








Customers eagerly await the opening of this popular fisheries cooperative market near the fishing port. The market is filled with fresh seafood. Some of them 
are even alive.

then visited the oyster growing region and called for, “Let's all 
do it together.”  From spring to October, when the oysters are 
small, the rafts are densely placed close to land to slow their 
growth and protect them from typhoons. When the rafts are 
moved o�shore in early October, where nutrients are abundant, 
the oysters begin to eat the food and grow rapidly. This process 
produces rich, nutritious oysters. While other oyster farms in the 
prefecture produce more shelled oysters, which attract 
customers from mass merchandisers and restaurants, our 
oysters are mainly sold in their shells and are intended for 
consumers. Visitors can buy freshly landed oysters at the 
producers' processing plant at the fishing port, which is so 
crowded with shoppers that cars cannot get through on holidays 

during the season.  They come to us by word of mouth, so we 
do  not have to pay for shipping or advertising.  We also ship 
locally, and if people who receive oysters like them, they 
repeat their orders or send them to other people, which leads 
to new customers, forming an ideal cycle. In addition to oyster 
aquaculture, you can enjoy a variety of fish in each season.  In 
spring, there is drift-net fishing for Spanish mackerel. In 
summer, pike conger and red sea bream, and in fall, Gazami 
crabs are caught. These seasonal fish can be purchased at 
“Hama-no-Ka’chan Yorimichi (the stopover for Mom in the 
fishing community),” a fish market operated by the fisheries 
cooperative. It is so popular that customers line up early in the 
morning when the store is open on Fridays and Saturdays.

I was born and raised in Yorishima, and the sea and the 
mountains here were my playgrounds.  It was in the latter half of 
my elementary school days when video games appeared, so I 
had no choice but to go outside and play near my house.  At that 
time, there were still mud�ats dotting the area near the fishing 
port. The construction of sea embankments made the fishery 
workers' work more convenient, but places to play have gone.
My grandfather and uncle were both fishermen, and two of my 

cousins followed in their father's footsteps, but my father was 
a company employee.  For some reason, he did not become a 
fisherman but worked at a sake brewery.  But the people close to 
me were working in the sea, and my uncle also told me to come 
to the Fisheries Cooperative, so I got a job at the Yorishima Town 
Fisheries Cooperative.  The most well-known marine product of 
Yorishima is probably the aquacultured oyster.
It started in 1963 when the director of the fishery cooperative 

Born in Yorishima-cho, Asakuchi City, Okayama Prefecture in 1976.  After graduating from high school, he joined the Yorishima-cho  Federation of 
Fisheries Co-operative Associations.  After working as a clerk, he became the 8th union president of the association in 2010.  He also serves in various 
important positions related to the sea and local community, including director of the Okayama Prefectural Fisheries Cooperative Association, member 
of the Okayama Sea Area Fisheries Adjustment Commission, and member of the local school management council.
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The abundance of the Mizushimanada Sea supported by the Takahashi River

It is thanks to the abundance of the Mizushimanada Sea that we 
can catch a variety of fish and harvest oysters with some stability 
in oyster farming. The amount of plankton and chlorophyll 
(pigment contained in plants and algae), which is essential for 
photosynthesis, Yorishima leads the prefecture's waters by far. 
Oysters are aquacultured for two or three years in some areas, but 
in the nutrient-rich waters of Yorishima, we cultivate oysters only 
one year before harvest. 
This is because the Takahashi River, which �ows into the 
Mizushimanada Sea, provides a bountifulness for the oysters. 
That is why the fishery workers of Yorishima are active in planting 
trees every year in places such as Mt. Osa in the upper reaches of 
the Takahashi River system.  When people talk about Setonaikai 
National Park, they tend to focus only on the sea, but it is also 
closely connected to the mountains.  According to a university 
professor, it takes almost 30 years for fallen leaves from the 

mountains to turn into leaf mold and �ow back to the sea as 
nutrients.  In that sense, tree-planting activities are also an e�ort 
that will benefit fishery workers in the future, 30 years from now.  
However, the sea has changed a lot in the past few years.  Maybe 
it is because of climate change. It looks like there is no autumn. 
The water temperature in the seas around Japan remains high 
even in October, and typhoons are a common occurrence, so the 
oyster rafting process has been delayed year after year.  In 2024, 
the operation was also delayed by half a month to a month, so I am 
concerned about the size of the oysters.
The variety of fish landed is also changing. The catch of conger 
eels and black rockfish has decreased, and we no longer see 
marble �ounders and greenlings.  Even the commonplace mantis 
shrimps are no longer being caught and are becoming smaller. 
They are holding their eggs for longer periods as a defensive 
instinct to avoid extinction, which is why they are getting smaller.
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Harvesting is done with a crane starting around November. Oysters harvested in Yorishima.
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Fishery workers who protect

the marine environment and conserve

fishery resources

Preserving beautiful scenery and

prosperous livelihoods forever

Mr. MIYAKE, Hidejiro
Union President of Yorishima-cho Federation of Fisheries Co-operative Associations

Mr. MIYAKE, Hidejiro is involved in “collecting marine debris,” “recycling oyster shells,” and “revitalizing eelgrass beds” as SDG activities of 
the fishery cooperative.  We asked him about the gift of the sea, such as aquacultured oysters and charms of the sea at Yorishima, which 
is bountiful fishing grounds.

Aquacultured oysters, Spanish mackerel, Gazami crab... Delicacies of the sea in each season
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