Fisheries

Fisheries Netted from the Waters of
Hamamatsu
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Hamamatsu's fisheries industry has
developed over many years thanks to
teeming fishing grounds in Enshunada, Lake
Hamana and the Tenryu River and its historic
aquafarming technology.Our farmed eel and
soft-shelled turtles are famous everywhere in
Japan. Enshunada is one of the best fishing
areas in Japan in terms of quantity and

quality of catches. In recent years, it has
become the foremost domestic fishing
ground for tiger puffer fish, which are netted
and brought to Maisaka Fishing Port.Clams
and laver, prawns and oysters, mangrove
crabs and a wealth of other marine life are
produced in the brackish Lake Hamana, a
veritable fisheries treasure trove.
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Eel
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Hamamatsu is the birthplace of eel
aquafarming. In fact, the word "eel"
is synonymous with "Hamamatsu" in
this country. Eel cultivation
flourishes in the Lake Hamana
environs because fry were captured
in the lake and the groundwater is
abundant. Eels are also caught
naturally from the lake.

FF ST ERIBEFRF DM TH
b [51FE] EVWZIEF BER]
EVWDNBEELENICHER
TY, BRZHMTOILEEDHRD
BN EPEEFHTKICE
FNcT LB ED SERMED
TEENBAICED T U &
feo RASEBEERBITHNTL
ESEI

Delivery Times (XL

HHTETR R B A

Soft-shelled Turtles
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Hamamatsu is one of the most important
production areas in Japan for soft-shelled
turtles, which are raised in open air under
near-natural conditions. Its delicious taste
is highly praised not only by upscale
restaurant patrons but also small shops
that serve soft-shelled turtles.
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[ ' . " _ For centuries, oyster farms have

e ' _— | a, g thrived in Lake Hamana. Their flesh
; = is large, heavy and voluminous and
their mineral content makes for a
deep taste. They are recommend to
be steamed, fried or simmered for
consumption.
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Lake Hamana's laver farming history is
long, starting with the succession of
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cultivation methods from a Shinshu
merchant in 1820. At Lake Hamana, a
unique regional production method is
employed to make special "mixed
laver" (a blend of black and blue laver)
which has good taste and aroma.
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Clams
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Distributed widely across Lake
Hamana, the most delicious clams
are brought up between early spring
and early summer. Lake Hamana is
a brackish body of both seawater
and freshwater with a low salt
concentration and a muddy bed
providing an optimal environment
for clams.

Prawns
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Prawns, the most delicious member
of the shrimp family, can be found
in Lake Hamana, Ise Bay and the
Ariake Sea, among other domestic
locations. Prawns netted in Lake
Hamana are shipped to Tokyo's
Tsukiji Market under the
highly-praised brand name "Lake
Hamana Prawns."
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Mangrove (vua) Crabs
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Our mud crabs, called "mangrove
crabs" in the Lake Hamana region,
are a precious marine resource
whose habitats are limited in
Japan. These edible crabs are
popular because of their strong
taste and high market value.

Sardines
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Sardines consist of the fry of
pilchards and anchovies.
Prosperous sardine fishing
occurs at Enshunada, where
catches are among the highest in
Japan. Most sardines brought to
Maisaka Fishing Port are
processed for dried sardines or
other product.
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Bonito
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In the spring, the first bonitos are
taken from Enshunada, then the
returned bonitos in the fall. The
"mochi" bonito brought to Maisaka
Fishing Port is not a special type of
bonito, but specially fresh bonito
It’ s texture is soft like a "mochi"
(rice cake).
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Pike
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Our pike is widely served in Kyoto and
Osaka, and those brought to Maisaka
Fishing Port are delivered to
destinations in Kansai and Tokyo.
Even in Hamamatsu, you can enjoy
pike at Kanzanji Hot Springs. Since it
has many small bones, a cook needs
to cut them before serving for a

customer.
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Tiger Puffer Fish

This type of fish, known as the
"King of Winter Tastes," has
grown commercially in leaps and
bounds since the first catch in
1985 by long-line fishing. Fry
were released in the water off
Enshunada to increase stocks
resulting in one of largest fishing
grounds in Japan.
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Sweet Fish

Found in clear rivers everywhere in
Japan, sweet fish is the typical
freshwater fish of this country. In the
past, it was the norm to catch them as
they swam up the Tenryu River, but
now its fry are released in many rivers
cross-country. Aquafarming is
conducted near Lake Hamana.
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