread all over the world. 
Tuna are utilized not only as sashimi but also as 
canned tuna and pet food. It can be said that ensured 
sustainable utilization of tuna stocks including those of 
bigeye is called for by international society. 

-Sentiment on bigeye shared among the Japanese 
people:
 Bigeye tuna dominate our sales channels. Generally 
speaking, it would be unrealistic to consume bleufin 
every day in light of the fact that a remarkably small 
amount of fish is supplied for consumption with nota-
bly higher prices. Only bigeye can meet the large de-
mand for sashimi tuna in Japan with affordable prices 
for everyday use.
 Notably, the proportion of sashimi tuna consumed in 
Japan compared with the total quantity of foodstuff 
consumed is not so large and there is a variety of other 
foodstuff that supports food culture in Japan. How-
ever, the Japanese consumers have a very high level 
of consciousness for tuna as a major and indispensable 
ingredient of the Japanese food culture. 
 Sashimi tuna enhances conversation between consum-
ers and people working in tuna distribution systems, 
including us. 
 Furthermore, I feel that tuna makes Japanese sellers, 
buyers and consumers share the same sentiments on 
the utilization of tuna, namely, that it would be unrea-
sonable if sashimi tuna disappears from the Japanese 
home cuisine and it is imperative to ensure the sustain-
able use of tuna stocks.
 
-Spirit to be brought to the new Toyosu Market:
 It is planned that the Toyosu Market will start opera-
tions in the forthcoming November with new facilities 
and equipment that are considerably different from 
those we have utilized in Tsukiji. However, we will 
have to make our utmost effort to deal with tunas in an 
efficient manner in order to continue the stable supply 
through the new wholesale fish market and it is cru-
cially important for us to continue Tsukiji’s profession-
alism. We, intermediate wholesalers for Tunas, have 
conducted evaluation and selection, to the fullest ex-
tent possible, of tunas offered to auction in Tsukiji on 
an individual basis, without prejudice related to area of 
origin of the fish concerned. With this professionalism 
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OPRT Seminer

Fuel saving by the PWM Shaft
Generation System

-Achieved a 27% reduction on
a large scale tuna longline vessel-

At the 3rd OPRT Seminar of FY 2015 held on 
January 28, 2016 in the Sankaido Building 
located in Tokyo, Mr. Shigeru Hatakeyama 

made a presentation on the PWM (Pulse Width Modu-
lation) shaft electric power generation system* applied 
to a large scale tuna longline vessel. He focused on the 
configuration of the system and the resultant effects on 
fuel saving.  Mr. Hatakeyama works for the Tohoku 
Branch of Niigata Power Systems Co., Ltd. 
 The steep rise in fuel prices that took place in 2005 
urged him to start development of the of PWM system 
for application to fishing vessels. At that time, gener-
ally speaking, distant water tuna longline operations 
were inevitably loss-making. 
 In 2010, as the result of cooperation with Taiyo Elec-
tric Co., Ltd., an experimental system was crafted and 
installed in a bottom trawler with a controllable pitch 
propeller (CPP). 
 In 2013, it was decided that a distant water tuna long-
line vessels to be newly constructed would employ this 
system. This longline vessel is equipped with a fixed 
pitch propeller (FPP) and started its commercial fish-
ing operations in April, 2014.
 The major development objective was to realize a sig-
nificant fuel saving for a fishing vessel with a FPP to 
the maximum extent. Specifically in this case, it was 

I believe that the Tsukiji brand has been maintained. 
 We will, as a matter of course, bring this profession-
alism to the Toyosu Market and I think that the more 
complicated the distribution systems become in the 
new Market the more we intermediate wholesalers, 
will play an important role.
(Source: Interview conducted by Ms. Shiori Toma, Su-
isan Keizai Shimbun)

attempted to reduce the daily fuel consumption to lev-
els less than 2 kiloliters. At that time it was considered 
that with those levels of fuel consumption, the profit-
able line of business was assured for tuna longline ves-
sels of this size.
 Successfully, a 27 % reduction has been achieved so 
far in the fuel consumption during the commercial tuna 
longline fishing operations of that vessel, compared 
with that for ordinary longline vessel operations. The 
average daily fuel consumption was 858 liters. Signifi-
cant reductions were achieved in both operation time 
and fuel consumption of the auxiliary power generator 
installed in the same vessel. 
 Besides the effects of fuel saving, superior quietness 
has been realized in living areas of the vessel mainly 
because only the main engine was in operation and 
concurrent operation with the generator rarely occurs. 
As a result, noise levels were kept lower. In addition, 
workload for the engineers has been alleviated since 
the main engine is in operation around the clock and 
the work to prepare for re-activation of the main en-
gine is no longer necessary. In every operation of ordi-
nary tuna longline vessels, after the completion of line 
casting the main engine is halted -the vessel becomes 
drifting- and the main engine must be re-activated to 
conduct retrieval of the longline. 
 For the future, Mr. Hatakeyama is aiming at realizing 
a 50% energy saving for large scale longline vessels. 
He considers it highly desirable to enable related tuna 
fishing companies to continue management in a sus-
tainable manner even if no increase in tuna catch may 
be expected. To this end, the development of energy-
saving technologies shall be further enhanced in coop-
eration among the relevant industry sectors. The PWM 
system will play the central role in such technologies 
and Mr. Hatakeyama is prepared to make every effort 
in this regard, he said. He also pointed out that in ad-
dition to the successful application of the PWM sys-
tem, it would be very important to develop and apply 
the following technologies: electric power generation 
technologies that utilize exhaust gas and waste heat 
that have currently been thrown away, and electricity 
storage technologies that enable effective storage of 
generated electricity in batteries. 

* : A combination of main-engine-drive electric power 
generation system (the shaft generator system) and a 
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The OPRT NEWSLETTER INTERNATIONAL was first published by the  Organization for the Promotion of Responsible Tuna 
Fisheries in July 2003. Editor-in-chief: Daishiro Nagahata

RFMOs:Meeting Schedule

Schedule for Annual Commission 
Meetings of Tuna-related RFMOs*

-2016-
Dates RFMOs Venues

May23(Mon)-
27(Fri)

IOTC: 20th SESSION OF 
THE INDIAN OCEAN TUNA 
COMMISSION (S20)

La Reunion, 
France

June27(Mon)-
July1(Fri)

IATTC:90th Meeting of the IATTC La Jolla, 
USA

Oct.10(Mon)-
13(Thu)

CCSBT:23rd Annual Meeting of the 
Extended Commission

Kaohsiung, 
Taiwan

Nov.14(Mon)-
21(Mon)

ICCAT:20th Special Meeting of the 
Commission

To Be 
Announced

Dec.5(Mon)-
9(Fri)

WCPFC:13th Regular Session of the 
Commission

Fiji

(as of March 28, 2016)

Source: Websites of respective Commissions 
Note: Date and/or Venue might be subject to change.

Topics

A Tuna-Sake-Rakugo Evening 
in Tsukiji Honngannji Temple

The Japan Tuna Fisheries Co-operative Associa-
tion (Japan Tuna) invited public participation 
in an event held in Tsukiji Honganji Temple on 

the evening of February 10, 2016.  This event targeted 
adult people and featured sashimi tuna, select sake 
(Japanese rice wine) and Rakugo (traditional comic 
story telling in Japan). Approximately 70 people at-
tended.

 This event began with Dr. Yuji Uozumi’s presenta-
tion on the status of major tuna stocks in the world, 
followed by two classic titles of comic story telling 
performed by a professional storyteller Mr. Shinoharu 
Tatekawa.  Tuna was a part of both of these stories and 
laughter rose in the hall and the atmosphere became 
relaxed and friendly.

 Thereafter, there was a session for degustation of 
sashimi of five tuna species. Zuke-don (a bowl of rice 
topped with pieces of soy-sauce marinated bigeye 
meat) and Tsumire-Jiru (soup with balls of minced 
tuna meat) were also served.  In addition, sakes pro-
duced by Otokoyama-Honten Co., Ltd. and Kakuboshi 
Co., Ltd., and selected as those that go well with the 
tuna sashimi presented were served. Both Japanese 
sake breweries are 
operating in Ke-
sen-numa, one of 
the major areas in 
Japan where many 
fishing companies 
engaged in distant 
water tuna longline 
fisheries are lo-
cated. 

 Positive reactions and appreciations were observed 
from the participants: “I really enjoyed a luxurious 
combination. In particular, the marriage of tuna sashi-
mi and select sake was excellent” (Female: 20’s); “To-
day’s event was more luxurious than I had expected. 
Tuna sashimi and sake were very delicious. Rakugo 
was very enjoyable and the presentation on tuna stock 
status was very interesting for me” (Female: 50’s); 
“I learned that there are a variety of tuna species. My 
appetite was enhanced as I laughed so many times en-
joying the Rakugo. It was an extremely enjoyable eve-
ning with tasty tuna sashimi and sake” (Male: 50’s); 
“I found out red meat of tuna sashimi is very tasty. 
The presentation on the current status of tuna fisheries 
was very informative and impressive. For future gen-
erations I thought it would be important to purchase 
the tuna sashimi that was harvested complying the 
relevant regulations. I evaluated today’s event highly” 
(Female: 40’s).  

 Japan Tuna promoted a series of workshops on tuna 
targeting pupils of elementary schools to mark “Oc-
tober-10 Day of Tuna”. In addition it has conducted 
other activities aiming at the sale promotion of tuna 
sashimi caught by large scale longline vessels. Japan 
Tuna received opinions from some of the pupils that 
had participated in the workshops that they used to 
be not fond of tuna sashimi but they came to feel tuna 
sashimi is very tasty by eating Duke-don served at the 
end of each workshop. Taking into account this experi-
ence Japan Tuna held an event targeting “adults”. The 
event on February 10, was designed to provide an op-
portunity for adults to experience the tastiness of tuna 
sashimi of good quality with select sake and Rakugo, 
according to a Japan Tuna person in charge.

PWM power supply equipment.
 It utilizes the higher fuel efficiency of the main en-
gine compared to that of power generator(s) (auxiliary 
engine(s)) installed in a vessel.  Since the frequency of 
the alternating current generated by the main engine 
which drives the propeller fluctuates widely, firstly the 
generated alternating current is changed (or converted) 
into a direct current and then the converted direct 
current is changed (or inverted) into the alternating 
current at 60 Hz.  The 60-Hz alternating current is sup-
plied to all equipment and facilities onboard.   
 The PWM system brings about to not only the energy 
saving effect but the possible reduction in the number 
and/or generation capacities of the auxiliary engines to 
be installed in the vessel.


