THE ORGANIZATION FOR THE PROMOTION OF RESPONSIBLE TUNA FISHERIES

OPRT

Sankaido Bldg. (9th Floor)
1-9-13 Akasaka, Minato-ku ,Tokyo, Japan 1070052
Tel: 03-3568-6388; Fax:03-3568-6389
Website:http//www.oprt.or.jp

NEWSLETTER INTERNATIONAL

MAR. 2017, No.

60

FOR CONSERVATION AND SUSTAINABLE USE OF TUNAS

IATTC

Extension of the closure period for purse seine operations from 61 to 87 days was not agreed
Catch limits for bigeye and yellowfin combined were
introduced for the purse seine fishery.
-The 91st Meeting of the Commission (Extraordinary)-

T

he 91st Meeting of the Inter-American Tropical
Tuna Commission (IATTC) (Extraordinary) was
held from February 7-10, 2017 in La Jolla, USA
in order to reach a conclusion on the unsettled management measures for tropical tunas (bigeye, yellowfin
and skipjack) in the Eastern Pacific Ocean (EPO) to be
applied for 2017 and thereafter. There were two meetings of the IATTC that dealt with this issue: one was
the 90th Meeting which was held from June 27 to July
1, 2016 and the other was the resumed Meeting held
from October12 to 14, 2016, but no conclusion was
agreed on this issue
Prior to its 90th meeting held in last July, the Commission received a recommendation from the IATTC
Staff which had been crafted based on the advice of
the Scientific Advisory Committee (SAC). The recommendation called for “an increase in purse seine
closure from the current 62 days which had been applied annually until 2016 to 87 days for 2017-2019”.
This advice reflected the following observations: in the
EPO, both bigeye and yellowfin stocks are assessed
as being in the same state, i.e. spawning stocks are
“overfished” and fishing mortality levels are at slightly
below the level of “overfishing”, and in particular, the
deterioration of the EPO bigeye stock is attributable to
purse seine sets associated with Fish Aggregating Devices (FADs).
At the 91st Meeting held in February, the Commission
was also unable to adopt any increase in purse seine
closure from the current 62 days. But it agreed to establish catch limits for bigeye and yellowfin tuna combined for major categories of purse seine operations.
During the last meeting, Japan prepared and put forward a draft resolution from a different angle hoping
it could lead to as much progress as possible in the
conservation of bigeye and yellowfin tuna in the EPO

in light of the situation where the Commission did not
seem able to reach agreement to extend the number of
days for purse seine closure by the end of that meeting
in spite of the recommendation from the IATTC Staff
and the SAC.
After the deliberations based on the Japan’s proposal,
the IATTC agreed to the following: catch limits shall
be applied to major purse seine categories, namely,
in 2017 the total catch of bigeye and yellowfin tunas
combined shall not exceed 97,711t by purse seine settings associated with FADs, and likewise a 162,182t
catch limit shall be established for purse seine settings associated with dolphins. The levels of those
catch limits were determined based on average catch
for 2013-2015. These are in addition to the current
measures including the 62-day closure of purse seine
operations and the one-month closure of purse seine
operations in the specific offshore area, and catch limits for bigeye caught by longline operations applied to
members with major longline fleets.
It was also agreed that the measures adopted at the
February meeting would be reviewed at the next
IATTC Meeting scheduled in July, 2017 (The 92nd
Meeting of the Commission).
IATTC area of competence

OPRT promotes responsible tuna fisheries to ensure sustainable use of tuna resources. OPRT represents all stakeholders in tuna fisheries,
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Bluefin Tuna
The ISC Pacific Bluefin Tuna
International Stakeholders Meeting is
announced - FAJ issued
a press release

O

n February 28, 2017 the Fisheries Agency of
the Ministry of Agriculture, Forestry and Fisheries (FAJ) issued a press release regarding the
ISC Pacific Bluefin Tuna International Stakeholders
Meeting.

The ISC Pacific Bluefin Tuna International Stakeholders Meeting will be held from April 25 (Tue) to 27
(Thu), 2017 at MITA KAIGISHO (Mita Conference
Hall) with the participation of Japanese and foreign
stakeholders.
The press release contains the following information
(Original language: Japanese):
1. Outline of the meeting
Regarding management objectives for Pacific bluefin
tuna (PBF), the next rebuilding target is scheduled
to be established through deliberations at the second
joint working group meeting between WCPFC NC*
and IATTC** on the management of PBF to be held
in August this year. Since it was agreed that opinions/
views of stakeholders would be taken into account in
the deliberations at the next joint working group meeting, such opinions/views should be submitted in the
atmosphere where the relevant scientific information
and findings are available in order to avoid misunderstandings.
To this end, the International Scientific Committee for
Tuna and Tuna-like Species in the North Pacific Ocean
(ISC) will hold a meeting. The ISC has the relevant
expertise and was requested to conduct the scientific
evaluation that would be necessary for the establishment of the next rebuilding target. The result of such
evaluation will be presented by the ISC representatives
at the stakeholders meeting. The opinions/views to be
expressed by the participants after they have listened
to the presentation from the ISC representative will
be assembled and forwarded to the next joint working
group meeting.
This meeting will provide an opportunity for the participants to directly listen to the results of the evaluation conducted by the ISC. It is expected that the
participants will be able to obtain useful information in
considering the future management of PBF.
* Northern Committee of the Western and Central Pacific Fisheries Commission
** Inter-American Tropical Tuna Commission
2. Background
The following was decided by the 1st joint WCPFC

NC - IATTC working group meeting that was held
during last year’s WCPFC NC meeting:
(1) To agree on a second rebuilding target, to be
reached in 2030 at the next joint working group
meeting;
(2) To request the ISC to evaluate the performance of
various scenarios to help formulate the PBF rebuilding strategy; and
(3) To support the ISC’s intent to hold a PBF stakeholders meeting to inform stakeholders of the results of the evaluation by ISC and facilitate discussion on selection of the next rebuilding target. ISC
and Japan would facilitate the meeting.
This decision package was endorsed by the NC and
subsequently by WCPFC at its Regular Session (WCPFC13).
3. Major Agenda Items
(1) Presentation by ISC on the results of the evaluation
(2) Discussions on the next rebuilding target
For further details and registration procedure for the
participation, please refer to http://www.jfa.maff.go.jp/
j/press/kokusai/170228.html

OPRT Seminar
Endeavors to promote branding of
Sashimi tuna

T

h e O rg a n i z a t i o n f o r t h e p r o m o t i o n o f
Responsible Tuna Fisheries (OPRT) held the
3rd OPRT Seminar in FY 2016 on February 2,
2017 at Sankaido Building in Minato-ku, Tokyo. Mr.
Kosuke Aihara, Senior Managing Director, Nishimatsu
Co. Ltd made a presentation regarding “endeavors to
create and promote the Nishimatsu-brand and good
selling points for sashimi tuna”. Nishimatsu Co. Ltd
is located in Misaki, Kanagawa Prefecture. Misaki is
a town where frozen sashimi grade tuna are landed
and competitive bidding for sashimi grade tuna is
conducted at the Misaki Fish Market. There are many
wholesalers and intermediate wholesalers dealing with
sashimi tuna, and sashimi tuna dishes are featured in
most restaurants.
Nishimatsu Co. Ltd. covers processing and sales
activities of sashimi tunas, intermediate wholesale
business and shipping agency business. Mr. Aihara
elaborated the steps they have taken relating to
“Branding of the Nishimatsu’ Misaki sashimi tuna”
and “The Maguro (tuna in Japanese) Concierge
scheme.”
Nishimatsu Co. Ltd. has been purchasing sashimi
grade wild tuna landed at Misaki Port with professional
judgment concerning quality of the sashimi grade tuna
by applying their criteria. They distribute sashimi tuna
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products under the brand name “Nishimatsu’s Misaki
Tuna” (see the picture below).
Several years ago, Nishimatsu commenced their
initiatives under the leadership of Mr. Aihara with the
view to escaping price competition in the market by
increasing value added, and to enabling existing tuna
longline fishing businesses to be viable. The initiatives
are expected to contribute to “the vitalization of the
Misaki region and improvement of management of the
tuna longline fishing business by creation of a higherprofit business model for sashimi grade tuna marketing
that stresses the stabilized higher-quality of the sashimi
tuna products Nishimatsu offers and the setting of
proper prices which are commensurate with the quality
of those products.”
At the first stage, among
others, it was necessary to
change the mindset of all
employees. Because they were
professionals many of them had
long experience and expertise
in handling sashimi grade tuna
judging the quality of tuna
products based on their own
evaluating criteria. However, in order to establish the
Nishimatsu brand for sashimi tuna which would be
sought after by consumers and to achieve increased
value of the products, the employees were requested
to change their viewpoint from their own to that of
consumers. They have to be fully conscious of the
consumers’ viewpoint when they judge the quality
of tuna for purchase and process tuna products.
For example, stricter trimming compared to past
practices has been implemented in the cutting of fish
into pieces such as blocks and “sakus” (“saku” is a
rectangular piece of tuna meat ready for slicing into
sashimi pieces). In other words, the portions that
include membranes which are tough to swallow and/
or dark red flesh and could reduce the value of the
relevant products should be cut off in a strict manner.
Such practice is necessary to guarantee the quality of
sashimi tuna products distributed under the Nishimatsu
brand.
In 2007, the trade mark of “The Nishimatsu’s Misaki
Maguro” was obtained.
The super market chains whose stores are located in
regions outside metropolitan regions such as Tokyo
and Osaka have been the target for sales promotion
of such sashimi tuna products having the Nishimatsu
brand and powerful sales campaigns were to be
carried out. At the beginning, thorough research was
conducted on the competitive products and best-selling
products, and their prices at the target store and its
neighboring stores. Based on the research results, Mr.
Aihara has made proposals such as the assortment of
tuna products and display thereof on the merchandise
shelves that would make the tuna products look

more attractive to the consumers and would provide
easier choice to the consumers. In addition, advanced
visualization for the products has also been developed
by displaying the name of the vessel that harvested
the tuna and fishing ground of the harvest on the seal
attached on the transparent wrapping sheet of the
individual packages of the commodity. Further, he has
been utilizing SNS to promote positive and effective
public relations activities.
Nishimatsu has also been developing and managing
“The Maguro Concierge Scheme”, a scheme which
through its education and training program, qualifies
salespersons as those having adequate knowledge
about sashimi tuna products and are capable of
providing useful advice to consumers of tuna products.
This program was initiated in 2013 and obtained
the trade mark of “The Maguro Concierge Scheme”
in 2014 as a qualification approval system. It has
been observed that this scheme has brought about
promoted sales for the tuna products and higher
morale of the relevant salespersons in the stores that
have introduced this scheme. The scheme has been
enabling Nishimatsu, an intermediate wholesaler, to
provide advice for the promotion of sashimi tuna sales
to be conducted at the retail store as an equal partner
(needless to say usually the status of intermediate
wholesalers compared to retailers is weaker because
the former’s sale is subject to acceptance by the
latter). There have been some stores where there
has been a threefold increase in the sale of the tuna
products compared with ordinary periods which has
been achieved during the sales promotion campaign
featuring the Magro Concierge.
Generally speaking, information available to the
consumers at retailer’s fresh fish merchandise corners
or shops, which would be helpful for consumers in
choosing sashimi tuna products, seems inadequate.
Therefore retailers placing salespersons qualified
as “The Maguro Concierge” have increased sales
of sashimi tuna products without exemption. This
demonstrates the fact that consumers seek relevant
and adequate information that would help them in
purchasing these commodities.
Mr. Aihara concluded his presentation by saying
that it is important to elucidate today’s major needs
from multi-direction perspectives, and actualize such
business that leads to win-win situations among the
following sectors:
fishing companies,
partner retailers,
consumers and
intermediate
wholesalers
i n c l u d i n g
Nishimatsu.
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Tuna-Japanese wine-Bossa Nova
A “Tuna-Japanese wine-Bossa Nova”
Evening in Yuraku-cho

T

he Japan Tuna Fisheries Co-operative Association (Japan Tuna) invited public participation
in an event held in the main dining room of the
Foreign Correspondents’ Club of Japan, in Yuraku-cho,
Tokyo on the evening of January 20, 2017. This event
targeted adults and featured sashimi tuna, westernstyle dishes using sashimi grade tunas including tunalike species, select Japanese wine (not “Sake” but wine
made from grapes harvested and fermented in Japan)
and Bossa Nova (Bossa Nova is a genre of Brazilian
music. Its literal meaning is “new trend”). This event
was held as a part of the “October 10 - Day of Tuna”
campaign. Approximately 100 people attended.
The event began with Dr. Yuji Uozumi’s presentation
on the status of major tuna stocks in the world, followed by a number of pieces of Bossa Nova performed
by Ms. Ichiko Hashimoto and Mr. Yoshiro Nakamura.
Thereafter, there was a session for degustation of
sashimi of five tuna species, i.e. bluefin tuna, southern
bluefin tuna, bigeye tuna, yellowfin tuna and albacore.
Carpaccio of southern bluefin tuna and albacore, tartar
steak of yellowfin in the bruschetta style, hamburger
steak of bigeye and yellowfin, deep fry of butterfly
kingfish and sautéed swordfish were also served with
glasses of Japanese wine.
Positive reactions and appreciations were observed
from the participants: “Besides sashimi tuna, tuna
prepared in western styles were also tasty. I think their
recipes are well worked out to create a good marriage
with the wine served. Southern Bluefin Tuna was also
delicious. I came to know tasty tuna are harvested
under strict stock management and supplied to us”
(Female: 40’s); “I enjoyed pieces of Bossa Nova very
much. Dr. Uozumi’s presentation on status of major
tuna stocks was informative and easy to understand. I
thought we have to choose products of tuna caught in a
manner of complying with management measures. Labeling on the container of tuna products could be helpful for choosing such tuna at retail stores. “(Female:
20’s); “It was my first time to listen to Bossa Nova and
it was wonderful. I hardly knew that the hamburger
steaks were made of tuna meat.” (Female: 30’s); “I
love Bossa Nova very much. I had thought tuna goes
well with Japanese Sake (made of rice) but I learned
that tuna also matches well with wine. I enjoyed the
carpaccio.” (Female: 50’s).
The participants seemed satisfied with the new attraction of sashimi grade tuna meat prepared in the western style.
Japan Tuna promoted a series of workshops on tuna
targeting pupils of elementary schools to mark “Octo-

ber10 - Day of Tuna”. Opportunity for degustation of
Zuke-don (a bowl of rice topped with pieces of soysauce marinated bigeye meat) was also offered.
By holding the event targeting “adults” on January
20, 2017, it was hoped that participants would deepen
their understanding on the status of major tuna stocks
and management measures in place relating to the
tuna longline fishery and would also enjoy a variety
of dishes using sashimi tunas of good quality. Japan
Tuna will continue activities aiming at sales promotion
of tuna caught by large-scale longline vessels, along
with holding the workshops and degustation targeting
pupils of elementary school, according to a Japan Tuna
person in charge.

Schedule
Schedule for Annual Commission Meetings of Tunarelated RFMOs
―2017―
(as of March 31, 2017)
Dates

RFMOs

Venues

May 22 (Mon)
- 26 (Fri)

IOTC: 21st SESSION OF
THE INDIAN OCEAN TUNA
COMMISSION (S21)

Yogyakarta,
Indonesia

July 17 (Mon)
- 28 (Fri)

IATTC:92nd Meeting of the IATTC
(and AIDCP Annual Meetings)

Mexico

Oct. 09 (Mon)
- 12 (Thu)

CCSBT:24th Annual Meeting of the
CCSBT

Yogyakarta,
Indonesia

Nov. 13 (Mon)
-21 (Tue)

ICCAT:25th Regular Meeting of the
Commission

Marrakech,
Morocco

Dec.3 (Sun)
-8 (Fri)

WCPFC:14th Regular Session of the
Commission (WCPFC14)

Philippines

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