
“Marine resources” refers to fish and shellfish that live in the sea. The act of managing the amount and size 
of landings in order to conserve sustainable resources is called “fisheries management.”

Fisheries management efforts include size limitations to prevent overfishing of smaller species and closed 
fishing periods to protect fish during breeding season.

From many years ago, Miyagi Prefecture has been one of the major producing area for processed seafood 
products due to its abundant ocean resources. Let’s enjoy the processed seafood products that Miyagi 
Prefecture is proud of. Stock enhancement, also known as fish-farming fisheries, is 

the process in which aquatic life (marine resources) is 
sustained and expanded by raising and caring for fish 
between the egg and juvenile stages, when they are most 
vulnerable, and releasing them into the ocean once they are 
able to protect themselves from predators.

In Miyagi, the seeds of ezo abalone, spotted halibut, 
Japanese halibut, and ark clam are released into water.

Ezo abalone from Miyagi is 
known as a luxury ingredient and 
can be harvested in rocky areas 
north of Shichigahama Town. They 
are released at around 3cm and 
harvested over 9cm after four 
years.

Ezo abalone (ezo-awabi)

Japanese halibut can be caught 
throughout the prefecture by 
trawling or gillnetting. Initially 
6cm in length when released as 
artificial juveniles, they typically 
grow to over 30cm two years 
after release.

Japanese halibut (hirame)

With its exceptionally delicious 
white meat, this high-class species 
is known to sometimes surpass 
other types of flatfish. It is caught 
by trawling or gillnetting, and is 
exquisite when served as sashimi.

Spotted halibut (hoshi-garei)

Ark clams are scattered across 
sea floors up to 50m below water 
level from southern Hokkaido to 
Kyushu, and are caught using 
dredge nets. The clams in 
Sendai Bay are used in sushi 
and sashimi.

Ark clam (akagai)

Fish cakes are made with minced fish and packed with flavor 
and protein. The fish surimi is prepared through various 
methods such as steaming, grilling, boiling, and frying, 
resulting in fish cakes with a diverse range of shapes, flavors, 
and textures.
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Miyagi has a rich variety of canned products 
using mackerel, saury, and oysters that are 
seasoned with soy sauce, salt, and miso.

Miyagi is the largest producer of sea squirt in the 
country. Known as a summer delicacy, it is commonly 
available as a steamed or salted product.

Made by salting Alaskan pollock roe, tarako can 
be enjoyed with rice or mixed in pasta sauce.

Dried laver is made by cutting laver and laying 
them out into paper-like sheets to dry. Used 
mainly in sushi rolls and rice balls.

■Species involved in fisheries management
Photos from former Shizugawa Town’s “Coastal Fishes of Southern Sanriku Regions”（1986）

■Restrictions to protect resources
Important resources are regulated season and size on the Fisheries Adjustment Rules of Miyagi Prefecture.

Salmon, Trout, Eel
(less than 20cm)

Short neck clam (less than 2cm)
Hard clam (less than 3cm)
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(less than 9cm)

Sea urchin
(less than 5cm)
※excluding needle

●Season limitations ●Size limitations

Marbled sole Japanese halibut Whitespotted congerSpotted halibut Greenling

Types of
fish/shellfish
and closed
fishing 
seasons

month

Hard clam Sea urchin
Ark clam・Pacific oyster

Ezo abalone

Sea cucumber

Octopus

eggs larvae juveniles

Young fish

Catch

Broodstock
culture

Image of stock 
enhancement

Raised and cared
for by humans

Seed 
Production

Release

Marin Resource

Fish cake (kamaboko) products

Canned fish Sea squirt (hoya)

Pollock roe (tarako) Dried laver (nori)

Stock Enhancement

Fisheries Resources Management

Sustentation&Increase

4 5




