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GIAHS !

What are GIAHS?

The Globally Important Agricultural Heritage Systems (GIAHS) initiative was launched in 2002 by the Food and
Agriculture Organization of the United Nations (FAO, based in Rome, Italy), which gives recognition to important
traditional agricultural systems (including forestry and fisheries) and their biodiversity, traditional knowledge, rural

culture and agricultural landscapes, in order to sustainably use and conserve them for future generations.

Contrary to “monuments of the past”, GIAHS are “living heritages” which continually evolve to adapt to various
environmental changes. Worldwide, 36 sites have been recognized so far, each conducting their own local initia-
tives. In Japan, Sado (Niigata Prefecture) and Noto (Ishikawa Prefecture) were designated as the first GIAHS sites
in a developed country in 2011, followed by Aso (Kumamoto Prefecture), Shizuoka (Shizuoka Prefecture) and
Kunisaki (Oita Prefecture) in 2013, and then Nagara River (Gifu Prefecture), Minabe-Tanabe (Wakayama Prefec-
ture) and Takachihogo-Shiibayama (Miyazaki Prefecture) in 2015; a total of eight sites as at October 2016.
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Shiroyone terraced rice fields
facing the Sea of Japan in
Wajima City, Ishikawa Prefecture
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United Nations University and GIAHS

United Nations University (UNU) has been collaborating with FAO since the incep-
tion of GIAHS through its research on agricultural diversity (agrodiversity) world-
wide. With headquarters in Japan, UNU promptly turned its attention to Japan’s
satoyama and proposed their application for GIAHS designation to stakeholders.
Aside from Sado and Noto, it had also given advice on GIAHS applications glob-
ally and had recommended various areas in Japan for their applications to FAO.
UNU has focused on academic research to help the development of GIAHS in Asia,
particularly in Japan, Korea and Southeast Asia.

At the GIAHS designated site of “Noto’s Satoyama and Satoumi”, UNU-IAS
OUIK is conducting research and awareness programs, as well as assisted in the
monitoring and revision work of the Noto GIAHS Action Plan implemented by
the Noto Regional Association for GIAHS Promotion and Cooperation. Moreover,
the Satoyama Satoumi Project of Kanazawa University and UNU-IAS OUIK are
playing key roles in giving research-based advice on biodiversity monitoring that
contributes to biodi-
versity conservation in
Noto GIAHS site and
environmental educa-
tion through GIAHS to
Noto Regional Associa-
tion for GIAHS Promo-
tion and Cooperation,
Noto Regional GIAHS
Executive Committee,
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Action plan revision workshop by local governments in Noto GIAHS,
with UNU-IAS OUIK supporting as technical adviser

and other local stake-
holders.
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Noto’s Satoyama and Satoumi

Noto’s Satoyama and Satoumi is a GIAHS site comprising the 4
cities and 5 towns of Suzu City, Wajima City, Nanao City, Hakui
City, Noto Town, Anamizu Town, Shika Town, Nakanoto Town and
Hodatsushimizu Town in the Noto Peninsula of Ishikawa Prefec-

ture. In Noto, where beautiful satoyama landscapes of rice terraces
and reservoirs can be seen, traditional skills that utilize satoumi resources such as free diving fishing by ama (“sea
women”) and agehama method of salt making have been handed down through generations, people live a tradi-
tional farming and fishing lifestyle that is unique to this region of intimately connected satoyama and satoumi.
Many customs and culture tied to the agriculture, forestry and fishing industries have also been passed on, such
as the Aenokoto agricultural ritual and Kiriko festivals. In addition, Noto’s landscapes portray the timeless image
of rural farming and fishing villages in Japan, with the rice fields carved on valleys and along hilly terrain such
as Shiroyone rice terraces spread over steeply sloping land along the coast, the magaki bamboo windbreak fences
protecting houses from the strong sea breeze of the Sea of Japan, and streets of Noto’s signature housing with
thatched or black roof tiles over white walls.

With many people still living a farming and fishing lifestyle, Noto’s Satoyama and Satoumi is truly a microcosm
of Japan’s agrarian and fishing villages. Through sustainable and judicious use of land and marine resources, the
natural environment and biodiversity are conserved and handed down across generations together with traditional
culture.
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Evonne Yiu, Editor in chief
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of Seagrass
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Today, activities for Noto’s Satoyama and Satoumi extend across nine cities and towns in the region
(the cities of Nanao, Wajima, Suzu, and Hakui, and the towns of Shika, Hodatsushimizu, Nakanoto,
Anamizu and Noto). Five years have passed since “Noto’s Satoyama and Satoumi” and “Sado’s Sa-
toyama in Harmony with Crested Ibis” were recognized as Japan’s first Globally Important Agricultural
Heritage Systems (GIAHS) by Food and Agriculture Organization of the United Nations (FAO) in
2011.

We have witnessed various successful activities and campaigns over the past five years, including the
launch of the specially cultivated “Noto Terraced Fields Rice” brand, which uses 50 percent less pes-
ticides and chemical fertilizers. The ownership system of allotting plots to urban dwellers to help cul-
tivate rice terraces has been extended in Senmaida, Wajima City. The 3 m high Magaki bamboo wind-
break fences erected around Osawa and Kamiosawa in Wajima to preserve the local landscape from
strong winds and sea air were selected by Japan’s Agency of Cultural Affairs as a National Important

Cultural Landscape in October 2015.

Meanwhile, in 2016, the Noto GIAHS Promotion Council compiled a new five-year Noto GIAHS
Action Plan to outline the intended direction of Noto’s Satoyama and Satoumi conservation and utiliza-
tion activities. The action plan focuses on 3 target areas, 7 policy directives, and 18 activities. The three
targets are: 1) Ensuring sustainable regular agriculture, forestry and fisheries activities; 2) Ensuring the
traditional techniques and culture are preserved; and 3) Protecting biodiversity and landscapes. The

plan also includes various voluntary activities and human resource training.

We have selected several areas from our former action plan for particular attention, including ama diver
fishing in Wajima and set-net fishing in Nanao Bay, in recognition of the fact that Noto’s satoumi areas
are blessed with many of Japan’s bountiful resources, and more efforts should be made to conserve sa-

toumi as well as satoyama activities.

We believe the Noto Satoumi Movement, conducted by the United Nations University and together
with the nine cities and towns in Noto region, provides a great opportunity for local people to reflect on

the important roles that satoumi plays, and to publicize satoumi activities internationally.

In accordance with the Noto GIAHS Action Plan, we are committed to helping convey the activities

and contribution of the Noto GIAHS site to the world.

AEB O HLiiE L —7 AN Noto Satoumi Movement
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In June 2011, Food and Agriculture Organization of the United Nations (FAO) designated the Noto region of
Ishikawa Prefecture and Sado City in Niigata Prefecture as Japan’s first Globally Important Agricultural Heritage
Systems (GIAHS). The United Nations University (UNU) has cooperated in research with FAO since the incep-
tion of GIAHS. During the GIAHS application for Noto’s Satoyama and Satoumi, we at UNU Institute for the
Advanced Study of Sustainability Operating Unit Ishikawa/Kanazawa (UNU-IAS OUIK) worked closely with the
region’s producers, local towns and cities, Ishikawa Prefecture and the Hokuriku Regional Agricultural Adminis-
tration Office, hosting multiple study groups and discussions. Ever since its designation as GIAHS, we have been

conducting research on conserving and utilizing Noto’s Satoyama and Satoumi.

In 2010, Japan chaired the tenth meeting of the Conference of the Parties to the Convention on Biological Diversity
(COP10) in Nagoya, Aichi. At the conference, Japan proposed the concept of satoyama and satoumi internationally
as examples of how people and nature can successfully coexist, conserving and revitalizing rich natural environ-
ments and biodiversity through human interaction. Jointly with Ishikawa Prefecture, UNU-IAS OUIK illustrated
the satoyama and satoumi concept by introducing Ishikawa prefecture’s efforts in this area. Activities in satoyama
and satomi in the Noto region were explored as a model case by COP10 delegates from around the world. Global
acclaim and recognition of the region’s rich and wonderful satoyama and satoumi gave Noto residents renewed
confidence. It also encouraged people to consider the importance of conserving Noto’s natural environment, life-

style, culture and history, which then spurred the application for GIAHS designation.

GIAHS designation has since motivated the agricultural sector to actively conserve and utilize satoyama areas, but
region-wide satoumi conservation initiatives were less prominent. In March 2015, UNU-IAS OUIK launched the
Noto Satoumi Movement to encourage local people to consider the value of satoumi areas and the need to conserve
them. Many researchers, producers, civic groups and public authorities have supported the Satoumi Movement
and its mission to convey the appeal of satoumi and the importance of conserving and utilizing satoumi areas. This
publication contains many exciting proposals from those very same people on how to conserve Noto’s bountiful
satoumi. | believe this publication will help highlight how vital Noto’s beautiful, luscious satoumi are to the re-

gion’s economic fortunes, and help drive satoumi conservation and research.

Today the UNU-IAS OUIK emphasizes, from a biocultural diversity perspective, the correlation between the way
of life, history and culture with the natural environment. We share the experiences of various GIAHS sites and
UNESCO Eco Parks to help nurture local strengths and boost synergy benefits. UNU-IAS OUIK will continue to
cooperate closely with all those involved in the GIAHS of “Noto’s Satoyama and Satoumi.” We will continue to
tell the world about Noto’s efforts to conserve, utilize and inherit the immeasurable value of its local natural envi-

ronment, culture and history.

AEB O HLiiE L —7 AN Noto Satoumi Movement
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What do you think of when you hear the word
“satoumi’”?

Originated in Japan, Japanese people must have heard
of the word “satoumi” at least once, which has also
started to take root globally. However, in fact, the
word “satoumi” is still relatively new compared with
“satoyama”, which is said to have first appeared in the
“Miscellaneous Stories of Kiso Mountain” recording
the lives in mountain villages in the Edo period. The
word “satoumi” became generally known at present
when Prof. Tetsuo Yanagi, Professor Emeritus of Kyu-
shu University, first defined the satoumi as “coastal
sea with high biodiversity and productivity in harmo-
ny with human interaction”' in 1998 and later popu-
larized the concept of *“ satoumi creation” worldwide,
stating that similar to the satoyama it is also possible
to maintain a healthy natural environment through hu-
man activities in satoumi.

Simply put, satoumi is a compound word combining
the Japanese characters for sato (rural settlement) and
umi (sea), which indicates the sea close to the rural
settlement. Although there is still no exact academic
definition with regard to the satoumi space, it may
generally be considered to indicate coastal areas, in-
cluding intermediate zones connecting land and sea
such as coastal waters, seaweed beds, coral reef zones,
tidal flats and beaches. Japan’s Ministry of the Envi-
ronment defined the satoumi as “coastal areas where
humans coexist with nature in intimate involvement
with people’s lives and traditional culture, and where
the terrestrial and coastal landscapes are integrally and
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comprehensively managed by humans with the aim of
properly maintaining the material cycle and preserving

”2 where the close

high productivity and biodiversity,
link between land and sea is emphasized although it

centers on the sea space comprising the coastal sea.

However, if people do not use the nearby sea to en-
gage in fishing or other industries to support their
lives and livelihoods, that sea would merely be a sea
and cannot be called satoumi. Furthermore, since the
people’s lives and the work they do to deliver and
process marine products are carried out on land along
the coast, the place where economic activities of sa-
toumi and its related social conduct — the social ar-
rangements, culture and wisdom — borne out of such
activities are carried out should also be considered as
an integral part of the satoumi. Besides, people choose
the place where they will settle not only with econom-
ic objectives in mind, but also include social aspects
such as the spirit and culture of the local community,
as well as ecological factors such as the bounties and
beauty of the natural environment and its livability. In
other words, when considering the creation and con-
servation of satoumi, we must comprehensively take
into account economic and social aspects along with
the ecological factors, both on the marine and coastal
terrestrial space.
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Terrestrial space related to fisheries
activities such as net drying and fish-
ing tools repair adjoining the sea can
also be called satoumi
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Noto’s satoumi
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When talking of the satoumi, people often imagine the
fishing villages of the calm enclosed seas and inner
bays such as those in the Seto Inland Sea. However,
according to estimates by Japan’s Ministry of Agri-
culture, Forestry and Fisheries, there is one fishing
village community on average for every 5.6 km of Ja-
pan’s 30,000 km shoreline.® This means that there are
many fishing communities that fall under the category
of satoumi in various parts of the Japanese archipel-
ago apart from the enclosed seas. There are all kinds
of satoumi — from Hokkaido in the north to Okinawa
in the south, and those facing the Sea of Japan on the
west and the Pacific Ocean on the east — each with
their own conceivably distinct relationship with the
sea. This is because many people live in satoumi that
are not necessarily near seas with temperate climates
or environments but even those on steep terrains and
rough turbulent seas.

Among them, the Noto Peninsula in Ishikawa Prefec-
ture has one of the truly environmentally diverse wa-
ters. It has a rough coastal sea facing the Sea of Japan
with warm currents called the soroura (“outer cove”)
and a tranquil inner bay enclosing Toyama Bay called
the uchiura (“inner cove”). Hence, there are traditional
fishing activities still being practiced today that suit
each marine environment, such as free diving fishing
by ama (“sea women”), set-net mullet fishing, set-net
fishing, goby (Gymmnogobius isaza) fishing, takosukashi
(“octopus bluffing”) fishing, which display a genuinely
diverse range of satoumi lifestyles. And because the
satoumi along the shoreline is immediately adjacent to,
and integrated with, the land of the satoyama — the
mountainous forests, paddy fields and farmlands —
the people of Noto Peninsula have long since been liv-
ing a farming and fishing lifestyle within the satoyama
and satoumi. In order to sustainably use the resources
of the satoyama and satoumi, the people of Noto have
created a variety of traditional skills and the wisdom of
closing the loop of resources. In turn, this has support-
ed the people’s livelihoods and a distinctive Noto food
culture, and protected the rich natural environment.
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The people of Noto have long been living a farming and fishing
lifestyle where satoyama and satoumi are closely integrated
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Noto Satoumi Movement
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In June 2011, “Noto’s Satoyama and Satoumi”, which
can be called a microcosm of Japan’s agrarian and
fishing villages, was designated as Japan’s first Glob-
ally Important Agricultural Heritage Systems (GIAHS)
by Food and Agriculture Organization of the United
Nations (FAO), which recognized the agricultural
system that includes the beautiful rural landscape
produced by the traditional agriculture, forestry and
fishery conducted here, and the traditional knowledge,
culture and biodiversity supporting these industries.
With the GIAHS designation, satoyama conservation
efforts gained momentum all over Noto. On the other
hand, the local inhabitants seemed unsure of how to
engage with the satoumi. Through the United Nations
University Institute for the Advanced Study of Sus-
tainability Operating Unit Ishikawa/Kanazawa (UNU-
IAS OUIK) research study I conducted in 2014, I
learnt from the local people all over Noto that they
wanted to know more about how to conserve and uti-
lize their satoumi. For that, the UNU-IAS OUIK Pub-
lic Seminar on Noto’s Satoumi was held in Kanazawa
City in March 2015, launching the Noto Satoumi
Movement.

The movement aims to establish the Noto region as a
leading center for satoumi research and conservation ef-
forts on the Sea of Japan, as well as to promote a deeper
awareness in people in and out of Japan of the concept
of satoumi, the charm of Noto’s satoumi and its related
livelihoods, and the importance of conserving the sa-
toumi. Through this movement, we aim to raise the vis-
ibility of Noto’s satoumi and contribute to the lives of
people whose livelihoods depend on the satoumi.
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Noto’s Satoumi
Lecture Series
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Research on satoumi, promoting satoumi worldwide

The three pillars of action for
“Noto Satoumi Movement”

EBORLEEDHFH

Supporting satoumi conservation

BEE D HL{EA—7 A Noto Satoumi Movement 5
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Helping to mend set-net fishing nets during livelihood survey in Notojima island
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This movement is composed of three pillars of action.
First, the Noto’s Satoumi Lecture Series, which are to
be held in all nine cities and towns of the Noto region,
will rekindle the local people’s awareness of the sa-
toumi’s wonders, their utilization and the importance
of conservation together with all stakeholders. The
aim of this lecture series is to look into each area’s
satoumi from the perspective of not only fisheries but
from all perspectives including biodiversity, tradi-
tional fishing methods, culture, festivals and tourism.
As at October 2016, the lectures have been held under
various themes in Nanao City in July 2015 (seagrass
and seaweed), Anamizu Town in August (traditional
fishing methods), Suzu City in December (shellfish),
Hakui City in July 2016 (blue tourism) and Noto
Town in September (satokawa, “village river”). This
publication focuses on the contents of the 2015 lec-
tures, and records the thoughts and experiences of the
speakers on satoumi conservation.

The second pillar of action is research on satoyama
and satoumi interconnectedness. The UNU-IAS
OUIK is surveying the farming and fishing lifestyle in
the Noto Peninsula and the collaboration among agri-
culture, forestry and fishery to examine the economic
and social links between the satoyama, satochi (“rural
land”) and satoumi, with the aim of proposing model
cases and identifying core areas for the GIAHS desig-
nated “Noto’s Satoyama and Satoumi.”

Finally, the third pillar of
action is to publicly dis-
seminate the importance of
satoumi conservation by
cooperating with immer-
sion events to experience
the satoumi, exhibits, meet-
ings and satoumi conserva-
tion efforts led by cities and
towns in Noto and local
civic groups. For example,
we jointly exhibited on
Noto’s satoumi with Noto-
jima Diving Resort, which
is engaged in satoumi
conservation activities in
Nanao City, at the “Amamo
Summit 2016 in Bizen” on
eelgrass bed conservation
held in Hinase, Okayama
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Joint exhibit on “Noto Satoumi Movement” with Notojima Diving Resort at “Amamo
Summit in Bizen 2016”

in June 2016, where we showcased the wonders of
Noto’s satoumi to researchers and fishing industry
stakeholders nationwide. We at UNU-IAS OUIK hope
to continue presenting Noto’s satoumi in cooperation

with local stakeholders.

The satoumi’s rich natural environment has been prop-
erly maintained by the sustainable use of resources by
humans to support their lives, and in the process gave
birth to a distinctive local culture of food, beliefs and
festivals related to the sea in the satoumi communi-
ties, which represents a link between biological and
cultural diversity. It is my hope that this publication
will bring an appreciation of the Noto region as a
place epitomizing Japan’s satoyama and satoumi with
its distinctively Japanese heritage of mutual support

between people and nature.

1:Yanagi, T. (2006) Satoumi. Kouseisha-Kouseikaku, Tokyo, 102pp.

2: Ministry of the Environment (2008) Satoumi creation support project:

toward creating the satoumi
3: Fisheries Agency (2016) White Paper on Fisheries for FY2015
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Singaporean. Graduating at the top of her class at the Faculty of Arts
and Social Sciences, National University of Singapore with first class
honours in 2003, she served in Singapore Ministry of Transport until
2010. In Japan, she first came over as an Okinawa Prefecture foreign
scholar to the University of the Ryukyus in 2001, worked for three
years at the Miyazaki City Board of Education and Miyazaki Prefec-
ture International Policy Section from 2003, and completed her studies
at the University of Tokyo’s Graduate School of Public Policy as a
Monbukagakusho (Japanese government) scholar in the fall of 2012.
Working at the United Nations University from 2012, she researched
and supported the applications for Globally Important Agricultural
Heritage Systems (GIAHS) of Japan and Korea. Currently researching
on the sustainable use of Noto’s satoyama and satoumi resources in
Ishikawa Prefecture, while also pursuing her PhD degree at the Uni-
versity of Tokyo’s Graduate School of Agricultural and Life Sciences
(major in Global Fisheries Science).

AEB DO HLiE L —T7 AN Noto Satoumi Movement
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Noto's Satoumi Public Seminar

13:30- [REEDEE | DBKREAN
13:40  Video Presentation: Noto's Satoumi
BEBBAIE T —bA—F— PR %
Minoru Kamamura (Owner, Notojima Diving Resort)
13:40- BRI
13:45  Opening Remarks
EEAFOUK Fik 4 MY
Tsunao Watanabe (Director, UNU-IAS OUIK)
1345 mmaww MO A
: Keynote Speech: | [nderstanding the Satoumi
AMKZBELR M Tk
Tetsuo Yanagi (Professor Emeritus, Kyushu University)
14:30- J—k—JL—7%
14:45  Coffee Break
14:45- INRIVTF4RAHya>
16:45  Panel of Discussion
oo | BEAY EBEIEE RN AIE
Moderator | Kazuhiko Takeuchi
(Senior Vice-Rector, United Nations University)
N Yasuaki Iwamot
A B e B Sectn
Agriculture, Forestry and
Fisheries Department, Ishikawa
Prefectural Government)
7}:}—| F?’ﬁ Nobuhiro Kido
P I[EREE s (President, The Ishikawa
Association of Fisherman’s
Leader)
o) Iy Isao Kimura
(AHTHEERE ) (President, Kimura Isao
Shoten)
JHE KR Mizuki Suhara
(EEBHMEL5) - Mik) (Head, Notojima Diving
Resort)
BA R Toshiki Enomoto
(BB KRFZHIR) (Professor, Ishikawa
Prefectural University)
il 1 HE Tetsuo Yanagi
Bl r— 20— Evonne Yiu
(EEASOUIK FAZRE) (Research Associate,
UNU-IAS OUIK)
16:45- [BEBDERFI)—-XHEE|DEREICOWT
16:50  On the Noto's Satoumi Lecture Series
A%+ —>-2— Evonne Yiu
16:50- BRI
17:00  Closing Remarks
¥ BEERFEOUIK
3t fi c TREE o B | RS H AT R H &
Pt HIRE @ 201543 24H  13:30—17:00
% B ANIRERGE

Organizer: UNU-IAS OUIK

Co-organizer: Noto Regional GIAHS Executive Committee
Date: March 24,2015 13:30 - 17:00

Venue: Kanazawa City, Ishikawa Prefecture
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On March 24, 2015, the Noto’s Satoumi Public Seminar
was held in Kanazawa City as the kickoff event for the Noto
Satoumi Movement organized by the UNU-IAS OUIK. The
seminar’s objective was to promote the public’s understand-
ing of the role played by the satoumi in sustaining local liveli-
hoods in the Noto Peninsula through exploring its wonders,
conservation and utilization. It was attended by around 60
stakeholders from the fishing industry, municipal government
officials, experts and local participants.

Mr. Minoru Kamamura (Notojima Diving Resort) presented
an underwater video on Noto’s satoumi, as he described how
the marine ecology is kept healthy by the activities of people
involved in the satoumi for their livelihoods. Next, Mr. Tsunao
Watanabe (Director, UNU-IAS OUIK) addressed on the desig-
nation of “Noto’s Satoyama and Satoumi” as a Globally Impor-
tant Agricultural Heritage Systems (GIAHS) site by Food and
Agriculture Organization of the United Nations (FAO).

During the keynote speech, the pioneering proponent of the
satoumi concept, Prof. Tetsuo Yanagi (Professor Emeritus,
Kyushu University), called for the necessity of presenting at
international conferences, academic journals and other ven-
ues to further attract global attention on the satoumi research
in Japan, which still has not reached the levels of satoyama
studies.

On the other hand, Mr. Kazuhiko Takeuchi (Senior Vice-
Rector, United Nations University) explained the background
leading to development of the Socio-ecological Production
Landscapes and Seascapes (SEPLs) conceived by UNU
at the panel discussion. He added that when studying the
satoyama and satoumi, it is essential to understand that they
are not separate concepts; rather, they have a common rela-
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tionship between their ecology and socioeconomic activities,
which are indispensable for high productivity.

The issue of succession in the local fishing industry was also
raised. After Mr. Yasuaki lwamoto (Fisheries Division Direc-
tor, Agriculture, Forestry and Fisheries Department, Ishikawa
Prefectural Government) shared the diverse traditional fish-
ing methods and the current situation of the fishing industry
in Ishikawa Prefecture, Mr. Nobuhiro Kido (President, The
Ishikawa Association of Fisherman’s Leader) shared his opin-
ion that to make fishing attractive as an occupation for the
young generation, the youth should be given leadership roles
since “young people attract other young people.”

During the discussion, the importance of forest conservation
and the link between upstream and downstream regions were
also stressed. Mr. Isao Kimura (President, Kimura Isao Sho-
ten), an oyster farmer, said that oysters thrive in river water
that is clean and rich in nutrients, to which Nanao Bay Volun-
teer Executive Committee member Ms. Mizuki Suhara (Head,
Notojima Diving Resort) added that “through diving, we can
help conserve the satoumi together with the fishing industry
by assisting local fishing boats on their inspections and col-
laborating with researchers on underwater investigations.”

Finally, Ms. Evonne Yiu (Research Associate, UNU-IAS
OUIK) noted how the local people value the sea as evidenced
by the relative absence of trash in Noto’s sea beds, and intro-
duced the Noto Satoumi Movement organized by the UNU-
IAS OUIK as a new initiative to promote the wonders of Noto
region. For the next three years, the Noto’s Satoumi Lecture
Series are slated to be held in the Noto region 3 to 4 times a
year, and UNU-IAS OUIK will also conduct satoumi studies
and collaborate in satoumi promotional events.

LAR—p:Aj4—>+1— Reported by: Evonne Yiu
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Noto's Satoumi and 'Ama’' Diving
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Yasuaki Iwamoto

Deputy Director-General, Agriculture, Forestry and Fisheries Department, Ishikawa Prefectural Government
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Overview of fishing industry in Noto's satoumi
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The Noto Peninsula in the Sea of Japan has a diverse
marine environment composed of predominantly
rocky reefs on its west coast, deep waters to the east,
and the placid Nanao Bay. Warm and cold ocean cur-
rents converge here, bringing with them warm-water
Japanese amberjack (Seriola quinqueradiata), horse
mackerel (Trachurus japonicus), and Japanese Spanish
mackerel (Scomberomorus niphonius), and cold-water
Pacific cod (Gadus macrocephalus) and Japanese
sandfish (4rctoscopus japonicus). The fishing industry
has evolved to adapt to such divergent conditions, with
numerous methods employed still today. Traditional
methods harmonious with the satoumi environment
include set-net mullet fishing, in which fishers wait
on a watchtower for schools of flathead gray mullet
(Mugil cephalus) before hauling the net, and ocellated
octopus (Octopus ocellatus) fishing in which bivalve

sea shells are used in place of pots as traps.

Set-net fishing, a method long practiced as per local
custom, is used to catch various types of fish through
the seasons, from migratory species such as amber-
jack, a winter delicacy, to Pacific cod and olive floun-
der (Paralichthys olivaceus). It is the quintessential
method for enjoying the sea’s bounties in Ishikawa
Prefecture, where some 130 types of set nets are used
to catch different species at varying depths. While the
largest can span several kilometers, these nets are used
not by chasing schools of fish but by setting them ac-
cording to the fish’s behavior and then waiting for the
catch, making it an ecologically friendly method.

Ama diving is one of the representative component of
Noto’s Satoyama and Satoumi, a Globally Important
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Agricultural Heritage System (GIAHS).
Even today, the area around Hegura Island
and Nanatsu-jima Islands has some 200
active ama (“sea women”), or free diving
fishers, mostly women, who catch abalone
species (Haliotus spp.), Japanese spiny tur-
ban snail (Turbo cornutus), and seaweed by
hand and without assistive apparatus.

Fish and shellfish, so rich in their seasonal
diversity here, occupy an important place in Ishika-
wa’s unique dietary culture. Combined with a season-
ally varied natural environment and cultural activities,
such as festivals, they have blended into the satoumi
landscape and way of life.

Noto also has a custom of eating seaweed, another sa-
toumi product. Of the approximately 200 varieties of
seaweed colonizing its coastline, about 30 are edible.
Research on the functionality of seaweed has pro-
gressed in recent years, with the blood pressure reduc-
ing effects of Sargassum horneri anticipated for the
development
of health
supplements
and other
products, for
example.

EEH
\ Set-net fishing
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Cultural value of ama diving in satoumi
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Ama diving has been practiced by women free div-
ers for more than four centuries in the area around
Hegura Island, located 48 km north of Wajima City on
the Noto Peninsula. The ama divers of Hegura were
known across Japan as far back as the Edo period
(1603-1868); even now, abalone species and Japanese
spiny turban snail “hand-picked” by the ama divers of
Wajima are marketed as premium seafood products.
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“Wajima ama-picked abalone”

With plants originating in areas far north and south,
Hegura Island sustains such a diversity of bird life de-
spite its size — its circumference is only 6 km — that
it is known in Japan as the “holy land” of bird watch-
ing. Its seas are populated not only by abalone and
Japanese spiny turban snail but also amberjack, horse
mackerel, numerous rockfish species including black
rockfish (Sebastes schlegelii), and redspotted grouper
(Epinephelus akaara). Many inhabit the abundant sea-
grass beds, while others, such as damselfish (Chromis
notatus), form schools around artificial and natural
reefs. The waters around Hegura Island are an excel-
lent example of a healthy satoumi, one used with great
care by generations of ama divers.

According to a survey conducted by Japan’s Fisheries
Agency in 1978, there were 9,134 ama divers in 24
prefectures at the time. Due to factors as rural flight,
population aging, and marine resource decline, in ad-
dition to the heavy physical strain of the occupation,
by 2013 their numbers dropped dramatically to 1,849
in 17 prefectures (National Ama Survey, 2013, Mie
Prefectural Board of Education). In contrast, the num-
ber of ama divers in Wajima has remained at roughly
200, the most in Japan for a single district.

A major reason for this is the recognition of free div-
ing as the only truly environmentally friendly method
of fishing, which has served to protect the marine en-
vironment around the remote Hegura Island. In addi-
tion, ama divers have also been supported by a robust
local community, forming the basis for establishing
ama diving rules to protect resources, and for adhering
to rules and conventions with a sense of pride.

Aside from being harmonious with satoumi, ama div-
ing as a livelihood and way of life is deeply rooted in
the local culture, passed on from mother to daughter,
and from daughter to granddaughter.

Indeed, it is no exaggeration to say that ama diving
shapes local economy, social customs, and lifestyle,
and therein lies its cultural value.

In June 2014,
Ishikawa Prefec-
ture designated
ama diving of
Wajima an in-
tangible folk

[ B LRSS A cultural property,

“Wajima ama-picked Japanese

spiny turban snail” recognizing ama
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fishers as an invaluable and irreplaceable asset to
Ishikawa’s satoumi. The designation is intended to
boost ama’s sense of pride and self-value in their fish-
ing work and to support important efforts to attract
and train future practitioners. The prefecture sees a
need for increased branding efforts to promote ama
products such as abalone, and to further establish ama
diving as a livelihood.

The appeal of satoumi
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The people of Ishikawa are said to be among the most
passionate fish eaters of Japan.

Blessed by a rich natural environment, history and
culture, they have sought, shared, and partaken of the
bounty of fish and shellfish their satoumi has to offer.
But going further, they have also evolved a rich di-
etary culture, producing fermented foods that draw on
knowledge and techniques passed down through the
generations, such as ishiri fish sauce; konowata, salt-
pickled sea cucumber viscera; and fish nukazuke, or
fish pickled in rice bran. These foods are closely tied
to festivals and other vehicles of local culture, and
through their sharing have contributed immensely to
the forming of family and community bonds.

Since the Hokuriku bullet train line opened in Kanaza-
wa in March 2015, the culinary culture of Ishikawa
Prefecture, particularly its marine products, has gath-
ered renewed attention, and also serves an important
role in menus served to visitors.

Turning globally, traditional Japanese cuisine, or Wash-
oku, gained prominence in 2013 when the practices
surrounding Washoku, based on an “essential spirit of
respect for nature”, according to Japan’s Ministry of
Agriculture, Forestry and Fisheries, were placed on the
Representative List of the Intangible Cultural Heritage
of Humanity of UNESCO as “Washoku, traditional
dietary cultures of the Japanese.” Washoku has thus
attained immense popularity worldwide as a means of
eating healthier, such as to live longer or prevent obe-
sity.

In light of this, the sustainable supply of various
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marine products rooted in and indispensable to local
community is critical, lending increasing importance
to the restoration and maintenance of marine resources
in Ishikawa’s vibrant satoumi.

Satoumi conservation
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The ocean around Hegura Island has been used by
ama divers for centuries. This is the result of their
valuing resources based on time-honored wisdom,
such as self-imposed rules on catches sizes and work
duration, for example. It is also due to efforts to pre-
vent pollution, as exemplified by the old saying that
“umeboshi (pickled plum) seeds thrown to the sea cre-
ate a storm.”

If each ama diver were to break the rules and take
more than the others, the abalone species and Japa-
nese spiny turban snail would disappear, and Hegura
Island’s rich satoumi along with them. This is an im-
portant lesson in understanding that protecting — or
destroying — our beautiful satoumi is up to every one
of us.

I am deeply thankful to the efforts of ama divers and
the fishers of Wajima for making an important and
sustained contribution to providing seafood while
helping to conserve satoumi as an integral part of their
daily life.

BRADIRNDOETH L E VR D,

whhe 3 HX @ Yasuaki Iwamoto

Born 1969. In 1992, after graduating from Hokkaido
University’s Faculty of Fisheries Sciences, joined Japan’s
Fisheries Agency, where he worked in the Policy Planning,
Far Seas Fisheries, and International Affairs Divisions. He
then handled ODA and WTO negotiations at the Ministry
of Foreign Affairs and International Affairs Department of
the Ministry of Agriculture, Forestry and Fisheries, and also
served in fisheries diplomacy as first secretary of the Japa-
nese Embassy in Russia. After taking up deputy director
positions since 2005 in the Fisheries Agency’s International
Affairs Division, the Office of Environmental Management
of Enclosed Coastal Seas in the Ministry of the Environ-
ment’s Water Environment Management Division, and the
Fisheries Agency’s Fish Ranching and Aquaculture Divi-
sion, he assumed his current post for the Ishikawa Prefec-
tural Government as Fisheries Division Director in April
2014 and Agriculture, Forestry and Fisheries Department
Deputy Director-General in April 2015.
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Sharing the Traditional Wisdom of Noto's Satoumi with the World
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Nobuhiro Kido

President, The Ishikawa Association of Fisherman's Leader

Fisher, Notojima Island
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Set-net fishing, a passive fishing method

AN LRICH D RRKDETH LR
OEWBICHT 5N\ 7 GEHETETNE - 284
. ABEEO S L LTl o Bl TR ERE O
fizLTWwb,

BEBE B T b T W 5 E B 8134004 &
DERDDH B L EONLIERN R METH 5,
SEEMN &, RO S NN ik
L. g 2 M2 i VA A TS 5 03
Thbo HHEMITFITEATIRE, BEYIC
o TR SPERV TR TV E W) FHOHE
PEZTAITFM L7z, e N7eb IR EIE D
LAEFNMEEERED L2 BB, i
Tol ANoE% LOMTHRELED FIZHES
TLES[TAh0MIED LRI TLE
Jo L L. ML, — B 2BV A0
SRR IR E OB R A 20T, 72
PPHZHET 5T 2lDOFEEH Y H 72 Wiz
C72FC, FHE D HDH k- TRO L WZBY
IFEOMHEITH %,

FEER € B IR OAMER D 72012
e TR%E LTWD, B Z1X1000L D A3
BREICA-2E LT, 209 L0485 &
RS THME T > 855, TR D O6EIXR
BTHEPORND Z 2B, BT, KRBTT
5L EWZED2HIED, RFD, HDHWIZ
[EL LW OMHOREZINFEOREED
(SR NCmERT I LICX > ThSWAAHE

I am a set-net fisher. I ply my trade in the coastal wa-
ters near Hachigasaki, the village where I grew up,
located on the Toyama Bay side of Notojima Island,
the largest island on the Noto Peninsula in Ishikawa
Prefecture.

On the Noto Peninsula, set-net fishing is a traditional
method of catching fish with likely some 400 years
of history. This tradition uses nets fixed at a specific
location under the water, and relies on ancestral
knowledge concerning the behavior of migratory fish,
which tend to swim parallel to the coast and around
or beneath obstacles. It is often misunderstood as a
dishonest means of fishing that involves abandoning
nets in the water and taking more fish than necessary.
However, set-net fishing is in fact a passive technique
that, in contrast with standard “drive-in” methods,
involves waiting for the catch and gratefully accepting
whatever happened to gather in the net. There is no
targeting or undue striving for a certain type or num-
ber of fish.

Indeed, set-net fishing utilizes various techniques to
conserve ocean resources. For example, when 100
fishes enter a net, around 60 invariably find a way out,
with only around 40 becoming trapped in the hakoami
(house or heart). Another 20 percent of these 40 es-
cape when being hauled or when being transferred to
the kinkoami (pot or pound), which has a mesh twice
the size of the otoshiami (trap net) and retains only
the larger fish. The result is that only about 30 percent
of the overall catch is hauled in. Furthermore, the pot
can also store fish temporarily. Leaving part of the
day’s catch in the kinkoami for collection the next

SEEREEEENOFESHE I FIEOME | B—u |

BEE D HLE L —7 A2 Noto Satoumi Movement 25



FTREVAR L2 SHMNIKDS BT, %
ARG SN BT ERO3FREL VR b,
[SHEM]E V) DR—KRERETL2HTH
D, ZZICZOHOBWEDO—FHE ANTENT
BHICHEINT A2 & THEDEIZE) T X0
X ICHRESTELbIFTH D, Z LT,
RHYOEBEMHIIOWTIE, BIER 1M % HE
35 [EM ] OMHE %24cmA» 530cmi k& L §
B EEEMEROMEEREL LA LT,
NSV EREDTT E L BT, WA B O
PHWST L) —AHBDORRDVD %,
ZLCEEMRIAEETCLlTOH L. M
RA B VICHEIEZ, NF A, AT, F
~ 3, ¥ Ao &7 SADEEYHHEA
DVTWT, HEERBIED LI TR -oTWw
5o SEEMILIIAT 2 RO IR E TS -
TLABT7), YII, A7, TV%EDMEE
HEWNRIELDOT, EEMTHEoLALLD
FEALIEEMEIIALZ ENRL, KT &
RH LW E IO THEINLIDTH S,
Tabb, EEMEIZEIrOMEIFEL, Bif
DWEEXZHTIDITTH S,

-

1y

EEDEBEROEEHEEEH DB

Structure of Kido’s set-net
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day makes it possible to adjust shipments so that no
more is taken than necessary. My own set nets were
increased to a larger mesh size a few years ago; the
michiami (leader), the part that directs fish into the
house, was expanded from 24 to 30 cm, for example.
The benefit of this is two-fold: It allows smaller fish to
escape, and it reduces hydrodynamic drag.

Set-net fishing is also nurturing sea life. In one sense,
the nets and anchors function as a reef, a substrate
upon and around which seaweed and a host of other
organisms live, including juveniles of Oweston sting
fish, black seabream, sea cucumber, and octopus.
Since set nets are designed for catching migratory spe-
cies that approach the coastline in search of food, such
as amberjack, Japanese Spanish mackerel, sardine,
and horse mackerel, the vast majority of fish that grow
up around set nets are not caught, but to be fished by
other bottom trawls and gillnets. Set-net fishing is thus
compatible with and supportive of other methods of
fishing in satoumi.
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My job as both a fisher and farmer
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Kido and several fellow fishers hauling the otoshiami
(trap net) where the fishes are caught in

I took over my father’s set-net fishing business in
1973 at the age of 18, just out of high school. At that
time, fish boats were still not mechanized and haul-
ing the nets was a labor-intensive job performed by
at least 20 to 30 people. By the 1980s however, the
proliferation of mechanized net haulers enabled fish
boats using medium-sized nets, like mine today, to do
the job with as few as four or five people. Mechaniza-
tion and technological advancement also allowed us to
set our nets in deeper water, from 20 m to 25 m below
the surface previously to 40 m today. The nets I own
are currently in four locations. One, a mid-water net
for catching Pacific cod and other species in winter, is
set at a depth extending from 20 m down to 40 m at
the bottom. The others are set at 30 m to 40 m. All are
set in coastal waters, at most 5 km from shoreline, or a
short 15 minutes by boat. My daily schedule consists
of leaving Enome port at 2 a.m., hauling nets at two
locations, returning to port at 5:30, loading the sorted
fish onto a truck before 7, and delivering them to
the fish market in Nanao City, and also Himi City in
Toyama Prefecture, depending on the day’s catch.

In addition to set-net fishing, I am also a farmer. I
grow rice near the shore and sell it to the local agri-
cultural cooperative. Many on Noto Peninsula have
made a living in this way, by “half farming, half fish-
ing”, as we say. In fact, until my father’s generation
fishers used rope woven and nets and floats made
from rice straw. Of course the nets and floats damaged
easily and it was tough replacing them every year, but

I imagine the natural material was easy on the ocean
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environment as it decompose in the water or washed
away in the currents. I have a deep sense of admira-
tion and pride for the ingenuity and wisdom of our
ancestors who made fishing gear using sustainable
materials left over from their farming activities. While
I cannot do the same, I hope to be of use in my own
way for conserving Noto’s natural environment.
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Noto's Satoyama and Satoumi as GIAHS
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I was thus fortunate when, in 2010, Anne MacDonald,
then director of UNU-IAS OUIK, asked for my as-
sistance in gaining the understanding and support of
local residents for submitting an application for the
Noto region’s designation as a Globally Important
Agricultural Heritage System (GIAHS) by Food and
Agriculture Organization of United Nations (FAO).
That was the same year Japan hosted the tenth meet-
ing of the Conference of the Parties to the Convention
on Biological Diversity (COP10), when “satoyama”
was being promulgated to the world as a Japan-
originated concept of people living in harmony with
nature. We therefore originally thought to formulate
the GIAHS application for Noto around the concept of
satoyama as well. However, because the Noto Penin-
sula is unique in its close proximity and relationship
to the surrounding sea and in the number of residents
who practice both agriculture and fishing as a way of
life, I implored Anne to add “satoumi” to the applica-
tion concept. I then called on Noto fishers and fishing
businesses to recognize and support the GIAHS appli-
cation, and also supported GIAHS study sessions held
by Anne. These efforts proved fruitful: In June 2011
the Noto region, or “Noto’s Satoyama and Satoumi”,
was designated alongside Sado City in Niigata Prefec-
ture as one of the first GIAHS in Japan.

Though five years have already come and gone, I feel
that conservation of Noto’s Satoyama and Satoumi has
just begun. The GIAHS designation has been a boon
for local agriculture. Notojima Island is experiencing
the highest influx of residents, many new farmers, in
the region. While I have not yet to feel the effects of
the designation on the fishing industry, two years ago
I learned of OUIK research associate Evonne Yiu’s
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plans for research on Noto’s satoumi, and I shared
with her my hopes that she would promote Noto’s
satoumi domestically and internationally. I am of the
mindset that if researchers and the general public,
Japanese and non-Japanese, would connect us with the
international community and awaken in them an inter-
est in the fact that there are still many fishers in Noto
who are quietly living out sustainable traditional prac-
tices such as set-net fishing, locals would take more
pride in the unique value of Noto’s satoumi and would
do more to preserve the wisdom passed down to us.

I believe that the knowledge and experience that
grows out of small but consistent local efforts can in
time remedy our greatest global challenges. Through
my activities as a farmer and set-net fisher in Noto’s
Satoyama and Satoumi, I hope to continue sharing the
wisdom of our ancestors with the next generation and
with the world.

BH. BN ABAISHETV RRCBETIEE DB THE VRS

Young fishers working for Kido racing against time every morning to fish before the break of dawn
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1955F £ TN BEEF ENFEEETCEEH &AM Born in 1955. Both a fisher and rice farmer
SLTEIR. BB E DB F LD aE ke by trade, Kido operates a set-net fishing busi-

ness on Notojima Island, an island on the Noto

Lans, BRELTHBREFIETILE [FRYE Peninsula, also working to pass on the family

ElEEELLTWS AIIEDRELTSSKEEL business to his son. He helps train new fishing
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ciation of Fisherman’s Leader, and also partners

EEEICBTESN[BEEDEILEE | DHITT.  with fishers and farmers alike to conserve Noto’s
REE T ThREEZ LHEEL BDIRIE{R4E  Satoyama and Satoumi, a GIAHS, through tree-
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planting and other initiatives.
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Noto's Biodiversity and Dietary Culture
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(£2:)

HEE D B O N7 Am T8 B £ iy

Traditional fermented foods born from Noto's satoumi
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The Noto region has all the ingredients necessary for
making fermented foods, from heirloom vegetables
and other agricultural produce, to a bounty of deli-
cious fish and shellfish from the adjoining Sea of
Japan, to even salt, which is produced on banked sand
terraces (agehama) in the northernmost Okunoto re-
gion. Indeed, a great number of traditional fermented
foods can be found here, including not only the Japa-
nese staples — miso, soy sauce, sake, vinegar — but
also some unusual types such as ishiru (fish sauce),
narezushi (fermented sushi), and fish nukazuke (fish
fermented in rice bran). While a great variety of tradi-
tional fermented foods are made all across Japan, this
many gathered in one region is rare. It goes without
saying that these foods share a close relationship with
Noto’s traditional culture and rich natural environ-
ment.

At Ishikawa Prefectural University we have been
conducting research on Noto’s traditional fermented
foods. This research has focused on the chemical com-
position of ishiru, including free amino acids, organic
acids, aromatic compounds, and histamine; develop-
ment of a faster ishiru production method and low-
sodium ishiru; technologies for removing toxic metals
in ishiru; and the microbial flora that contribute to
the fermentation and resulting chemical properties of
narezushi and kaburazushi (a type of narezushi with
turnip as a main ingredient). We are also carrying out
joint research with businesses on the development of
new food products that use lactic acid bacteria isolated
from these fermented foods. Some of these have al-

ready been marketed as rice yogurt and frozen yogurt.
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In the present discussion, I would like to provide a
description of these traditional fermented foods while
also considering their relation to Noto’s biodiversity
and dietary culture.

Ishiru and narezushi production methods
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Ishiru, fish sauces produced in Noto

Before getting into the main topic, I will first describe
two traditional fermented foods representative of
Noto, ishiru and narezushi.

Okunoto, the area of Noto comprising the municipali-
ties of Wajima, Suzu, Noto, and Anamizu, is an age-
old producer of two types of fish sauce, known by
the names ishiru, ishiri, yoshiru, and yoshiri. Noto
Town and Suzu City facing Toyama Bay produce
ishiru mainly from squid (Todarodes pacificus), while
Wajima City on Sea of Japan produces ishiru from
sardine (Sardinops melanostictus). Other fish sauces
made traditionally in Japan include shottsuru in Akita
and ikanago syoyu in Kagawa; these and ishiru are
collectively known as the three big fish sauces of
Japan. Ishiru is made via the following process: For
squid ishiru, salt is added to squid viscera (goro) at a
roughly 20 percent ratio and aged in tubs for roughly
two years. For sardine ishiru, salt is added at around
20 percent to either whole sardines or a byproduct of
sardine processing and the mixture is aged for about
one year. During fermentation, the contents gradu-
ally separate into two layers. The top layer, composed
largely of fats and substances that do not break down,
seals off the bottom layer like a lid. After fermenting,
the bottom layer is extracted, boiled to kill bacteria
and remove proteins, and then filtered for consump-
tion.

Narezushi is produced pri-
marily in Noto Town as a
traditional food enjoyed on
special occasions. It is pre-
pared on the coast from small
fish such as horse mackerel
(Trachurus japonicus), Pacific
mackerel (Scomber japoni-
cus), and Oweston sting fish
(Sebastes owstoni), and inland

from freshwater fish such as
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Noto version of narezushi, fermented fish

Japanese dace (Tribolodon hakonensis) and sweetfish
(Plecoglossus altivelis). However, environmental
changes have made Japanese dace harder to catch,
reducing production of this variety. Narezushi is made
as follows: Fish are gutted, scaled, and de-eyed, and
then stored with salt for several days to several months
of fermentation. The fermented fish are then rinsed
for several hours in vinegar, placed on a bed of rice,
topped with leaves of the Japa-
nese pepper (Zanthoxylum piperi-
tum) and minches red chilies, and
then covered with another layer
of rice. This step is repeated and
then a weight is placed on the
tub and its contents fermented
for an additional several months.
Because narezushi production in
Noto requires pepper leaves, the
fermenting process typically be-
gins around May.
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The link between food and biodiversity, culture, and work
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In June 2011, “Noto’s Satoyama and Satoumi”, along-
side “Sado’s Satoyama in Harmony with Crested
Ibis”, became the first Globally Important Agricultural
Heritage System (GIAHS) in Japan. The designation
is a true indicator of the value of Noto’s natural envi-
ronment and wildlife, primary industries, traditional
skills, cultures and rituals, landscape, and sustainable
use efforts.

The GIAHS section of Ishikawa Prefecture’s website
includes the following statement: Conserving Noto’s
Satoyama and Satoumi for future generations requires
maintenance and conservation efforts as well the
creation of new value through the participation of a
wide array of stakeholders. To that end, it is essential
that local residents, businesses, schools, non-profit
organizations, or other institutions, as well as urban
residents, both in and outside the prefecture, recog-
nize and have a correct and clear understanding of the
value of “Noto’s Satoyama and Satoumi.” In addition
to this understanding, I believe that innovation rooted
in local livelihoods is critical to understanding and en-
hancing the true value of Noto’s agricultural heritage
system. By innovation I mean: 1) Attracting business;
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2) Creating new business; and 3) Leveraging exist-
ing business. In each case, the active utilization of
biodiversity and culture is the key to success. Also im-
portant to innovation is the value added development
and marketing of agricultural, forestry and fisheries
products, and the attraction of international visitors
through green tourism.

Needless to say, Noto’s traditional fermented foods
provide valuable fodder for promoting innovation at
the seed stage. Still, in an age when goods are easily
transported between countries, it is clear that the raw
ingredients for these foods can easily be produced not
just in Noto or Japan. If the environment of “Noto’s
Satoyama and Satoumi” changes, there may soon
come a time when these fermented foods are manu-
factured using ingredients from outside Ishikawa or
even outside Japan. If, for instance, population aging
and decline accelerates in Noto and its culture cannot
be passed on, these traditional industries will most
certainly disappear. In such a case, Noto’s traditional
fermented foods are destined to go extinct. While food
and the conditions around food can appear unrelated,
they are connected by invisible threads.

In closing, biodiversity and culture are two major
arrows in the quiver of Noto’s economic revitaliza-
tion. Innovation joins these to make the third arrow.
While this is not Abenomics, I sincerely hope that the
business, academic, public, and civic sectors work
together to loose these three arrows toward a more
comprehensive development of the Noto region.

EERHAEAEE Photos: Toshiki Enomoto
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Following positions at Joetsu University of Education
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Prefectural University. As a specialist in food chemistry,
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the Scientific Cooperation Center for Industry Academia
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Creating Livelihoods in Satoumi

BREEAIELTUY—ME U KK

Mizuki Suhara

Head, Notojima Diving Resort
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The role of diving operators in Noto's satoumi
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Many people think of scuba diving as a luxurious pas-
time carried out at resort areas. And once in a while,
there are disputes regarding the occupation of the sea
between people engaged in fisheries and marine lei-
sure. However, I believe that to efficiently utilize the
sea, it is important to build livelihoods in collabora-
tion with other industries. In Nanao’s satoumi, we es-
tablished the Nanao Bay Satoumi Executive Commit-
tee to create the synergy that will further enhance our
business pursuits through partnerships between vari-
ous business operators which leverage our respective
strengths in knowledge, skills and social standing. The
members of the committee include operators involved
in Nanao Bay’s satoumi from the fishing, leisure and
shipbuilding industries.

Diving operators in the satoumi play a wide range of
roles. We provide operational support by undertaking
underwater works that are unreachable to fishers. We
also give instruction on diving techniques and train
diving fishers. Moreover, disasters and accidents are
unavoidable in areas surrounded by the sea. Thus we
cooperate in marine safety by training water rescue
teams of firefighters, holding public lectures on water
disaster risk reduction and conducting rescue opera-
tions during accidents.

This collaborative framework also enables our diving
activities to proceed smoothly. Daily diving in a safe
environment allows for continuous undersea obser-
vation and assessment. Photographs and collected
information are provided to research institutions and
used as records for posterity. Appealing to the media,
we succeeded in attracting the production of a docu-
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mentary program, which opened up the possibility for
us to play a role in delivering trustworthy information

nationwide.

We also engage in the role of educators, fostering fu-
ture generations by guiding children and young adults
from various perspectives such as in sports, service
industry and environmental education.
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The value of satoumi in light of culture, biodiversity and livelihood
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Hosoegasa, Mermaid’s wineglass, an endangered species

Going underwater and looking across the satoumi, you
can discover an attraction that cannot be seen from the
water’s surface. The dense growth of seaweed thickly
covering the coastal water surface turns into a forest
when seen from underwater, making one realize the
satoumi’s function as home to marine life. It provides
a place for spawning where small creatures can hide
behind the leaves, supplying food and attracting other
creatures. The oxygen supplied by the photosynthesis
of seaweeds and seagrass is said to surpass those from
terrestrial vegetation. The sea is cleaned by this fertile
seaweed beds, allowing one to witness the processes
of a healthy ecosystem. Here, we can understand how
the people’s lives are supported by the prosperous
fishing industry.

We can also confirm the presence of rare life forms
that are vulnerable to environmental change. The al-
gae mermaid’s wineglass (Acetabularia caliculus) is
an endangered species (Threatened species, CR+EN).
It continues to decline and die out due to the develop-
ment of coastal areas in recent years, although
there are still communities left in Notojima
Island. The sea-firefly (Vargula hilgendorfii),
a crustacean species that glows at night on the
coasts of Notojima Island, have also disap-
peared in many areas in Japan. For satoumi,
defined as “coastal areas with increased bio-
productivity and biodiversity resulting from hu-
man intervention”, the resource value provided
by the presence of these species is large. They
are here because fishing methods that hinder the
lives of these rare creatures are not conducted
in Nanao’s satoumi.

Mozuku (Nemacystus decipiens) harvesting
is conducted in the eastern part of Notojima
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Divers taking photos of mozuku harvesting

Island. Mozuku grows by attaching to the surface of
the seaweed hondawara (Sargassum fulvellum). The
sustainable harvest of mozuku requires collecting the
mozuku alone while leaving the hondawara that forms
its base. Thus, the mozuku is skimmed off with a spe-
cially designed handmade bamboo rake and can be
harvested continuously during the season. However,
if the entire hondawara is rooted up and gathered,
one loses not only tomorrow’s catch but also the next
couple of years’ harvest.

Oyster (Crassostrea gigas) is extensively cultivated
in the west bay of Nanao Bay. This inner bay, which
is unaffected by the wind and waves, provides good
conditions for setting oyster racks. The Kumaki River
flowing from Mt. Bessho pours into the bay and stores
the nutrients carried in from the mountain, providing
favorable conditions for oyster fishing. The Nanao
Bay environment is also blessed for being the spawn-
ing grounds for fish, with many wild birds flying in
among the numerous other fisheries in operation. In
this way, the marine ecosystem is maintained, which
gave birth to a festival culture praying for a bumper
catch and abundant harvest. Nanao is a prosperous
port city with an advanced shipbuilding industry, and
the shipbuilder’s skills are tapped for the making of
the festival floats.

Creating livelihoods by adding value to satoumi
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How do we present satoumi to visitors for recreation?
The satoumi is not untouched nature or blighted sea,
which is why it can be commercialized.
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Our program, the Satoumi Photography Group for
Globally Important Agricultural Heritage Systems,
is a part of these efforts. This program aims to invite
highly environment-conscious divers nationwide to
Noto’s satoumi, to let them experience the coastal
life and fishing livelihood that has been our heritage
through the generations and rediscover the wonders
of Japan and its surrounding seas. Seeing where the
seafood products of our usual diet are produced leads
to better awareness of food safety and environmental
issues. In mozuku harvesting for instance, the partici-
pants visit fishers to listen to their stories about the
local mountains and seas, and to learn how to make
handmade fishing gear. Observing the skimmed mo-
zuku harvest underwater, within the abundant seaweed
beds and among the flowing traffic of sea creatures,
the participants enjoy a deep taste of the blessings,
which is something that cannot be felt just by sight-
seeing and eating the local seafoods. Getting attached
to the area, they come back to visit or come to choose

foods produced from the region.

By coordinating such tourist-oriented events, we are
able to offer new products and services, giving added

value to satoumi.

By now, satoumi cannot be supported by the involve-
ment of local fishers and residents alone. Without a
circulating economy, even maintaining it would be
difficult. In the countryside where population is de-
clining, the shortage of successors and practitioners is
critical. For the future, the issues we need to address
are conservation efforts to manage coastal waters
by restricting use and continuing marine resource
surveys, and economic schemes to produce new busi-
nesses and create livelihoods.

EERHBRKI Photos: Mizuki Suhara

F1x5 AFX @ Mizuki Suhara

BEBEEAIEL T — TR, EETHE Head of the Notojima Diving Resort. A native of Nanao
5. 2004F DRIk, BEBEAREE City. Since opening shop in 2004, she has dived more
o ~

than 500 times a year around the coasts of Notojima Is-

EI500E L £ & HRES. BIZR. /N2 AL  Jand, taking photographs and observing. Giving lectures

THERISEXE B CHEMETESD. BEHHME  and speaking at special classes in elementary and junior

[EREOWELD | XEIELTHLEDE high schools, she also writes a series of columns for the
o

newspaper Mainichi Shimbun on the satoumi’s marine
life and for diving magazines, among others.
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Oyster Farming Sustained by the Bounties of

Noto's Satoyama and Satoumi
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Born in 1942, Mr. Isao Kimura is the President of
Kimura Isao Shoten, and is engaged in oyster farming
in Nakajima, Nanao City, Ishikawa Prefecture. After
finishing junior high school, he worked for some time
in Tokyo but returned home to take over the family
business of oyster farming and has since been a fisher
for nearly 40 years. The Noto oysters produced by Mr.
Kimura have been well received, gaining a wide range
of customers throughout Japan, and had also been
used as offerings to the Ise Grand Shrine.

For Mr. Kimura, oysters in which the bounties of na-
ture condensed within, are the proof of the richness of
the natural environment. Oysters also work to improve
the marine environment: One oyster takes in more
than a drumful or 200 liters of seawater in a day and
continually feeds on plankton, thereby working to filter
the sea. The satoumi of Nakajima, where Mr. Kimura
is cultivating oysters, is an environment blessed with
three large rivers, including the Ninomiya and Kumaki
Rivers, flowing into the bay without any industrial
waste water. A coastal sea rich with plankton is pro-
duced by the transfer of the earth’s nutrients and other
bounties from the mountains downstream through the
rivers and then to the sea, which enables the produc-
tion of excellent oysters. To protect the sea, which
nourishes his oysters and is a source of great pride
for him, Mr. Kimura has also channelled his efforts into
reforestation for the past 30 years. These achieve-
ments borne out of steady continuous efforts have
earned him the title of Master of Production (Fisheries
Division) of Ishikawa Prefecture.

BeroBrEIcEIEDSh BT3B
AHSADHXEFEDIF

The dancing oyster buoys of Mr. Kimura’s
oyster farm dotting the calm sea surface
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Mr. Kimura (on the left) cultivates his proud oysters in the bountiful sea of Nanao West Bay
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However, he notes that this
bountiful sea is changing. Diving
underwater in his oyster beds,
he has observed a large amount
of sludge accumulating at the
sea bottom. Although the sea
looks clean at the water surface,
it is certainly deteriorating. This
change is obvious when looking
at his oyster production. Today’s
oysters are much smaller and
grow slower than those harvest-
ed 35 years ago. Mr. Kimura also
feels that the fish, sea cucumbers
and other sea creatures are de-
creasing rapidly as well.

Mr. Kimura believes the sea has
deteriorated because the custom
of toseki (“stone throwing”), which was often conduct-
ed when he was still a child during the early Showa
era (1930s), has fallen into disuse today. Toseki is the
practice of making artificial fishing reef out of soda
(rough bundles of branches and brushwood) cut from
the mountains, loading it with rocks and sinking it to
the sea floor. Algae grow on these fishing reef sunk on
top of the sludge, which in turn attracts fish and swim-
ming crabs (Portunidae), and also becomes spawning
ground and nursery for juvenile fishes. In other words,
they serve as a cradle for nurturing marine life. If such
practices of creating artificial reef are revived, the fish
and sea cucumbers will surely increase, according to
Mr. Kimura.

In 2011, “Noto’s Satoyama and Satoumi” was desig-
nated as a Globally Important Agricultural Heritage
Systems site. Through oyster production, Mr. Kimura
hopes to raise the region’s tourism and help local
businesses. He is also deeply committed to spreading
the word on Noto’s satoumi through sales and promo-
tional events throughout Japan.
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Oysters harvested are once again soaked in the sea to replenish on nutrition
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before shipment
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Cradle for Marine Life
Seagrass and Seaweed Beds
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First Lecture of the Noto’s Satoumi Lecture Series

Underwater Forest, a Cradle for Marine Life
— the World of Seagrass and Seaweed in Nanao’s Satoumi

13:00- [EROEE|DBGEN

13:15  Video Presentation: Nanao's Satoumi
BB BFACy 7)Y — Mgt

Courtesy of Notojima Diving Resort
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Mikiko Nagai (Office Manager of UNU-IAS OUIK)

13:20- & [ 7B DL EERE |

14:00 Leeture” Multi-functionality of Eelgrass Beds
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Tetsuo Yanagi (Professor Emeritus, Kyushu University)
19:00- (w0 [ BEBE DR |
; Lecture Noto’s Seaweeds
BINEKERE 2L RIEEFR A HEZ

Takahiko Ikemori (Ishikawa Prefecture Fisheries Research Center)

14:30- {kE8
14:45  Coffee Break
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14:45- INZIVT 4 XFyoa>
15:25  Panel of Discussion
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Moderator | Evonne Yiu (Research Associate, UNU-IAS OUIK)
7~ Hiroshi Kuratani
%ﬁgﬁééiﬁaﬁ%& (Fisher, Notojima Island)
] Fuyii3 Tetsuo Yanagi
Wk B2 Takahiko Ikemori
15:25- BASDEE
15:30  Closing Address
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Nanao City Satoyama and Satoumi Council
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Organizers: UNU-IAS OUIK, Nanao City Satoyama and Satoumi Council
Co-organizer: Noto Regional GIAHS Executive Committee
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Sponsor: Nanao City
Date: July 4,2015 13:00 - 15:30
Venue: Nanao City, Ishikawa Prefecture
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On July 4, 2015, the UNU-IAS OUIK held the first lecture of
its Noto’s Satoumi Lecture Series on “Underwater Forest, a
Cradle for Marine Life — the World of Seagrass and Seaweed
in Nanao’s Satoumi” in Nanao City, Ishikawa Prefecture, Ja-
pan. Attended by around 60 stakeholders from the fisheries
industry, municipal government officials, local participants, the
lecture’s aim was to deepen understanding of the importance
of Noto’s satoumi — socio-ecological production seascapes
formed and developed through human interaction with nature
— through the role of seagrass and seaweed in conserving
coastal marine ecosystems and sustaining local livelihoods.

The underwater forest formed by seagrasses and seaweeds
are home to numerous fish and sea creatures. In fact, many
fish and marine life breed, spawn and take care of their young
in the coastal waters near us, in the satoumi, and not in the
open or deep seas. Young fish grow up in this underwater
forest and eventually go on their journey into the seas. Noto’s
satoumi fosters a huge variety of seagrasses and seaweeds,
with more than 200 species including eelgrass (Zostera ma-
rina), hondawara (Sargassum fulvellum), and the endangered
mermaid’s wineglass (Acetabularia caliculus), which creates
a brilliantly colored, fascinating underwater world as well
as nurtures a rich marine environment. The Sea of Japan’s
satoumi has long been blessed by an abundance of marine
products, which may be attributed to the role of this underwa-
ter forest as the cradle for this great variety of marine life.

To kick off the lecture, a video presentation courtesy of Noto-
jima Diving Resort was shown while Ms. Evonne Yiu (UNU-IAS
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OUIK) explained the importance of seagrass and seaweed
beds, not only as spawning grounds and habitats for living
creatures but also aiding in regulating and maintaining a pro-
ductive marine environment. Following the video, Ms. Mikiko
Nagai (UNU-IAS OUIK) noted that the satoumi’s array of tra-
ditional wisdom and local efforts on sustainable use of marine
resources could significantly contribute to achieving the UN’s
new Sustainable Development Goals (SDGs).

In the lecture delivered by Prof. Tetsuo Yanagi (Professor
Emeritus, Kyushu University), pioneer of the satoumi concept,
he talked about the multi-functionality of eelgrass beds. They
provide spawning and breeding grounds for young fishes,
contribute to the entire food chain through micro-organisms
residing on seagrass, make good hiding habitats for sea crea-
tures, and many more. Prof. Yanagi stressed the importance
of continuity in maintaining the seagrass beds through multi-
stakeholder efforts.

However, Mr. Takahiko Ikemori (Ishikawa Prefecture Fisher-
ies Research Center) said that the Noto Peninsula is home to
Japan’s largest hondawara seaweed bed while having a wor-
rying trend of withering eelgrass beds over extended areas
in recent years due to the rise in seawater temperatures in
the summer. Mr. Hiroshi Kuratani, a fisher, reported that ego-
grass (Campylaephora hypnaeoides) disappeared about 20
years ago, and the total fish catch are dropping each passing
year. From the floor, the opinion that human activities on land
could impact the marine environment was also expressed.

LAR—p:Aj4—>+1— Reported by: Evonne Yiu



7L HiE

Eelgrass Beds and Satoumi

AMASLELE BRIV RE 42— BUHEE W Wk

Tetsuo Yanagi
Professor Emeritus, Kyushu University

Principal Researcher, the International EMECS Center
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The Diverse Functions of Eelgrass Beds
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Eelgrass (Zostera marina) is also known in Japan by
the poetic name Ryugu no otohime no motoyui no
kirihazushi (a reference to Japanese folklore meaning
“untied cord from the undersea princess’s hair”). A
seed-bearing seagrass, eelgrass anchors in muddy sand
and absorbs nutrient salts through its roots and leaves.
It differs from the spore-producing seaweeds such as
kombu kelp, which anchor to rocky reefs via rhizoids,
and absorb nutrient salts through their leaves. In addi-
tion to seeds, eelgrass can also propagate vegetatively
by extending its rhizome through the seabed.

Colonies of eelgrass, called eelgrass beds, serve as a
spawning ground for bigfin reef squid (Sepioteuthis
lessoniana) and other marine animals as their dense
foliage provides protection against larger fish that
feed on their eggs. The leaves of eelgrass, meanwhile,
harbor diatoms as well as a diversity of small attached
organisms such as skeleton shrimps (Caprellidae,
Gammaridea), an important food source for fish lar-
vae and juveniles (grazing food chain). Dead eelgrass
also nourishes detrivores such as mullet (detritus food
chain); various benthic organisms live in the seabed
where the detritus settles, feeding flounder and other
demersal fish and further increasing population density
in the habitat. Eelgrass beds also play a role in marine
water purification, as they absorb salts of phosphorus,

nitrogen, and other elements.
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(http://www.env.go.jp/water/heisa/heisa_net/setouchiNet/seto/setonaikai/mb4.html)
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Japanese surfperch
(Ditrema temmincki temmincki)

Eelgrass and salt production
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Suzu in the Noto region is known for its agehama
method of salt making, a nationally designated intan-
gible folk cultural property. In this method, seawater
is spread onto a sand terrace (agehama) and dried in
the sun. The sand is then gathered and rinsed with salt
water, creating a salt brine (kansui) that is boiled in a
kiln to produce salt crystals.

Eelgrass, called moshio-gusa (“salt algae”) in ancient
Japan, was once used in place of sand as a salt-making
substrate (kansui was made by rinsing salt-bearing
dried seagrass/seaweed leaves with seawater, or by
mixing the ashes of burned leaves in seawater and
wringing it through cloth). The kansui was then boiled

in clay pots.

Scenes of moshio burning appear in Japanese poetry
since the eighth-century Man’ydshii. One of the most
famous is by Fujiwara no Teika, which goes: “For the
man who doesn’t come I wait at the Bay of Matsuo —
in the evening calm where they boil seaweed for salt, I,
too, burn with longing!”"
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Eelgrass beds and oyster farming
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In Nanao Bay, oyster farming in conducted in prox-
imity of eelgrass beds. Unknown to locals, eelgrass
beds and oyster farms have a mutualistic relationship.
Specifically: 1) By feeding on detritus in the water
column, farmed oysters increase water transparency,
allowing eelgrass beds to grow at greater depths; and
2) Oyster rafts dampen waves, preventing eelgrass
from being uprooted.

Conversely, 1) Eelgrass leaves reduce sunlight expo-
sure, suppressing water temperature rise in summer
and reducing oyster mortality; 2) Diatoms and skel-
eton shrimps are pulled from eelgrass leaves into the
water column by waves, becoming food for oysters;
and 3) Detached eelgrass leaves are also eaten by cul-
tured oysters, increasing the amount of oyster meat.

In Hinase, Okayama Prefecture, an eelgrass restora-
tion initiative by local fishers that employs seeding
has continued for more than 30 years. Farmed oyster
yields have risen in conjunction with the increased
area of eelgrass beds (Yanagi 2010).

Eelgrass and fig cultivation, rock sauna
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On the coast of Mitsuguchi Bay in Takehara, Hiro-
shima Prefecture, fig farmers use eelgrass as fertilizer.
Called mokudori, the farmers collect floating eelgrass
and also harvest portions from the bed. Figs raised
with eelgrass are popular for their reputed sweetness.
Meanwhile, Iwanoya, a hot rock sauna enjoyed daily
by locals in nearby Tadanoumi, covers the sauna floor
in eelgrass leaves, but unfortunately it ceased opera-
tion in September, 2016.
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Noto's Satoyama and Satoumi
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Satoumi are defined as “coastal areas with increased
biodiversity and productivity resulting from human in-
tervention” (Yanagi 2006). There are mainly two types
of such intervention: 1) Management of marine habitat
(e.g., Hinase’s eelgrass bed restoration initiative); and
2) Prevention of marine vegetation from reaching a
climax state (e.g., eelgrass harvesting by mokudori in
Hiroshima; Yanagi 2009). When appropriate, human
intervention in satoumi results in the “dense, long, and
orderly cycling of compounds” (Yanagi 2010).

To apply adequate levels of human intervention and
realize orderly cycling of materials through the forests,
rivers, and ocean of Noto’s Satoyama and Satoumi,
a Globally Important Agricultural Heritage Systems
site, people with advanced knowlege are playing an
important role, and they are expected to lead collab-
orative efforts with stakeholders across the commu-
nity to maintain conditions in which the region’s rich
ecosystem services may be enjoyed sustainably.

* Yanagi, T. (2009) Biodiversity and human interaction. Oceanography in Japan 18:393-398.

* Yanagi, T. (2010) Japanese Commons in the Coastal Seas. Kouseisha-Kouseikaku, 160pp.
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AMKFEZEHIZ. (/AB) EFFEIXy X+t  An expert in coastal oceanography with a doctorate in
L A—HERIT S, Bt (A B science from Kyoto University. Professor Emeritus of

Kyushu University and principal researcher of the In-
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head of a 2014-2018 project sponsored by the Envi-
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Noto's Satoumi and the Seaweed Food Culture
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Takahiko Ikemori

Promotion Supervising Chief, Ishikawa Prefecture Fisheries Research Center
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Noto's seaweed food culture
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The people of Noto have long been eating a large
variety of seaweeds from season to season like edible
wild plants, picking and enjoying around 30 types of
seaweed (Ikemori 2012). This food culture is one that
Noto can be proud of. The seaweed season starts in
winter. The main seaweeds harvested in winter are
called iwanori (“unprocessed nori”) (Pyropia pseu-
dolinearis, and Pyropia dentata), brown algae that
look similar to iwanori (Petalonia binghamiae and
Petalonia fascia), beach wrack washed ashore called
kajime (Ecklonia stolonifera and Ecklonia kurome),
which are used in making soup with sake lees, and the
delicious akamoku (Sargassum horneri), which grows
up to more than 10 m long in calm seas. In spring,
there are the thin and delicate kinu-mozuku, a type of
“silky” mozuku (Nemacystus decipiens), and the good-
smelling, vivid green aosa (Ulva linza). There are also
the seaweed called kasukamo or kona (Scytosiphon
lomentaria), the chewy kuromo (Papenfussiella ku-
romo), wakame (Undaria pinnatifida) and tsurumo
(Chorda asiatica), among others. In summer, there are
the umizoumen (Nemalion vermiculare) and the sea-
weeds called iwa-mozuku (Sphaerotrichia divaricata),
tengusa (from which the gelling agent “agar” comes
from) (Gelidium elegans) and ego (Campylaephora
hypnaeoides), a similar food which is gelled by melt-
ing with heat, among others. Indeed, there are a great
variety of types and uses of seaweeds that can be har-
vested according to the season. These edible seaweeds
are used for private consumption as well as sold at
local supermarkets for raw seaweeds, and at roadside
rest areas and other places for dried and packed sea-
weeds.
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Aosa (Ulva linza) tells us of the coming of spring
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Harvesting iwanori while evading the waves

The diversity of edible seaweeds available is the result
of the excellent way Noto’s satoumi is maintained.
However, these seaweeds are harvested by the local
elders, and the younger generations have arguably not
been continuing these traditions properly. If the vari-
ous types and uses of edible seaweeds, their location
and growth period, and the ways to identify them are
not passed on, the seaweed food culture will surely
decline quickly. We are start-
ing to interview the people
of Noto who harvest edible
seaweeds on when, where
and what kind of seaweeds
to collect, and how these
seaweeds are used.

In recent years, the phenom-
enon of large-scale disap-
pearance of seaweed beds
called isoyake (denuded
seabed) have been found in
many coastal areas in Japan
(Fisheries Agency 2015).
Currently, serious damage in
shallow waters such as those
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reported in other prefectures has not been confirmed
in Ishikawa Prefecture, although it is conceivable that
it will instantly spread once rabbitfish (Siganus fusce-
scens) and other algae-feeding fish species appear be-
cause of global warming. This will cause the valuable
seaweed food culture to die out along with the disap-

pearance of the seaweed beds.

Changes in the seaweed beds of Nanao West Bay
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According to the Fourth National Survey on the
Natural Environment conducted in 1990, the area of
seaweed beds on the coasts of Ishikawa Prefecture re-
portedly reach up to 14,761 hectares, with particularly
vast areas in the Noto Peninsula (Nature Conservation
Bureau, Environment Agency 1994). The prefecture’s
largest beds of eelgrass (Zostera marina) are also said
to be in Nanao West Bay. Eelgrass beds are important
marine areas serving as a habitat for marine life, as a
spawning and nursing ground for fish and shellfish, as
a fishing ground, as well as playing a role in purifying
and cleaning the water and seabed (Marino-Forum 21,
Fisheries Agency
2007). From 2011
to 2012, we con-
ducted a survey on
the distribution area
and growth condi-
tion of eelgrass
beds in Nanao West
Bay.
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Newly sprouted eelgrass
seen in October at Nanao
West Bay
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In the follow-up survey on the distribution area con-
ducted in December 2011, the 1,258 hectares of eel-
grass beds reported in 1990 fell to 1,042 hectares, or a
reduction to 83 percent of the previous area. Observa-
tions of eelgrass growth conditions in 2012 revealed
sites with grown perennial eelgrass, sites with peren-
nials and seedlings mixed together, and sites with only
seedlings growing in April, although by October, all
of the eelgrass were from seeds to newly sprouted
seedlings. The high water temperatures in the summer
of 2012 may have caused all the perennial eelgrass
to die, leaving only new sprouts from seeds. This
provides evidence of the distinctive seasonal varia-
tion of eelgrass beds in Nanao West Bay (Ikemori et
al. 2016). Changes in the seaweed beds under the sea
are difficult to watch directly like forests on land. We,
who frequently go into the sea and can directly verify
visually, need to sufficiently investigate and let the
rest of the world know.

EHRRft#F BE Photos: Takahiko lkemori
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BINEHE, BIIEHE, RIS AKF/KES An Ishikawa Prefecture government official originally
Mz OASEEYASSE, 1997ENF K from the prefecture. Graduated from the Faculty of

Fisheries, Nagasaki University. Member of the Japa-

hHSDERAHEHRDERIC, BREED nese Society of Phycology. He was in charge of the
ZEZ##E investigation on the impact of the 1997 Nakhodka oil

W ZOBLAEEMEL . BEBEETD spill on algae and animals inhabiting the entire coast-
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line of the prefecture. Continuing his studies thereafter,

BRIBOEMEHCEEN. PHIKRNEFER  revealed seasonal variation, productivity, area of distri-
SHICUT [BEBENDEBKLVESRES 1 £ X bution and other characteristics of seaweed beds in the

Noto Peninsula. Author of the Digest of the Delicious
Seaweeds of Noto.
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Hiroshi Kuratani

Fisher, Notojima Island
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Notojima Island's Seas are a Treasure Chest of Seagrass
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Born in 1942 as the eldest son of a fishing family in
Torimachi, Notojima Island, Nanao City, Mr. Hiroshi
Kuratani has lived all his life in his hometown. He has
accompanied his parents at work since his elementary
school days, and has made a living on both farming
and fishing for 60 years. Even now at 74 years of age,
he goes dredge fishing to catch ark shell (Scapharca
broughtonii) and Japanese egg cockle (Fulvia mutica)
from April to June, bottom trawling for shrimp and
halfbeak (Hemirhamphus sajori) from June to October,
sea cucumber (Stichopus japonica Celenka) fishing
from November to March, as well as mozuku (Nema-
cystus decipiens) fishing half of the year from winter
until spring. Conducting a variety of fishing within
Nanao Bay all year round, he knows what the satoumi
of Nanao Bay has to offer more than any other fisher
in Notojima Island. In between his busy fishing sched-
ule, he also maintains 3,000 m” in total of rice fields
and lives his life as both a farmer and a fisher.

Looking back at the changes in the sea of Notojima
Island, there is one thing that has always stayed on
his mind over the long years of his fishing career. That
is the ego-grass (Campylaephora hypnaeoides), a
seagrass used as an ingredient for agar. In the fish-
ing port of Sangaura in Toori area where he grew up,
there used to be a great number of fishers engaged
in ego-grass fishing, including his parents. However,
it disappeared more than 20 years ago. Now, no ego-
grass fishing is conducted in the island.

The ego-grass fishing of old was generally conducted
by husbands and wives together. It was such a vital
catch for the community that at daybreak of the sea-
son’s July 15th opening date, fishers strapped with
headbands all eagerly ready in action could not wait
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A fisher for 60 years and still going, Mr. Kuratani says he frequents the fishing port which is just a
stone’s throw away from his house to check on the sea several times a day

- 3 . —

to rush to the prescribed place to take up their posi-
tions. At its peak in Notojima Island, the earnings from
the catch covered half of a fisher’s annual income. To
get to the good fishing grounds before anybody else
and harvest as much ego-grass as possible, the then
16-year-old Mr. Kuratani nagged his father to make
him a diesel engine powered fishing boat, since there
were only a few of those in the villages at the time.
Ego-grass fishing is a contest of speed and stamina,
using a bladed tool like that of a windmill, which is
submerged to the sea bed and rotated left to cut the
thick grass 10 to 15 at a time with its blades. This was
conducted for about a month until the summer O-Bon
festival, and the harvest was shipped at a high price to
agar manufacturers in Gifu Prefecture through the lo-
cal fishery cooperative. However, after some bumper
years, the catch gradually lessened. Mr. Kuratani then
turned to mozuku, sea cucumber and other fisheries,
although the mozuku and fish yield have gone down
as well in recent years.

Mr. Kuratani kept working hard after being a full-
fledged fisher to see the pride and joy on his parent’s
face. Reminiscing on the old days with fellow fishers
who have known the sea’s abundance at its peak, he
remembers an old saying: “If the environment is set
right, the seaweeds will grow.” Deeply impressed by
his ancestor’s wisdom that the marine environment’s
richness can be sustained if the marine resources are
properly used, he fervently hopes that many more
people will study Noto’s satoumi to restore the past
richness of the sea.
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Satoumi Natural Capital
Traditional Fishing Methods
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Second Lecture of the Noto’s Satoumi Lecture Series

Satoumi Capitalism in Anamizu Bay
and the Satoumi Movement
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Mobilizing Satoyama and Satoumi Capitalism
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Kyosuke Inoue (Executive Producer, NHK Enterprises)
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Anamizu Town
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Organizers: Anamizu Town, UNU-IAS OUIK
Co-organizer: Noto Regional GIAHS Executive Committee
Date: August 29,2015 13:00 - 15:30

Venue: Anamizu Town, Ishikawa Prefecture
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On August 29, 2015, the second lecture of Noto's Sa-
toumi Lecture Series on “Satoumi Capitalism in Anamizu
Bay and the Satoumi Movement” was held in Anamizu
Town, Ishikawa Prefecture. Attended by around 80 par-
ticipants from the fishing industry, municipal government
officials, concerned specialists and general public from
inside and outside the prefecture, the lecture discussed
the bounties of Anamizu Bay's satoumi, how it is cre-
ated by the full use of traditional fishing methods, and
the role played by the satoumi in sustaining local liveli-
hoods.

Anamizu Bay is composed of capes and coves of vari-
ous sizes with fishing harbors locating at the many
small inlets. The people of Anamizu make a living on
both farming and fishing, cultivating fields in the hinter-
land while engaging in fisheries. A variety of fisheries
have long been actively conducted in Anamizu Bay.
With its designation as a Globally Important Agricultural
Heritage Systems (GIAHS) site acting as an impetus,
the satoumi movement took off from efforts in creating a
satoumi that leverage its natural capital.

In the keynote speech, Mr. Kyosuke Inoue (NHK En-
terprises) presented the perspective of satoumi capital-
ism. This perspective made the participants realize the
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variety of rich resources present in Anamizu Town, both
tangible and intangible, with the satoyama and satoumi
close to each other. At the next lecture, Mr. Masaki
Iwata (Ninzaki & Shigaura Satoumi Satoyama Promo-
tion Council) addressed the revival of the traditional set-
net mullet fishing in Anamizu Town, which seemed to
corroborate the earlier talk by Mr. Inoue.

At the panel discussion moderated by Ms. Evonne Yiu
(UNU-IAS OUIK), Mr. Seiki Nakayama (NPO Inaka-
jikan), a resident of Tokyo, shared the rural immersion
tour organized by their group with the concept of real-
izing a dual life in the city and country by cultivating a
trusting relationship with the farmers of Anamizu Town
over many years. The meeting ended successfully with
plenty of concrete questions from the participants on
the outsider’s viewpoints and advice, as well as on the
initiatives inspired by them, which carried the program
beyond its allotted time. For example, a participant
commented that although Anamizu Town had been pro-
moting mainly satoyama activities such as farming and
sake brewing until now, they look forward to bringing out
Anamizu’s dormant satoumi capital and using it to cre-
ate an integrated satoyama and satoumi.

LAR—p:Aj4—>+1— Reported by: Evonne Yiu
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Integrating Satoyama and Satoumi, the Unmatched Knowledge of Noto
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Kyosuke Inoue
Executive Producer, NHK Enterprises

e B g o> & A

Satoyama and satoumi activities
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My first encounter with satoyama and satoumi was in
the mountainous areas of Japan’s Chugoku region and
the Seto Inland Sea. That helped deepen my under-
standing and observation of how local people interact
with nature to maximize the productivity of border
lands in mountain foothills (satoyama) and seascapes
(satoumi), and produced my best-selling book on “Sa-
toyama Capitalism” (over 400,000 copies), and subse-
quently “Satoumi Natural Capital.” However, my lat-
est experience in Noto region, western Japan has been

full of surprises.

Visit Noto in the fall and you will witness many dis-
tinct scenes from /aza rice-drying racks to local oyster
farming, and paddy fields that extend to the seashore.
The traditional bamboo rice-drying racks, used to
hang rice sheaves to dry in the sun before threshing,
also stand close to the water’s edge. The satoyama
scene depicting hanging rice sheaves would make
many Japanese feel nostalgic. The way local people
draw water into the fields and actively create a nurtur-
ing environment for frogs, loaches, diving beetles and

KD D R Tz, BB TARZE 215 H1IE

Huge oysters farmed in the satoumi of Anamizu




RDEEE F2EBOLWEENHEND
Harvesting tasty seaweeds of Noto in winter
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other sea insects illustrates the essence of satoyama
activities. The rice-drying scene epitomizes these ef-
forts. But look closely and you’ll also see floating
oyster rafts and buoys in the sea. While satoyama and
satoumi activities are far apart in the Chugoku region,
they proceed side by side here in Noto.

Oyster farming epitomizes satoumi activities. Unlike
Japanese amberjack farming, it does not use manmade
feed. Instead, young oyster shells suspended on strings
in the sea eat plankton, which in turn feed off nutrients
such as nitrogen and phosphorus from leaves washed
down by rivers from upstream mountains. Local
people are actively harnessing the bounty of nature’s

lifecycle. This is satoumi at its best.

So what happens when satoyama and satoumi activi-
ties operate in close proximity? The same people do
both activities. Noto fishers also look after fields and
collect mountain vegetables and mushrooms from
dense tree-covered mountains that stretch right up to
the seashore. When satoyama and satoumi activities
overlap, the two become intrinsically and irrevocably
linked; a fact that people in Noto now take for granted.
But for someone like me who has been drilled in the
conventions of the Chugoku Mountains and the Seto
Inland Sea, that concept never ceases to amaze.

Unique satoyama and satoumi food culture
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Noto’s Satoyama and Satoumi harbored other sur-
prises which I happened to come across during my
trip. In a particular bay, local fishers had revived the
old method of fishing for flathead grey mullet using
watchtowers, tall bamboo platforms, and nets. Locals
use bamboo felled from nearby mountains to build
watchtowers in the sea, and they sink large nets in
the water. A fisher sits on a watchtower to track the
shoals of migrating mullet and decide when to swiftly
draw up the nets. You only see this traditional mullet
fishing in a few Noto coves because people in other
areas are not used to eating mullet and think it smells
too strong. Those who wait all day on the platform
to raise their nets and people nearby insist that mul-
let is the most delicious of all foods. Sought-after
dishes include raw mullet sashimi, and mullet chazuke
made by pouring green tea over a bowl of cooked rice

=

m- PSS | Gheod |

<ot e
I

(RSSO RS | S FEEbE I e

BEE D HLF L —7 A2 Noto Satoumi Movement 55



IFVDDIE LRV LS, —FOIYIE, R
B, g% ZRADLICESTESLRT D%
B WHOKVICHELLKEHTOR, &
NRERLNLENH72Ew), L, A LBk
N7272 0 OBOEFEONIZ, Hin&xd Liv,

LEEINV) LI LDN, L LEENIZ7E
T, BRREDELQIBIERE LN TH S,
RIOH. AVILIZHRNALIN DS 5L
MNTy BRAEDL B EHHAI N, NEHEEITS
KT BRTIE, GVRLBDDEE ), KF
FHRe s, ELINDZEVEDSHDAY
L2 TiTbhT& 72,

BETIX, €9 voefilid, BEBITwE A
B, EBIALBENRZZBEBEN O EERET
i, LDO—FDOTHLZI NI NOTEREE %
DEEVH, BOROW@ETENTTNNE, O
MTENFT A TV IZTFTELAFY T, Mo
BEPOLLoTELTA T TIE. FOHM
OHJIFHERVE V), HIFORETE2H
HHEO[EAM ] ZDOTIZZWwh L GEEIN5,
O REBIEXOBRRSADLSE W,
L2 L. [ L@Esomiizbid, £orE
TSR otze TALBREBHZDN L,
BuTnl, B oL, MLLI HEL
To LB VI A - 7-HIHHIX Tl FEEM
O LIz ®Eo, Errxsolhad
LIWsoahn3 L2 7V2RAT428D
H5)RE5LARD, LrLInd, BoEHE
DONIRMELLABWVL, £ ZFBHS

topped with raw mullet slices. Local men work hard at
the early summer festival so they can eat mullet, but
people living a short distance away are not the slight-
est bit interested.

Why is that? The local will explain that nearby natu-
ral environments differ greatly and that flathead grey
mullet tastes different depending on whether a river
flows into the bay or not. The flesh from mullet that
swim back and forth between river and sea has a much
stronger smell. For that reason, traditional mullet fish-
ing has only been resurrected in a few bays that do not
connect with a river.

There are such examples in Noto. In coastal villages
located a short distance from Noto Town, mackerel
sukiyaki is the most sought-after winter delicacy. This
sukiyaki consists of locally caught mackerel and white
radish grown in the village fields. Local people insist
the fine taste diminishes if you use white radish from
another village. Maybe white radish has distinctive
qualities indigenous to their environment. The chair-
man of the Noto Town Council told me this story but
no one else on the council had ever heard of it. They
were as surprised as me to learn that mackerel and
white radish were cooked in a sukiyaki dish. Similarly,
people living in the Yanagida mountain region still eat
traditional hinezushi, fermented sushi with sweetfish
and vegetables, or sometimes a more readily avail-
able horse mackerel substitute. Hinezushi is made in
a similar way to crucian carp sushi in Lake Biwa, but
people in the next village are either not interested or
have never heard of it.
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Power of satoyama and satoumi to help resolve global problems
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Noto’s natural environment is a mosaic, full of diver-
sity. You get the best sense by exploring Noto by car
in winter. Villages with sturdy houses located just in
the mountains are covered in snow, while the seaside
just a few minutes by car is bathed in warm sunlight
and even exudes a feeling of spring. Elderly women
are collecting seaweed in a calm sea. The climate and
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the way people live and eat vary greatly from bay to
bay and village to village, fueling Noto’s world-class
diversity and the power of satoyama and satoumi. Fur-
thermore, this heritage is fiercely preserved.

Noto’s inhabitants see this as all in a day’s work, noth-
ing remarkable or to be particularly proud of. Most
people do not know any distinct local recipes from
neighboring villages or coves. Learning about these
unparalleled riches as soon as possible could help the
region maximize the benefits, from both a financial
and broader perspective, and help tackle today’s de-
mographic issues and vulnerable local communities.

A crisis of a different kind is encroaching on Noto.
In the winter of 2015, I accompanied a United Na-
tions University (UNU) survey group to observe set-
net fishing in the Noto peninsula. At 2.00am, it was
icy cold on the sea. Seagulls were swirling overhead
waiting to peck any leftovers. The nets contained all
sorts of fish from large Pacific cod to squid, seaperch,
mackerel, black sea bream and rays.

All except the vital Japanese amberjack we really
wanted to see. Himi City in neighboring Toyama
Prefecture is famous throughout Japan for its deli-
cious winter Himi amberjack. A certain portion of that
amberjack is actually caught in Noto. Given that the
amberjack are migrating from northern seas, there is
probably not much difference between Himi and Noto.
But Noto’s set-net fishing nets contained hardly any
amberjack in high season in 2016, and the situation in
Himi was equally severe. The total catch at the end of
the season was the lowest on record.

Amberjack may well return to the area next year just
as before. Let us hope that happens. In the meantime,
many remain concerned about this unprecedented poor
catch. Many other seas around the world are witness-
ing unprecedented change over the past few years. For
instance, the seas around the Philippines that made
dugong and mermaid legends famous are experiencing
a dramatic reduction in habitats for the dugong’s pre-
ferred spoon seagrass (Halophila ovalis). This could

be due to more pronounced global warming in tropical
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A variety of fishes caught except the wanted catch of

Japanese amberjack

Profile

regions, and people should be aware of the encroach-
ing threat of global climate change.

Attention has been focusing on satoyama and satoumi
as an effective means of confronting tumultuous
changes in our global environment probably caused by
human beings. Japan has a wealth of knowledge and
hands-on experience working positively with nature
and building environments that encourage superior
and sustainable human interaction with the sea and
mountains around us. The world can learn from these
experiences and implement similar methods to help
confront looming crises. Researchers from the UNU
that I accompanied and several leading global experts
agree. In that sense, it is our duty to truly own and
embrace satoyama and satoumi as soon as possible. It
is our core responsibility as their main promoter and

protector.
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Graduated from Faculty of Law, The University of
Tokyo in 1987. He joined public broadcaster NHK
Japan Broadcasting Corporation, where he worked in
the News Department followed the Special Content
Development Center, and Hiroshima Station before
focusing on news programs in his current position as
director and producer. His main programs include the
NHK Special documentaries: “Contact me. Please!
Messages from that fateful day in Hiroshima™ (later
published as a book entitled “Hiroshima — Atomic
bomb messages” by Shueisha Shinsho), “Money Capi-
talism” (published under the same title in book form
by Shincho Bunko) and “Satoumi Seto Inland Sea”
(published by Kadokawa Corporation as “Satoumi
Natural Capital”). The best-selling “Satoyama Capital-
ism” compilation of programs broadcast in Hiroshima
for Chugoku region viewers (Kadokawa) has sold over
400,000 copies. Also released new book entitled “Beef
Capitalism — The day when beef-bowls run out” (pub-
lished by President) in Dec 2015.
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Set-Net Mullet Fishing:

Restoring Traditional Links Between Mountains and Sea
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Masaki Iwata

Chair, Ninzaki & Shigaura Satoumi Satoyama Promotion Council
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Mullet watchtowers: A symbol of Anamizu
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People started calling me “Uncle Mullet” around
the time we brought back set-net mullet fishing to
Anamizu.

Set-net mullet fishing is a traditional fishing method
practiced in Anamizu Town since the Edo period
(1603-1868). In this method, a fisher keeps watch
from atop a 10-m-high scaffold, waiting for a school
of mullet to swim by before hauling up the bag-
shaped net. During its heyday more than 40 watch-
towers could be seen along the undulating shoreline
of Anamizu in the north bay area of Nanao Bay. Due
to the time and energy required, however, the last of
these disappeared in 1996. In his book Noto, Ameri-
can astronomer Percival Lowell, who visited Noto
in 1889, described these watchtowers as looking like

something “a prehistoric roc had...chosen for a nest,”

f)f\ % h7b§:‘lf_/3¥i‘%@ The view of Ninzaki hamlet’s satoumi and satoyama from the top of mullet watchtower
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alluding to the enormous bird of legend. Such was the
historical value of set-net mullet fishing as a symbol
of Anamizu, unique even within Japan, that even I felt
its disappearance as deeply unfortunate.

Little changed until in 2009, 13 years later, an oppor-
tunity came to revive mullet fishing by my own hands.
Two kilometers from Anamizu train station lies a ham-
let called Shigaura, with Ninzaki, the hamlet where I
live, close by. These two settlements, one tied to the
mountains, the other to the sea, have always shared
a strong bond. In August 2009 men from the two
settlements formed the Ninzaki & Shigaura Satoumi
Satoyama Promotion Council with the aspiration to
conserve the local satoumi and satoyama landscape
and make it once again habitable to the endangered
crested ibis. When the council considered options for
effectively using local forest thinnings, agreement
gathered around a proposal to construct a traditional
mullet-fishing tower — prompting dreams of recreat-
ing old scenes from our childhood. Then in 2013, 17
years after lying dormant, traditional set-net mullet
fishing was resumed.

Reviving set-net mullet fishing
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The auspicious first cast of the net brought up 30 mul-
lets — an impressive number even to me. Evidently,
a considerable population of mullet still inhabited
Anamizu’s waters. Because this fishing method re-
quires the net to be gathered by two boats in addition
to being hauled up by the watcher, we decided to draw
up the net when we had spotted around 30 fishes. This
was also just the right number for sharing among the
council members.

Mullet fishing in Japan is generally conducted in two
seasons: spring (May through July) and fall (Septem-
ber through mid-October). We decided to fish only in
spring. The volume of our catch increased each year,
until by 2015 we had landed three tons (3,000 fishes).
As of 2016 we currently have five watchtowers, one
for fishing and four as tourist spots, all constructed
from local wood thinnings by council members. Since
the towers have to be replaced every three or four
years, we hope to use this link between satoyama and

satoumi to pass on the skills of mullet tower making.
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There are several areas of Japan that eat mullet, but
in general many seem to think the fish tastes “funky.”
Not in Anamizu, however, where pristine waters
from the lush mountainsides result in mullet with a
clean flavor. Mullet here, called “shirome” (flathead
grey mullet), is a special fish, relished since the olden
days and still a must-have item during festivals and
other celebrations. To win other Japanese over to the
delicious taste of mullet while protecting Anamizu’s
traditional dietary culture through mullet fishing, the
council has developed various dishes, such as mul-
let teriyaki and mullet ochazuke, and is promoting
Anamizu’s “silver mullet” as the only mullet in Japan
caught by the traditional method.

SRR IR TRIHFEPCOEENTIEE

A five minute boat ride to Iwata’s mullet watchtower

RSB oA SO B KB BETASORE ECEES IR I - SHNEE | Moo |

BEE D HLFL—T A Noto Satoumi Movement 61



Z LT OB R IR SR 5, KT
FHRHHIDOIEIMICH, OS2 & —i
WCHO N 2R TL 2 Rl o BREO R4
WENZI ) HLATWD, HILOWEICE LT
. BIOEERBEZ SR L. ROKOR oK
AEFHRMLTREL, NRIIZE, SR
b TED LI ICI00K DD ARDRER 7 & IZHL
DHATYD, BIFIZBWTIE, BB oK
Ui, S0 G . BiERILOFE Mo 2 VI
EnL, WO 2 SBOE DR L AL OH
W5 - B il o BB OB 2 &K ETw 22T
559, WikAREBIBAOB L L. ROIEH
XA TENDE L OWBO S5 L kit
O W IO REIHENIZIN D HLA TV 5,

In addition to set-net mullet fishing, the council has
also been carrying out various conservation projects
with the local community since its establishment. For
satoyama, we created an expedition group to redis-
cover the many treasures of Anamizu’s mountains and
farms, and are also working to plant 100 cherry trees
so their blossoms can one day be enjoyed from off-
shore. For satoumi, we hold blackhead seabream re-
leases, workshops for making wooden rafts for fishing
or baking pizza with local “turf and surf” toppings,
and other activities open to both locals and tourists.
The 18 male members of the council work closely
with local community members who support our ac-
tivities to conserve the richness and beauty of Ninzaki
and Shigaura’s environment for the enjoyment of ev-

eryone.
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Passing on traditional knowledge and unique heritage
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The year when we first reconstructed the mullet
watchtower, 2011, also happened to be the year when
Noto Peninsula, which includes Anamizu, was des-
ignated a Globally Important Agricultural Heritage
System by Food and Agriculture Organization of
United Nations (FAO) — a watershed moment in our
endeavor to transmit traditional ways of life to future
generations.

I have always worried about teaching the next genera-
tion how to ensure Anamizu’s satoumi and satoyama
can continue to flourish. So imagine my joy when my
seven-year-old granddaughter, who lives in the U.S.,
told me one day, “Grandpa, you are a great example
of how to learn from the past.” Her words touched
me more than anything ever had before. I was also
delighted when an eight-year-old boy from Anamizu
submitted an article to a local newspaper in 2014
entitled “Learning about Local Mullet.” Describing
our efforts to revive set-net mullet fishing, the article
stated, “Anamizu mullet is so delicious because the

| AKDEEBEICHRAEA TV ZDFRERD2HTVD
4 Looking hopefully to the future where the treasures of Anamizu will be
passed on for generations
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pure surrounding mountains and sea provide a bounty
of food for the fish to eat. Apparently, you can catch
really tasty flathead grey mullet there.”

Children understand the value of the traditional
knowledge and livelihoods that have been passed on
through generations of our ancestors since time eternal
— far more than we adults can comprehend. To en-
sure that those children can benefit from the heritage
of our forebears, we need to protect that heritage now.
Adopting the attitude that we are each responsible for
protecting it — not that it will be protected by “some-
one” — is, I believe, critical to its survival.
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Built on the timber from the satoyama of Ninzaki and Shigaura ham-
lets, the mullet watchtower is reconstructed every 4 to 5 years

Wbz FEXX @ Masaki Iwata

EMXEEE  Native of Ninzaki, Anamizu Town. Chair of the
I Ea S E 2009E8 T ES s Ninzaki & Shigaura Satoumi Satoyama Promo-

tion Council. Founded the council in August

L. REDEZDZEBIELEBEIUSBIREE 2009 and began satoumi-satoyama conservation

EEFIAT %o NKBET DG BETH D[R F71FH activities to restore crested ibis habitat. The

XD | H1996EIRMEA TL T END. 2011 council serves a central role in local satoumi
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restoration work, including the revival in 2013

FITHBSPROELY [RIFERCE]DETTIC  of set-net mullet fishing, a traditional fishing
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1996 before the council reconstructed a mullet
watchtower in 2011.
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'Inaka-jikan' Shrinks the Gap between City

and Country through Farm Volunteering
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Growing up overseas — he was born in the US, went
to elementary school in Hong Kong and junior high in
the UK before moving to Japan to start high school
— Mr. Seiki Nakayama had always been enamored
of Japan. So when, as an undergraduate, he traveled
to the Japanese countryside for the first time and saw
there the quintessential Japanese landscape, he real-
ized that what attracted him was in the country. With
his home in Tokyo and no familial connection to rural
life, he began exploring the countryside. In 2002 he
founded Inaka-jikan (literally “time in the country”), a
non-profit organization providing small groups with
farming, fishing, and forestry experiences, mainly in
Anamizu Town, Ishikawa Prefecture, and Kaminoyama
City, Yamagata Prefecture. Nakayama also travels the
country offering farm labor while looking for other rural
hometowns to which his customers can regularly re-
turn.

Mr. Nakayama leads a double life, split between IT
and interactive advertising work in Tokyo, and helping
farmers and fishers in the country on weekends. IT
and food thus forming his primary interests, he is ex-
ploring and learning from nature new ways to eat, live,
and work in contemporary society.

His first visit to Anamizu in 2005 was made possible by
Mr. Masanobu Inoue, a fellow member of Inaka-jikan
who established connection with the local community.
Town councilor Mr. Nobuaki Nitta, local farmer Mr. Kat-
suo Kawabata and other local residents welcomed the
newcomers with open arms. Drawn both by the rich-
ness of Anamizu’s satoumi and satoyama and by the
warmth of the people who live there, Mr. Nakayama
has made nearly 20 trips to Anamizu in the ten years
since then, providing assistance as a farmhand while
acquiring experience in such varied activities as rice
farming, oyster farming, and kiriko festivals. As part of
Inaka-jikan, he has organized agricultural activities for
475 people across 70 trips over 11 years.
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the satoyama and satoumi of Anamizu Town
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Mr. Nakayama enjoying his time in the country side at

Inaka-jikan activities are categorized into three pillars:
1) Organizing travel packages to the countryside for
urbanites to visit and connect with producers while
assisting with farm and fisheries work; 2) Helping pro-
ducers and manufacturers to develop products and
sell them online; 3) Hosting events and workshops in
Tokyo to publicize the products and general appeal of
the rural communities where activities are held. Partici-
pants from Tokyo travel to Anamizu frequently to help
out the rice and oyster farmers there. For example,
participants help Mr. Kawabata plant and harvest rice
and construct haza, racks for drying the rice in the sun.
For oyster farmers, in November they immerse in the
water strings of scallops shells, which serve as the
bed to which oyster larvae attach, and harvest them
in March. Many participants say they find the rice and
oysters they helped to make especially delicious.

According to Mr. Nakayama, the majority of Tokyo
participants are regulars, despite the transportation for
a weekend trip to Anamizu costing around 30,000 yen
(about US$290). Apparently the country in Anamizu
has something that draws people back. They go not
only for retreat but as much-needed time for self-
searching, for rediscovering valuable or forgotten
parts of themselves while immersed in nature. And,
perhaps, through their connection with local people
they find something of a second home, a community
they feel committed to supporting. Just as he found
his own second hometown through Inaka-jikan activi-
ties, Mr. Nakayama hopes that by providing urbanites
with opportunities to find their own heartfelt connection
with the countryside, he can support the traditional
farming, fishing, and forestry industries of Japan and
thus shrink the gap between the country and the city.

EXQEES NI

Helping out with oysters cultivation in Anamizu Town

BEHRRfPILGHE Photos: Seiki Nakayama
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Third Lecture of the Noto’s Satoumi Lecture Series

Power of the Sea Bottom!
Shellfish Sustaining the Satoumi
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Mikiko Nagai (Office Manager of UNU-IAS OUIK)
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Ecology of the Abalone and Japanese
Spiny Turban Snail Sustaining the Satoumi
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Tomohiko Kawamura

(Director/Professor, International Coastal Research Center (ICRC),
Atmosphere and Ocean Research Institute (AORI), The University of Tokyo)
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Mineji Maeno (Fish Meister)
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14:30  Noto Satoumi Movement

EEKRFOUK HIRE AT+ —V-T1—
Evonne Yiu (Research Associate, UNU-IAS OUIK)
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14:45  Coffee Break
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15:25  Panel of Discussion

Evonne Yiu

NRYZR A BT Nobuko Sakamoto
(EERL G'/mgﬂlﬁ) (Owner, Japanese Folk House

Restaurant, Tenzo)

WA AN Tomohiko Kawamura
[IESER Mineji Maeno
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Masuhiro Izumiya (Mayor, Suzu City)
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Organizers: Suzu City, UNU-IAS OUIK

Co-organizer: Noto Regional GIAHS Executive Committee
Date: December 12,2015 13:00 - 15:30

Venue: Suzu City, Ishikawa Prefecture
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The third lecture of Noto’s Satoumi Lecture Series on “Power
of the Sea Bottom! Shellfish Sustaining the Satoumi” was
held in Suzu City, Ishikawa Prefecture on December 12,
2015. This lecture was attended by around 60 participants
from the fishing industry, municipal government officials, con-
cerned specialists and general public from inside and outside
the prefecture to hold dialogues regarding the ecosystem and
the roles of shellfish inhabiting Suzu’s satoumi, such as aba-
lone species (Haliotus spp.) and Japanese spiny turban snail
(Turbo cornutus).

A wide variety of fisheries have long been practiced in Suzu’s
satoumi. lts rough and craggy coasts are an ideal habitat for
abalone and Japanese spiny turban snail, and shellfish fish-
ing is still an important livelihood for the local fishers. Howev-
er, the abalone harvest has been decreasing in recent years
and has not recovered even with seeding by the release of
young abalone. Prof. Tomohiko Kawamura (Director, Interna-
tional Coastal Research Center, Atmosphere and Ocean Re-
search Institute, The University of Tokyo) suggested that the
reasons for this are the drop in water temperature in winter
due to climate change and the influx of sediment into the sea
due to construction work on the river catchment, the absolute
decrease in the number of spawns because of abalone har-
vesting after only a few years of release, and the reduction
in fertility rate when the male and female are distantly sepa-
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rated. He added that abalone fishery management based on
the ecological characteristics of the abalone, together with a
suitable catch limit and young abalone seeding, is necessary.

Following this, Mr. Mineji Maeno (Fish Meister) described
the three types of fishing. “Fishery rights fishing” is when the
exclusive right to operate a specific fishery at a certain water
area is applied for and a license is issued; “permitted fishing”
requires the permission of the Japan’s Minister of Agriculture,
Forestry and Fisheries or the governor; and when such license
or permission is not required, it is “free fishing,” or “recreational
fishing” when people catch fish, shellfish or seaweed for ma-
rine leisure. Mr. Maeno explained that in the case of abalone,
fishers have been managing the marine resource by setting
a closed fishing season and a rule prohibiting the harvest of
abalones less than 10 cm in size. He also added that Suzu
City’s satoumi is populated by plenty of different types of shell-
fish, and those little known shellfishes can also be enjoyed by
the general public so long as they check their fishery rights.

Ms. Nobuko Sakamoto, owner of a guesthouse in Suzu City,
also indicated that the local fishery cooperative manages Jap-
anese spiny turban snail fishing by setting a fishing season,
but with regard to the shells, they still have not found a way to
reuse them or a method of recycling such as composting.

Lastly, Ms. Evonne Yiu (Research Associate, UNU-IAS OUIK)
talked about the Noto Satoumi Movement and its objective
to widely promote the wonders of the satoumi. Going for-
ward, the movement aims to bring the conversation to other
perspectives aside from the fishing industry’s, such as from
the point of view of traditional fishing methods, festivals, food
culture, biodiversity, landscape and scenery, which will lead to
the conservation and active utilization of the Globally Impor-
tant Agricultural Heritage Systems (GIAHS) site.

LAR—p:Aj4—>+1— Reported by: Evonne Yiu
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Shellfish Essential to Satoumi: Abalone and Turban Snail

RRAFZFARBEMAFEE LR BEMR L 42— €2 4—-K B\

Tomohiko Kawamura
Director/ Professor
International Coastal Research Center (ICRC)

A HE

Atmosphere and Ocean Research Institute (AORI), The University of Tokyo
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Ecologies of abalone species and Japanese spiny turban snail
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Abalone species (Haliotis spp.) and Japanese spiny
turban snail (Turdo cornutus) are two types of large
herbivorous animals that are representative of species
living in the sea bottom of the rocky shallows around
Japan and play important roles in the ecosystem of the
seaweed beds. Both species have long been caught and
prized as delicacies around the nation. Today many
places around the country breed and release juveniles
of these shellfish into the sea, with the aim of replen-
ishing them as a fishery resource and increasing their
numbers. Indeed, these organisms epitomize satoumi.

Both abalone and Japanese spiny turban are varieties
of sea snail. The word abalone actually refers not to
one specific shellfish but rather collectively to several.
The coastal waters around Japan are home to nine
species and one subspecies of abalone. Of these, pri-
marily four species and one subspecies are caught for
consumption: Haliotis discus discus, H. discus hannai
(a subspecies of H. discus discus), H. gigantea, H.
madaka, and H. diversicolor. All of these abalone spe-
cies live in warm waters except for H. discus hannai,
which lives in cold current areas. In contrast, Japanese
spiny turban snail is a single species name that inhab-
its the warm water current areas from Kyushu north-
ward. There are many kinds of the turban snail spe-
cies, some of which are consumed as food in certain
areas, however, only a few are caught for commercial

purposes.

There are both male and female abalone and turban
snail. They reproduce by the male and female re-
leasing sperm and eggs, respectively, into the water,
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between rocks
where the latter are then fertilized. Across
both species, larvae that hatch from fertil-
ized eggs spend time floating for several
days to around one week. The floating
abalone larvae are known to selectively
attach themselves to seaweed known as
crustose coralline algae, which is a type of red algae
that ranges from pink to reddish brown in color. Un-
like other common seaweeds, they have no body of
their own, instead adhering to surfaces such as rocks.
In contrast, the floating turban snail larvae selectively
ground themselves, attaching to articulated coralline
algae, which have physical bodies. Abalone grow
on top of crustose coralline algae until shell length
reaches two centimeters, while turban snail grows in-
side the bodies of articulated coralline algae until shell
height reaches one centimeter. As they mature, the
species migrate to and inhabit colonies of small, red
algae. When these sea snails become adults, they mi-
grate to colonies of large brown algae, such as Eisenia
bicyclis, Ecklonia cava and Laminaria spp. (kelps). It
is generally known that abalone and turban snail live
in communities of large brown algae called seaweed
beds, however, less known is that when in the juvenile
phase it is habitats that are devoid of large seaweed
that are key to their survival.

Abalone and turban snail stock enhancement
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The stock enhancement of abalone species and Japa-
nese spiny turban snail, namely the rearing of juve-
niles in tanks and their later discharge into the sea
after they grow to a certain degree to be caught some
years later, is a practice that has proved popular in
regions across Japan since the 1980s. Observers ex-
pected that this would help these shellfish populations
recover from declines due to over-fishing and further
increase the overall catch. However, in many waters,
abalone and turban snail populations did not increase
as expected. Consequently, today seeding the sea with
juvenile abalone and turban snail is regarded as an
effective means of stemming population decline and
maintaining a certain catch level, but has not enabled
the recovery of the populations of these sea snails.
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that is home to large brown algae
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The abalone lifecycle - 3 (ZH8)

\ ) (Metamorphose)

%4 (0.3mm) .

Larva (0.3 mm)

(AvE)
Hatch

B8 (50 ~ 200mm)
Adult abalone (50 to 200 mm)

o)

/ £, #8 (10mm)

58 (0.3mm)

Egg (0.3 mm) (7E5M)

(Lay eggs)

TOEEDEESE (KB TIELRR)

HHEIARKIHENS D7

REGREDEADEICHBET ST Y IRE

Adult Japanese spiny turban snail attached to a rock

The main reason that the populations are not recover-
ing is believed to be insufficient propagation of juve-
niles in the wild. In addition, because the current num-
ber of juveniles reared and discharged is much fewer
than that spawned in the wild, it is difficult if not
impossible to restore the populations of these shellfish
solely through releasing hatchery-reared juveniles
while continuing to harvest them. Unless the number
of shellfish generated in the wild increases, we cannot
expect an increase in catch numbers. Furthermore, the
release of reared juveniles has been conducted across
many years without sufficient consideration paid to
their original distribution patterns or their breeding
ecology. It is likely that the rearing and release of
these juveniles has had no impact on increasing the
ability of abalone and turban snail to reproduce in the
wild. In addition, it is likewise possible that this re-
lease program, meant to offset overfishing, has altered
the distribution patterns and ecology of these shellfish
from their original habitat and numbers.

#8(0.3mm)
Juvenile abalone (0.3 mm)

#H (2mm)
Juvenile abalone (2 mm)

Juvenile abalone (10 mm)

The abalone lifecycle (large abalone species)

Is it really possible to create satoumi?
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Satoumi is defined as coastal areas where biological
productivity and biodiversity have been heightened
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due to human intervention. Similar to the terrestrial
analog of satoyama, satoumi are created by active
human intervention in the marine environment and
biology. Efforts to develop satoumi have been gaining
in popularity as people strive to increase fishery re-
sources and enhance biodiversity. A leading example
of such activities is the stock enhancement of abalone
and turban snail on rocky coastlines. These efforts are
very significant and distinct to Japan, which has since
ancient times maintained a close relationship with the
sea and used it in diverse ways.

However, human management of the marine environ-
ment is far from easy. Mankind’s inability to act freely
underwater presumably means that, unlike their sa-
toyama terrestrial counterparts, it would be impossible
for us to manage and mold the marine environment
and its inhabitants to our will. Instead of trying to
change the marine environment, rather we should seek
to better understand the marine environment and the
life within it, and find better ways of coexisting with
satoumi rather than trying to create them in our own
image.

Noto Satoumi Movement
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The Japanese archipelago stretches from north to
south encompassing subarctic to subtropical climates.
In addition, warm currents flow from the south (the
Kuroshio Current and the Tsushima Current) clash-
ing with cold currents that flow from the north (the
Oyashio Current and the Liman Current), giving the
nation’s long coastline a marine environment that is
home to a highly diverse assortment of organisms that
vary by location. The marine environment and the
types of organisms that inhabit it both vary greatly
depending not only on the dominant ocean current
system but also the shape of the coastline and river
situations unique to each location.

The Noto Peninsula features a complex coastline such
that even adjacent areas of water differ. The waters off
Noto, are inhabited by Japanese spiny turban snail and
the four abalone species of Haliotis discus discus, H.
gigantea, H. madaka and H. diversicolor. However,
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the ratio or breakdown of these is thought to vary by
area with ecosystems and living habitats also differing
by location. Indeed, the sea off Noto can suitably be
called satoumi since it is made up of a series of unique
ecosystems that differ by location. Consequently, Noto
Satoumi Movement must start by first understanding
local, regional marine environments and the organ-
isms that inhabit them.

|EIY O LICHBETZ7IEROHR (KH)
Juvenile abalone attached to non-articulating coralline algae
(indicated by the arrow)
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Floating larvae of Japanese spiny turban snail attach to a species of
articulated coralline algae, Amphiroa dilatata

BEERHFHE Photos: Tommohiko Kawamura
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Director of International Coastal Research Center (ICRC)
at the Atmosphere and Ocean Research Institute (AORI) of
the University of Tokyo, where he also serves as a profes-
sor. After graduating and receiving a master’s degree from
the University of Tokyo’s Fisheries Department, Faculty of
Agriculture, he worked as a researcher at Tohoku National
Fisheries Research Institute before becoming the chief
research officer, and later an associate professor at AORI.
He also holds a PhD in agriculture. His research covers the
ecology of benthic invertebrates including abalone, and
inter-species relationship. Following the Great East Japan
Earthquake in 2011, he has been tracking changes in the
marine ecosystem of the Sanriku coastal area in northeast-
ern Japan.
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Shellfishes that Support Noto’s Satoumi
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Mineji Maeno
Fish Meister
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Natural clams from the Noto area, caught in 2015,
included some this size, making them very popular

The unknown bountiful shellfishes under Suzu waters
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Of the numerous shellfishes that can be caught in Suzu,
Ishikawa Prefecture, only a very few species are actually
sold on the market. Here, I would like to introduce some
of the shellfishes that can be eaten.

The Suzu coast is 66 km long and makes up slightly
more than 10 percent of the 583 km of Ishikawa Pre-
fecture coastline. As you well know, the coastal area
is home to a trove of many varieties of shellfishes and
algae. However, these are limited resources and not all
present in great numbers. As such, despite being deli-
cious, the value of some are not broadly recognized and
they are not sold widely. The area is generally known for
the Japanese spiny turban snail and abalone that populate
the rocky shoreline, but another unique characteristic that
sets apart the coastline of Noto region is that trawling the
seafloor yields a catch of deep-sea shellfish.

After mulling the optimal way to boost appreciation of
these shellfishes I hit upon an empirical approach. I ex-
perimented by first eating them myself and see how best to
shuck and prepare them to bring out their flavor. As I was
undertaking this endeavor, [ was similarly looking for bet-
ter uses of the inedible portion and shells of the shellfishes.
It was then that a group involved in the dyeing and weav-
ing of textiles reached out to me. They wanted to know if
there was a good way to remove the hypobranchial gland
(a mucus-producing gland in mollusks) from Asian rapa
whelk (Rapana venosa). My experience with them made
me realized anew that we still a lot more to learn.

People often ask what motivated me to become a Fish
Meister. One reason was the increase in kindergarten-
ers in the city visiting the fishing harbor under city

plans to promote food education. I felt it was impor-
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tant to make sure that [ provide accurate information
to these children on fishing harbor tours and when
explaining about fishes caught by seine fishing on the
local coast. I felt motivated to see the children enjoyed
themselves and thus did my best to obtain the Fish
Meister certification.

I had heard that, in the past, seaweed was used as fer-
tilizer for farms, wood from the mountains was used
in making salt and tree branches that were gathered
were used as firewood in home. Although I knew it
would be difficult to return to such old ways as they
fly in the face of the incredible convenience that
people enjoy today, I felt that there is great value in
passing on knowledge like this — even if only a little
— to future generations.

Today there are reportedly about 30 types of seaweed
consumed in Japan. However, there are many shell-
fishes that, although edible, are essentially not seri-
ously regarded as food. Fortunately, today the idea of
resource management has taken root to a much greater
extent. Against this backdrop, I think that it is neces-
sary to establish a system where everyone can enjoy
the use of marine resources, but this is complicated
when fishing rights come into play. Indeed, there is
one incident that highlights this very well. When the
Russian oil tanker Nakhodka broke apart in 1997 spill-
ing heavy oil along the coastline of Ishikawa Prefec-
ture, many volunteers, including people with no ties to
the local fisheries industry, gathered from around the
nation to help clean the coastline of the oil that had
washed ashore. After the situation had settled down,
people such as ourselves with no fishing rights could
be seen gathering seaweed that washed ashore to eat
at home. Witnessing this, some fishermen claimed that
the seaweed belonged to them. Custom and historical
practice is said to take priority over whether there are
actual fishing rights in place, however, be this as it
may, [ believe that it is also important moving forward
to share the satoumi and its wealth of natural resourc-

es with everyone.

Tapping on the potential of new treasures
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In 2015, I observed slightly strange phenomena in
the waters of Suzu. First, Japanese scallops (Pectin
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Japanese scallops

Profile

albicans), which were only caught in small numbers
and largely limited to home consumption, began to
be caught in greater volume. Next, to my surprise, a
significant amount of clams (Meretrix lusoria) were
caught. I then learned that a construction company has
been using heavy machinery to clean up the beach area
on a voluntary basis. Perhaps, this coastal cleanup is
one reason behind the surge in clams, since clams are
said to grow only in waters near clean sand beaches.

At the same time, recently fish that have been un-
known in the area have come to be seen frequently,
for which global warming is often given as a likely
cause. In this backdrop a marine treasure was discov-
ered in this satoumi — the discovery of an endangered
species of the fachiamamo eelgrass (zostera marina).
The discovery of the nation’s largest population of
tachiamamo was covered in all of the nation’s major
newspapers. The Noto Marine Center discovered the
colony of eelgrass, which is classified as vulnerable
under the Red Data Book of Japan’s Ministry of the
Environment, running along the coast from Takojima
Town to Misaki Town in Suzu. Diving surveys con-
firmed the location and that it covered an area 100 m
wide and 3 km long. I truly would like to thank the in-
dividuals involved in the diving survey. This seaweed
is regarded as extremely important to supporting the
biodiversity of marine life and can serve as shelter and
spawning grounds for fish and also is home to abun-
dant sea snails and other creatures that are sources
of food for fish. Various regions are undertaking ef-
forts to transplant and seed this eelgrass to increase
its numbers, but such measures are not being taken to
protect the habit at this location. I firmly believe that
efforts are necessary to continue to coexist with the
sea and in order to prevent the marine environment
from changing and this eelgrass from disappearing.

EHERACFITEIR Photos: Mineji Maeno

F2® AL ® Mineji Maeno
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joined Takojima Town Fishery Cooperative in

Atto LI, —BL RN O BERREICHED April 1973 and has subsequently worked to pro-
IKEEY)THES mote the fisheries industry in Suzu. Since 2010,

WEGEHATT B [ BENhEv1X4— ]| LT, he has actively taught and lectured about satoumi

and food education in Suzu in the capacity of a

HENTATHOEBEZBCRESDEMES /D Fish Meister as certified by the seafood market
(C B HBICEREL WA, /7, A)I|IE/\Ey\  improvement association. He serves as secretary-

general of the Ishikawa Prefecture Small Scale
Squid Fishing Association.
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Nobuko Sakamoto, a native of Niigata prefecture,
opened Tenzo with her husband in 2005, when she
moved to Noto around the time of their marriage. The
restaurant, located in Misaki, Suzu City, operates out
of a dignified 180-year-old home. It serves dishes pre-
pared mainly from local ingredients and is popular for
providing an atmosphere in which guests can relax by
a fire while tasting the flavors of the Okunoto region
and admiring suzuyaki pottery on display. Since 2012
the Sakamotos have also been running a lunch-only
restaurant called Nagahashi Shokudo and a hostel
named “Guesthouse at the Little Port” in Nagahashi
that boasts panoramic views of the Japan Sea. An
eager champion of the charm of Suzu City, Mrs. Saka-
moto also as a member of a civic committee in 2015
which was tasked with updating Ishikawa’s vision for
food, agriculture, and rural communities .

Japanese spiny turban snail (Turbo cornutus) figures
frequently in Mrs. Sakamoto’s cooking. Considered a
delicacy in other parts of Japan, turban snail appears
regularly in Suzu supermarkets and in home-cooked
meals. She says that when she moved to Noto from
Niigata prefecture, she was stunned by the volume
of turban snail and diversity of shellfish, including
abalone (Haliotis spp.) and miniature turban snalil,
consumed in Noto. Her restaurant and guesthouse
serve a la carte items such as grilled turban snail and
tempura-fried miniature turban snail, a particular fa-
vorite among guests from Kanto, the area around To-
kyo. In order for more guests to enjoy Noto’s delicious
shellfish, from April to December 2015 Mrs. Sakamoto
also prepared bento lunch boxes from local ingredi-
ents, marketing them in partnership with a Kanto tour-
ist agency. Two options were made available for rice
toppings in the bento, Noto beef and turban snail. Out
of the thousand and some hundreds of bentos served,
the majority choice was turban snail.
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Turban snails sold in bulk at
supermarkets in Suzu
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Turban snail bento, featuring local Noto ingredients from
land and sea
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Mrs. Sakamoto will continue to convey the charms and
bounty of Noto through using the delicious ingredients
from Noto’s land and sea

B R (A) 3RAIEF Photo (right): Nobuko Sakamoto
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Right in front of Mrs. Sakamoto’s “Guesthouse of A Small Port”
and residential houses is Nagahashi fishing port

3<

A stone’s throw from the Mrs. Sakamoto’s guesthouse
is Nagahashi fishing port. The port is small, with only
five or six turban snail fishing boats entering and
leaving daily. Fishers here are gillnetters and fish for
turban snail only from May through August; they vol-
untarily manage the size of their turban snail catch.
It is the wisdom and ingenuity of these fishers that
keeps them from over-utilizing the ocean’s resources,
enabling people far and wide to sustainably enjoy the
precious bounty of the ocean. Personal experience
has impressed upon Mrs. Sakamoto how much her
life and the lives of people she knows are supported
by the shellfish that, like turban snail, are routinely
caught in Suzu’s waters. She hopes to continue craft-
ing new dishes from various shellfish many people are
unfamiliar with, and broadly publicize the richness of
Noto’s satoumi through culinary art.
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Linking Satoyama and Satoumi for Prosperous Communities

EEXFEYIT1FEUT(BEMEM LREESBR

EERREEME (FAO)GIAHSHETRN(HU—JIL—TEE

EMKEEHARFEEFEMARSHEZER

Kazuhiko Takeuchi

Senior Visiting Professor, United Nations University Institute for the Advanced Study of Sustainability (UNU-IAS)
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Member, GIAHS Scientific Advisory Group, Food and Agriculture Organization of the United Nations (FAO)
Chairman, GIAHS Expert Meeting, Ministry of Agriculture, Forestry and Fisheries (MAFF), Japan
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In May 2008, Ishikawa Prefecture, the United Nations
University (UNU) and the Ministry of the Environ-
ment co-hosted an side event at the ninth meeting of
the Conference of the Parties to the Convention on
Biological Diversity (CBD COP9) in Bonn, Germany.
The side event entitled “Biodiversity in Japan’s Sa-
toyama and Satoumi” helped publicize the fundamen-
tal concept of satoyama and satoumi activities ahead
of the COP10 meeting which was chaired by Japan in
Nagoya in 2010. The activities illustrated how people
and nature can successfully coexist by seeking to con-
serve the rich natural environment that supports biodi-
versity, and use natural resources sustainably. Activi-
ties in “Noto’s Satoyama and Satoumi” were selected
as best practices of this concept in action.

“Noto’s Satoyama and Satoumi” incorporate tra-
ditional methods of farming, forestry and fishing,
underpinned by nature with rich biodiversity, culture
and beliefs, knowledge and technologies, and rural
landscapes. The satoyama and satoumi areas offer a
bounty of traditional knowledge that Japan should be
proud of and in which I personally felt that was apt
for designation as a Globally Important Agricultural
Heritage Systems (GIAHS) from Food and Agri-
cultural Organization of the United Nations (FAO).
So I suggested the Ishikawa authorities to apply for
GIAHS, and the UNU Institute for the Advanced
Study of Sustainability’s Operating Unit Ishikawa/
Kanazawa assisted the application. In 2011, Noto was
designated as the first GIAHS in Japan and for the
developed world, along with “Sado’s Satoyama in
Harmony with the Crested Ibis” of Niigata Prefecture.
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Many people in the Noto region work in farming and
fishing because satoyama and satoumi activities operate
in such close proximity. These people successfully man-
age land and marine environments through the sustain-
able use of bounty from mountains and sea. In Noto,
satoyama and satoumi environments are linked through
common human endeavor. However, nationwide sa-
toyama and satoumi links are starting to crumble as
ageing, underpopulated agricultural and fishing com-
munities struggle to manage and utilize them properly.
As a result, Japan’s Ministry of the Environment has
started actively exploring ways to solidify links from
mountainous forests through to the ocean in order to
facilitate a comprehensive conservation, management
and maintenance of Japan’s natural environment. The
ministry has launched a campaign called “Let’s link,
let’s support our forests, farmlands, rivers and seas”,
and urged all stakeholders, including urban residents, to
participate in this nationwide conservation drive.

Campaigns as such are important efforts to conserve
and revitalize satoyama and satoumi areas, strengthen-
ing the ability of ecosystems to curb natural disasters,
and helping create new farming and fishing business
models based on regional natural resources. Activities
to conserve satoumi are not the responsibility of fish-
ers alone. When farm and forest operators appropri-
ately manage their satoyama areas, and stakeholders,
from rural and urban residents to companies, munici-
palities and research organizations, help manage and
maintain the natural environment, rich and fruitful sa-
toumi can then be conserved. Regular monitoring and
evaluation is also required to ascertain the effective-
ness of joint conservation and sustainability activities.

I hope that the experiences and opinions written in
this publication from people directly involved in con-
serving and utilizing satoumi could prove extremely
valuable in encouraging activities in Noto’s satoyama
and satoumi, and further advancing Noto as a GIAHS.
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