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MARKET OVERVIEW
Japan



JAPAN STATISTICS

 Population as of 2018
- 126.49 million

 27.9% of population 
- aged 65 or above

 The proportion of working-age people 
(15-64) fell to 59.8%  

 62% of Japanese households consist 
of two people or less in 2015

 GDP grew an annualized 1.4% 
July-September 2017. 
Private consumption decreased 0.5%.

 According to 2017 import statistics, 
the import volume of seafood (all 
categories) was 2.47 million
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 Import volume of 2017 was up approximately 2.9% year-on-year.
 Japanese wild fishery has been experiencing difficulties., i.e., unstable fishing for 

Pacific Saury, Pacific Squid and Japanese chum salmon.

 Japanese Government is trying to support the Japanese aquaculture industry.
 “Boneless” and “skinless” seafood is preferred for  school/hospital lunches.

 Mackerel as well as canned mackerel has gained popularity after advert 
featuring famous Japanese celebrity on TV.

 Tsukiji fish market will be transferred to Toyosu, on October 11th.

 MEL (Marine Eco-Label Japan Council) is applying GSSI.

 Protein is a boom in 2018.

 Sustainability issue has been focusing in Japanese seafood industry.

MARKET SITUATION
IN JAPAN 
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RECENT PROTEIN
MOVEMENT
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PROTEIN MOVEMENT
IN 2018
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 The study of “The Protein in Alaska Pollock strengthen muscles” was broadcasted 
on Japan Television Network, in the program of “The most useful lesson in the 
world” on September 29th. 2018.

 Kanikama was extremely demanded high at the stores, and no stock was 
available after a while.



02

ALASKA SEAFOOD MARKETING   INSTITUTE JAPAN OFFICEA C T I V I T Y  H I G H L I G H T S  I N  J A P A N  

ACTIVITY HIGHLIGHTS
IN JAPAN

2017- 2018



ALASKA SEAFOOD CAMPAIGN 
AT CO-OP SAPPORO, AUGUST 2018
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 Co-op Sapporo campaign was 
conducted for the month of August, 
2018.

 100 Co-op Sapporo outlets joined for 
the fair.

 ASMI Japan sent 20 demonstrators to 
their major outlets.

 The total sales value was 
approximately US$ 758,000.    
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ALASKA SEAFOOD FAIR 
AT CGC GROUP SUPERMARKET CHAINS

IN AUGUST AND SEPTEMBER 2018
 ASMI Japan sent demonstrators to 

approximately 118 outlets of CGC 
Group (Co-operative Grocer Chain), 
nationwide in August and September.

 Black cod, Alaska Pollock roe sockeye 
salmon, sockeye salmon roe and Chum 
salmon were showcased.

 Sales value TOB
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BLACK COD, ALASKA POLLOCK ROE (TARAKO AND MENTAIKO), SALMON ROE AND 
SOCKEYE SALMON WERE SOLD.SALES VALUE: APPROX. US$ 28,000 IN TOTAL

ALASKA SEAFOOD FAIR 
AT 24 TOKO STORES (AUGUST 24TH TO 26TH, 2018)



① saita PULS
Online Media ③Recipe card③POP

⑤In store cooking 
support at 107 outlets
Total sales: $294,000  

④111 outlets

②Movie recipe SN
S 

ALASKA SEAFOOD FAIR 
AT ITO-YOKADO IN AUGUST 2018

WITH ONLINE ADVERTORIAL
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ALASKA POLLOCK ROE
ADVERTORIAL DECEMBER 2017

 Bon Marche of Asahi Newspaper (copy: 7.6million) 
 Collaborate with Young Japanese Cooking Specialist, Naoyuki Yanagihara
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ALASKA POLLOCK SURIMI
INSTAGRAM CAMPAIGN  2018

#アラスシーフード #アラスカすりみ #ねり物アレンジ



HERRING ROE DAY (5/5)
ADVERTORIAL IN APRIL 2018
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ALASKA POLLOCK
NUTRITION SEMINAR, 

IN COLLABORATION WITH WOMEN'S NUTRITION UNIVERSITY
 Conducted seminar on

September 4th, 2018.
 Approximately 100 nutritionists 

attended.
 3 lessons provided as follows.
 1. “Nutrition of white fish” by Dr. 

Saitoh, Women’s Nutrition University
 2. “Health and nutritional benefits of 

Alaska Pollock” by Mr. Kenshi Uchida, 
Science Institute of Nissui

 3. Alaska Pollock recipes by Mr. Ryuta
Kijima, Food consultant 
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ALASKA POLLOCK
ROE SEMINAR, 

IN FUKUOKA 2018
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 ASMI Japan and GAPP held Alaska 
Pollock roe seminar on October 22nd, 
2018.

 Hakata Karashi Mentaiko Cooperative 
supported the activity.

 Approximately 70 people attended, 
including Mentaiko producers.

 Several topics presented, “Pollock 
resources”, “sustainability”, 
“traceability”, and “collaboration of wild 
Alaska Pollock and Japanese 
technology”. 



ALASKA POLLOCK
SURIMI SEMINAR 

IN TOKYO 2018
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 ASMI Japan and GAPP held Alaska 
Pollock Surimi seminar on October 24th, 
2018.

 Approximately 120 people attended, 
including Kamaboko producers.

 Several topics presented, “Pollock 
resources”, “sustainability”, 
“traceability”, “health and nutrition 
benefit of Pollock”, as well as 
“marketing”. 
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UPCOMING ACTIVITIES
IN JAPAN

2018- 2019
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GIFT CATALOGUE FAIR 
WINTER 2018

CIRCULATION: 600,000 



UPCOMING
ACTIVITIES

ALASKA SEAFOOD FAIR
MAINLY FEATURING HERRING ROE
FOR AEON AND ITO-YOKADO IN LATE DECEMBER 2018

TARGETING FOR NEW-YEAR’S OSECHI USE
EXPECTED SALES VOLUME WILL BE 

APPROXIMATELY 
$2,000,000 AND $70,000 RESPECTIVELY.

COLLABORATION WITH
KAGOME (JAPANESE MANUFACTURERS)  FOR RECIPE DEVELOPMENT, 

AS WELL AS IN-STORE DEMONSTRATION
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WHAT WILL ASMI JAPAN DO 
WITH NEW ATP FUNDING?

2019- 2021



ALASKA POLLOCK ROE
TO THE WORLD SHOWCASE

 ASMI Japan proposes to collaborate with the Mentaiko Producers Association,
international trade shows and other ASMI global offices to showcase Alaska
seafood roe products that are currently popular in Japan, but unfamiliar to trade
and consumers in other parts of the world.

 This will be a key opportunity to leverage the tie-up of wild natural and sustainable
Alaska Pollock roe x Japanese technology on a global scale.

 ASMI Japan and the Mentaiko Producers Association are going to introduce
Mentaiko through international trade shows to look for potential buyers/end-users.
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Targeted promotion towards athletes
and silver generation
 Tokyo Metropolitan Government recommends to use

sustainable foods for the Olympics. ASMI Japan is approaching
HRI partners to launch sustainable Alaska seafood.

 Japan is a rapidly-aging society and ASMI Japan plans to
produce special nutritious recipes and partner with care homes
etc. for promotion.

E-learning platform production
 Develop e-learning application for users to learn about Alaska

seafood, with 3 key component contents:
1) Health 2) Nutritional Benefits 3) Sustainability, species/recipes

Creation of Alaska Seafood Footage
to tie-up with partners
 Create a promotional ASMI video featuring Alaska seafood that

can be adjusted for use in tie-ups with a variety of major
partners, potentially with home delivery service capabilities



Q & A

ANY EASY QUESTIONS 
ARE MOST WELCOMED!
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THANK YOU VERY MUCH!
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