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Introduction 

Traditional cioeconomic history focused mainly on major agriculLUral pr du t , . uch 

a. collon, indigo, tobacco . ugar rice and n, namely tho ·e utilized for trade in 1he 

i111emational commodity market. The late Profc sor Murai Yo hinori however i one of lhe 

f w socioeconomic hi torian. , ho was interested in marine product such as hrimps. hark 

fin ·. pearls. tonoi h lls. sea cucumber etc .. and b side·, h displayed keen imere t in 

things that may appear trivia l with regard Lo the national economy. bul yet arc vital 

commoditie. for outh a t ian people . a. for example second hand clothe and charcoal 

made from mangrove trees. ome of the item that Murai had an intere l in have a long 

hi tory of trade. whether between i land or acros national boundarie . After th' nation­

state , ere e tabli hcd at the clo ·c of World War II. those trade were declared illegal. and 

were viewed a f rm. of muggling. Hence. there is no explicit data available in the 

national tati tic ·. on tho e animated undertaking ·. Thereafter Murai conductcc.l fieldwork 

within the eastern i. land!- of lndonc. ia in que. t of tho c trades . whereby he described the 

* Earlier ver ions of 1hi. anicle were presented on 1wo differcnl occasion,. namely 1he International on• 
fcrcncc on foo<l Heri1:ig.c. Hybridity. mid Locali1y ho:ld at BrO\\ n nivcr-.11y. Providcnc,;. Rhode Island. 

SA. on October 24. 2014. and the 2015 lnlemmional Confon.:m;c 011 Chinc~c Food Culture m nivcrsite 
Frnm;ois-Rabelais Tours. Tour·. France, on October 14. 2015. This research was supported in p.111 by 
Grants-in- id for cicntilic Re ·earch from the Japan ocit:ty for the Prom Jlion of Science (1125283008). 

* :1: ,Jdi'l~i-. l~k'l' )'-M..ZH~'-tf1Jf1l:HJ&,,HHH1lf'J'e 1•1,'l".Oxl:1, Professor. ln,titutc for U1e tud. or 
Glob:il Issue . Oradumc chool of ocial cience . I litot. ubashi nivcrsil) 



everyday lives of the people and criticilcd the armchair social scientists. 

Professor Murai·s research method is known as 1110110-kenkyu (commodity study) 

within the Japanese academia. and I personally am a follower of this 1110110-kenkyu in 

accordance with his style. I have worked on coconut palms in the Philippines [Akamine 

20051 and sea cucumber.; in SouU1cas1 and East Asia. including Japan [Akamine 2013]. In 

pursuing a commodity chain. it is natural to travel from production to consumption sites in 

order to obtain a bird-eye perspective of the commodity di:.tribution. This approach 

involving multi-sitci, is another characteristic of 11umo-kc:11ky11. 

The scope of 1110110-kenkyu differs in accordance with the type of commodities dealt 

with. as well as the aspect one focuses upon. Through his research on shrimps. Murai 

revealed the unequal nature of the political-economic relationship that exists between 

Southeast Asian nations and Japan. and he caJled out for social reform within Japan. Mono­

kenky11 aims at making Japanese consumers notice i111•isible entanglements in their pleasant 

and convenient daily lives. and calls upon Japanese consumers 10 take action against the 

unequal relationship that exii.ts between producers and consumers. This stud} takes up the 

shark issue in Kescnnuma City. Miyagi Prefecture. located about 480 kilometers north or 

Tokyo, an area that was severely devastated by the March 2011 tsum,mi. Shark has been a 

controversial creawre with regard to consumption. Those who consume the 11esh of sharks 

are often treated with contempt. especially by shark com,ervationists. For example. by a 

curious coincidence the UK newspaper. The Guardian. carried an article on February 11. 

2011. just a month prior to the striking of the tsunami. entitled. "Shark Fishing in Japan: A 

Messy. Blood-spallered Business" [McCurry 2011 I. Not withstanding Murai's work on 

shrimps. it is clear that Japan imports huge amounts of seafood from all over the world. and 

Japanese foodways disrupt environments in many pans of the world. This is the reason why 

Japanese should consider it a responsibility to consume diverse varietiei. of seafood 

including sharks in a balanced manner. from the standpoilll of food security. Kesennuma 

aim~ at revitalizing the ~hark industry after the tstmami. and i!> currently encountering 

hardships due to the global campaign against sharks and shark Fins. 

This article first explores the anti-shark fin campaign and the :.ituation or shark 

fisheries both around the globe and in Japan. in order 10 dis1>lay current trends in shark 

fisheries. while the second part of the article analyzes the hiSIOl') of shark fisheries and its 

related indu.<;trics in Kesennuma. Before the tsunami, Kescnnuma was even known as ·shark 

fin town.' but on account of the post-t!>unami rehabilitation process it is currently seeking w 

establish an identity as c1 "shark town" (same 110 machi) rather than a )>hark fin town. Thi!­

arlicle reveals 1he linkage between the city's Slow rood Movement that emerged in the 

early 2000l> and its transformation as a shark town. and finally discusses its ongoing efforts 

to develop its identity as a shark town. and the collaborative ties formed between urban and 

local ci1i1.ens towards rebuilding the city. ll concludes with an appeal for collaboration by 

researchers and stakeholders. towards seeking a solution to the problem. This happens to be 

the basic stance of the 1110110-kenkyu of Murai. or the multi-sited approach by the US based 



cultural anthropologi. t George Marcus lMarcus 1995]. 

I . Shark Fisheries around the World and Global Campaigns against Shark Fins 

The i.. uc concerning conservation of. harks appeared on the agenda of CIT 

( onvcntion on the International Trades in ndangcrcd pccics of Wild Fauna and ·lora) 

for the fir. t time in 1994. and since then the topic ha held the notice of environmcntali ts 

[Kraemer 20131. otably. five. tar hotels have recently stopped serving ·hark fin ·oup. and 

international airline and . hipping companies have slopped carrying shark lins. indicating 

thereby the ri. e in p pulari ty of campaigns against . hark fin trade and con umption I Barker 

and chlue el 2005: Clarke et al. 2007: Edwards 2007: Ferretti et al. 2010: Pas amino 

20141. In some U tale. uch a· Hawaii. California. Oregon. Washington. and ew York 

po ·c . . ing hark fin. is unlawful [Tatum 2012: Techcra 2012: Dick and Jefferies 2013 J. 

There are around I ,JOO specie· of shark and rays (known a· "la ·mobranchii) in the 

world f Du Ivy cl al.2014 I. and according to the . tatistics of the FAO (Food and Agriculture 

Organization of the United ations). 765.422 metric tons (mt) of hark and ra s were 

caught _globally in 20 I 2, wi th 19 countrie · accounting for 79% of the global catch. The top 

catching nation was pain (105340 mt). followed by Indonesia (102.05-1- mt) and India 

(75.757 ml) IFAO 2014). Japan occupie the 5,h place. wir.h a catch f 34.718 mt [Fisheries 

Agency of Japan 20141. 

Table I harks and Ray. atchcs in the World fr m 2003 to 2012 (MT) 

Country 200) 2004 2005 2006 2007 :mos 2009 2010 2011 2012 10 year 
a\Cnlt[C 

pain 50.656 53,330 42.807 48.129 49.597 57.634 63.521 79.IOI 98.430 105340 64.855 

lndonc~ia 117.559 I0S.9-M 100.0.17 110.5211 lll8.539 91.247 107.651! 9-4.318 103.245 1(}2.054 104.413 

India 63.771 79.825 61.056 66J67 103.246 87.254 79.747 60.313 70.994 75.757 74.833 

u 3:U72 30.1n 29.793 32.004 '.l-t,287 3fi.906 \7 ,069 37.214 39.3] I -11.333 15.404 

Japan 25.810 25~'61 36.037 38.0% 34.628 37..l37 37.818 38.209 28J39 3-4.718 33.645 

Tmw:111 67.432 43.797 45.948 49.949 48,707 41.042 29.40 I 25.20~ -1-1.776 3'.!330 42.858 

le.xico 34.429 37.5-10 35.832 34.976 35.080 29503 30305 37 .662 31.589 32.031 3.3. 95 

Argentina 31.691 32.039 37.161 40.:m .J4J59 -16.461 40.199 39.707 36.095 28.4112 37.652 

lalay~ia 27.948 25,053 25.094 22.240 21.764 22.988 :!2342 20-'i63 18.995 22.148 22.914 

Iran 15.963 18Jl8 17.443 15.015 13.187 11.6711 13.342 13.615 12.0:12 21.882 15.248 

cl\ 7.calnnd I .459 16.6-l? 18.032 16.783 17.409 15.965 16.745 18.022 16.171 19.449 t7J6 

World Total 88-1.133 835.649 781.022 757 5 I() 792.003 734JS I 75'.!.29!.l 73:l.379 773.-IU<i 765.412 78ll.917 

ourcc: FAQ 12014] and Fishcrics Agency of Jap,m [2014 I 

The uni tic· f the AO arc the onl) one available to as cs· the talc of affair 

regarding global shark anti ray fisherie . but there are rcgrctlubly two main problems 

a ocia ted with them. that ha e reference to the present . wdy. in. they do not di tinguish 

between sharks and ray f rik on and larke 20151. The actual v lumc of . harks caught in 

the world hou ld be. mailer than what the F. o· · stati'tic re eal. and furthermore the first 

problem will naturall give ri e Lo the ccond, for lhe F O tatistic do not tell u · in detail 
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what ·pecies of shark are caught in the world. The latter problem is a much more scriou 

drawback to the pre ent tudy, becau e Ii heries manag ment . hould be . pecie -based. 

F r example. environmentalist often argue saying " harks are u ·ccplible t over­

Ii hing, they lend to be long-lived. they are sl w growing. and have late exual maturity 

and low reproduction rate . making it difficult for depicted stock. L be re-built'" [Techcra 

2012: 6001. uch di cour es remind me of the· super-whale myth" coined by orwegian 

anthropologi l Arn Kalland in the early 1990 . He argued that environmental aclivi t had 

created a myth about whales by speaking solely about them: the whale is the world's large. I 

living animal. with a large brain. it is . ociaJ and friendly, it ing, . look after iL young etc. 

However. a .~ingle whale po. sc. ing all the c characteristics mentioned above never exi ted. 

It i a my lical creation. a super-whale with human altribulc rKalland 1993a. 1993b. 

1994a. 1994bj. 

imilarly. the debate on shark con ervation hould be • pecie ·pecific. However. a 

que ·tion then ari e . Whal type · of lmk ar in danger of extinction'? There are about 500 
species of ·hark in the world. ome may be endangered, but 1101 all hark face danger_ The 

I (International nion for the on ervation of aturc), one of the largest 

environmental GO . reviewed 523 hark pecic · of extinction ri k. mong them. 2 9 

pecie · ( 45 .7 percent of the 101al reviewed) were categori.Ged as Data Deficient (DD). 

E eluding tho e DD . pccies. according to the IU Red Li t (ver. 3.1). 73. pccies of 

shark (_5 percent of a total f 284 species fall under the 1hrea1ened categories. with 10 

Critically Endangered (CR), 15 Endangered (E ). and 4 Vulnerable ( U)] [JUC 20141. 

Although the results of the re icw may alter a. the review progrc ·e . one hould bear in 

mind the fact chm at thi point, not all hark arc endangered. 

Table 2 hark. in the TU I RedLi ·t. and their statu in 2013 
number number number 

Order of of of R E1 vu 1 T L DD 
famili~ genus pecics 

8 47 263 7 10 21 37 6S 120 
3 6 46 0 0 0 3 18 25 
I I 9 () 0 0 0 4 5 
2 4 5 Cl 0 () .1 () 2 
7 10 15 () () 10 2 2 
7 12 41 0 0 7 12 14 

6 0 0 0 I 3 0 

7 24 119 0 6 13 35 66 
I 19 3 4 4 I 2 5 

Total 37 106 :m 10 15 48 71 1-lO 239 

ourcc: I [2014J 

In thi. . en e. th pre ent di. cu. sion concentrate on very specific ca e. of blue , hark 

(Prionace g/a11ca, yoshikiri-:ame) and almon shark (lamna di1mpis. moka-:ame or 

1ww111i-:a111e) fi. heric in Ke cnnuma, and it doc not di cu , general . hark c n crvation in 

Japan a well a in the , orld . 



II . Shark Fisheries in Japan and Kesennuma City 

Although the F O tali tic provide in ·ufficicnt information, it i a fact that Japan i 

n of the world' major hark fi hing nation . Among hark landing in Japan. blue hark 

ha ace unted for 66.7 perc nt r the total landing. ver the I t 12 year . . while almon 

hark and hortfin mako hark (I ·urns oxyrim:hus) hold econd and third plac . 

accounting for an average of 21 .8 percent and 6.0 percent of all . hark landing in Japane c 

fishing port. I Fi heric Agency of Japan 2014]. 
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Figure l : hark pecies Landed al th~ Major i hing Ports in Japan from 2002 to 2013 (MT) 
ourcc: Fishcric. gcncy of Japan 120I-tl 

According to the Kesennuma ·isheries Cooperative A ociation (KF A). alma t 80 to 

90 percent of the volume of sharks caught by Japanese fishing vessels land al the 

Ke ennuma ·i hing Port (KFP). because a wide range of hark processing factorie · exi ·t 

aroum.l the pon. including those producing shark fin product . kin shark., Ii h pa Le. and 

collagen. out of the kin and bone ·. Due to the rich operating condition and indu trial 

nvir nment. the price of hark offer'd at Lhe KFP i. higher than that of other fishing p rt • 

·uch as the ho i Fi ·hing P rt ( hiba Prefecture) and Kii Kat ·uura i hing Port (Mic 

Pr rccture). and this i the reason why many hark Ii . hing ve .el prefer to land al the KFP. 

L th KFP in 2012. 63.4% f their total catch of 8,764 metric tons wa · blue ·hark and 

28.4~ wa salmon hark [Kc cnnuma •ishcrie · Cooperative s ociation 2014j. The sum of 

the ·c Lw specie · accounts for more Lhan 90% of the total landing in the KFP. The I 

Red Li t reviewed blue hark a· T ( early Threatened) and salmon . hark ( ea t 

one rn in 2014 11 U 20 I 4 [. Since the I U does not on ·ider either T r L a 

thrente11ed. the u tainability of blue , hark and i,almon shark i. curreml not ritically 

pr blematic. The blu hark i also one o the mo ·t produ Live pelagic shark [ ortc · Lal.. 

20 I 0: 29], and this cientific information is a ba ic principle for Ke ·ennuma', city planning. 

To enforc more rigid re ourcc management. the Ke ennuma Pelagic i herie. C operati c 
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O: A ociation applied for the M · eco-fabe/ing cenification, for u tainablc hark fi ·herie ' 
(X) 

in March 2014. The econd review i currently under proce after the preliminary audit. 

Photo I: Blue harks landed al the KFP (Dec.2014 taken by the author). 

m. From Shark Fin Town to Shark Town 

Kesennuma ily. whose population is about 67 .000, i · located along a deeply indented 

ria. aw-toothed coast facing the Pacific Ocean, and behind it coa tline are beautiful 

mountains . The world's famou · anriku Fi . hing Ground . which are rich in marine 

re · urce . i. ju ta ~ w mile. away. where a cold and warm current interface. Ble. ed with a 

good environme111. both on ·hore and off ·horc pelagic fishing developed in Ke. ennuma. F r 

example. the KFP i well-known nation-wide for landing tuna. kipjack. shark. and Pacific 

saury (Co/olahis .mira). Wild abalone and ·ca urchin arc harvested along the complex ria 

coa tlinc in and around Kc cnnuma. and high quality farmed oy lcr • scallop .. and waku111e 

eawee<l (Undaria piwwrifida) from the region are al o popular all over Japan. However. as 

for tuna. there are several competing fishing ports. It has the ·ame situation a. kipjack. 

Pacific saury. abalone. ea urchin. and oyster. The KFP i by far the large t shark landing 

fi hing p rt, and thus . hark fin hru be1,; me Kc. cnnuma's :,;pecialty. adverti eel in magazine 

TV pr gram . and web ite. featuring travel and local gourmet products. 

hark fi ·herie began in Kc. ennuma ar und 1900. \ hen fishing ve sci . tarted to 

enlarge with 111otori1.ation. Those fi hing vessel easonally searched for offshore ·kipjacks 

in the south and salmon and trout in the nonh. during ummer. hark fisheries begnn a · an 

off- ea on activity for kipjack. or salmon and trout. During the ·ame peri d. an indu ·tr 

proce ing hark meat into chik111vt1 (traditional tube-shaped fi . h pa te akc ) emerged in 

Ke ennuma. hark meat in Japan had long been an important ingredient i r preparing 

traditional fi h pa. te (s11ri111i) products such as lw111pe11 (pounded ri h cake) and kamaboko 

(boiled fi h pa. tc), to add a ·mooth and elastic texture. hark fi herie and the chikuwa 

indu try in Kc cnnuma grew in the 191 Os. with the aid of technical innovation in both the 

fi. hcrie. and fish pa, tc processing industry. 



After World War H. tuna fi hing by long lining emerged in Ke ennuma. In the 

beginning wordfi h and hark were merely by-product of uch tuna long-line fi hing, 

however the volume of tuna caught declined due to re ource problem , and o the Japane e 

Fi herie. Agency a a policy reduced the number of tuna fi hing ve cl . Thereafter 

sworclfi. hand hark became relatively major target pecie •. Those changes occurred during 

the 1980 . oincidentally. that wa a time when China propelled economic reform and 

shark fin market in China had just started to expand. and o China's demand for hark fin 

served a a tai l wind for Kesennuma· · shark fi herie ·. Proces. ed hark fins were not only 

export d to Hong Kong and hina. but also consumed by t0uri t tra elling to Ke. ennuma. 

'JV. Slow Food Declaration and Registered Slow City 

Kc ennuma i unique in it city planning, ba ed on food and foodway . In order to 

con. ervc the local food cu lture and invent or reinvent local di ·h for boosting touri. m and 

indu. try. Kcsennuma officially made a low Food Declaration ( FD) in March 2003. and 

became the fir t municipality in Japan to have done . o. Kcsennuma i famous not only for 

it wonderfu l seafood, but al o for land produce uch as marsutake mu brooms (Tricholoma 

111a1. make) and other div r c local mushroom and edible plants. There are many local 

home recipes Lhat use local food ingredients. The city's SFD aims at conserving :uch local 

foodways and the natural environment. and in de eloping human re:.ources capable of 

appre iating the piriL of Ke ennuma·s FD. The FD of Ke cnnuma con ists f the 

foll wing five item : I) Con erving th natural environment that produce. rich fo d to pa. 

on to the next generation. 2) afcguarding traditional foods. and al. o food. tuffs and co king 

techniques . 3) Re peeling people who produce safe and high quality food Luffs . 4) 

Conveying the joy of food and the importance of a sense of taste and spiritual wealth . 5) 

Promoting mutual understanding and peace in the world ISIO\ Food Kesennurna 20071. 

People in Kesennuma made cveral effons Lo achieve the SFD' objective . and chool 

lunch was one way of teaching the importance of lo al foodway . For example. a grade 

chool ho ted a famou Japane e chef of French cui inc, Mikuni Kiyomi. for a lecture and 

cooking le son. in July 2003, and in April 2004, owner of rt1111en ( oup n odlc) . hop. in 

Ke ·ennuma developed Ke ·e111111111a Ramen as a local pecialty. who. e main ingredient are 

the fin of blue shark and flavored oil made from Pacific saury. They even u e locally made 

alt. In June 2004. a representative dclcgaLion from Kc ennuma took part in the lirst low 

i ·h event in Genoa . Jtaly. to make a pre ·entation on the current situation in the fi. hing 

indu try and I cal . afood culture in Kesennuma. and e hibitcd 13 type of proce. sed food. 

made from hark, kipjack. and Pacific aury. According to Suga\ ara Akihiko. the 

repr1:: · ntative of the delegation. one of their objecliv in joining the low Fi h eveni wa 

to introdu e ordinary everyday fi h di he . a ide from th world famou sushi (111d sashimi. 

·uch a. 11it. uke (boiled fi h with oy sauce and ugar). tsuk11da11i {pre er ed fish boiled in 

. oy). and fi h cake and fi.11 ball . They al o exhibited whole blue hark kin . In March 

2006. caterers and lunch box (bento) tore in Ke ennuma developed a pecial lunch box 
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u. ing locally produced land-based and marine food tuff • uch a co ked Luna with komlm 

k Ip by o auce. ·hark fin, hark ·teak, and teamed chicken , ith Juki-mi ·o, etc . 

urthem1ore. in ebruary 2007, Ke ennuma City for the fir t Lime in Japan held a two-day 

ational I w Food Fe tival. aulhorized by the fniemalional low Fo d ociation. IL 

proved very ucce. ful. with over 1.200 vi iLors aucnding. The ne t succe ive event. 

namely the Ke ennuma Slow Food Town and Life Event of Autumn 2010. wa held in 

ember 2010. 1L attracted ver 20.00 visitor. over a period of tw day . or thee 

activitie . Ke ennuma City wa awarded a member hip in the Slow ity (Ci/fas/ow) 

movement in October 20 12, during it · re. t ration from the r unami. 

The e food-related movement in K ennuma have a history. Even in the 1980s. 

Kcsennuma was intere ted in fisheries and fi h-based f odway . or example, in ept mber 

1986. it made a declaraiion of g •oslwk11 kenko 1osi (fish-eating healthy city), and since then. 

it. city-planning ha been ba ed on developing the local fi herie indu try and lish-based 

foodway . Behind thi local movement. there were international p litical affai . ln 1977, 

the U A and Lhi; then oviet Union d lared their 200 nautical mile · cxclu ·ive cc nomic 

zones, and a a re ulL pelagic fi herie in Ke ·ennuma faced hard hip , be au. e they lost 

their fi hing gmunds in the north Pacific, and to make mailer worse it wa. about the same 

lime that the tuna catch decl ine<l. 

In 1983. the Kesennuma City government and certain inlere ted Fi herie pi;rson 

rganized a·· ivic Forum·· to addre. · this economic adversity. The Civic Forum discu . ed 

how to develop and reconstruct their city's fi herie! indu ·try. and it rganiz d a ati nal 

Fi heries ympo ium in eptember 19 5 inviting key per ons in fisheri from all over 

Japan. Even after Lhe Civic Forum broke up foUowing the symposium' ucce ful lo ing. 

participant to the Forum unofficially got togeth r to further di cus problem concerning 

fi herie . mong th e gras root mo em nls, the "fi h-eating healthy city'' declaration wa 

made. The. movements continu d and propelled the Im Food Declaration in 2003, and 

they per.i ted even during the re L ration activities after the t unami. 



V. Promoting Shark Meat Dishes 

Even bei re the t unami in 2011, Kc. cnnuma wa searching for ways to make u e of 

the ·hark a i t symbol. There are many example illu tracing lhe above. For in tance, in 

May 1997. Kc ennuma opened the Ria hark Mu eum where vi itor could learn about the 

ecology of ·harks and the ·hark indu t1 , and have the opponunity to touch mall hark in 

a pool. M re lhan a million touri t i ited the mu cum in 2010. 

Th re arc two main rea on \ hy fi hcrie. 1akeholder in Ke ennuma became 

intere Led in making u e of hark me::tt in the arly 2000 . The fir t is the con ervation of 

hark r ourccs. hark i a by-catch product from a long-line of tuna Ii. hcrie ·. omparcd 10 

tuna. shark meat has low commercial value. and o hark bodic. were o ten di. arded after 

the removal of the tin . However. in re pon e to global hark con. crvation concerns, tuna 

related RFMOs (Regional Fi heric, Management Organization ) uch a the lOT (lndian 

Ocean Tuna C mmi ion). l AT (International Com mi . ion for the on. er at ion of 

At lantic Tuna ) and f TT (Inter-American Tropical Tuna ommi . i n) banned . hark 

finning. in 2005, and the Japanc e Fisherie · Agency banned hark finning in 2008. Hence 

the supply of !>hark meat rose ·incc 2005 a. Figure 2 illu tratc . and it xceeded the 

trad i tional . hark meat market for fi h paste product.. 
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The . cc nd rea n i che re trucluring or the hark indu Lr • After the 2000 . hark fin 

market expand d. For xample in 2006. chc mean price of cxporling hark fin from Japan 

ro.c LO 5.85 JPY (about 50 U D) per kilo0 ram, which, a the mole ·pen ive in the 

history of the indu try in Japan. Thi wa · partly b cau e both the Chine ·e and Hong Kong 
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market were overheated. Another rea on. paradoxically enough . was the shortage of ·hark 

fin · for export. As stated. most shark were by-catches of tuna fishing long li ners. If the 

number of tuna fishing boats i reduced for conserving tuna re. ource . the hark catches 

al o will automatically decline. Th. i the main rea on why the volume of shark fin exports 

ha declined during the last 25 years (Figure 3 & 4). 
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According to a hark fin processor, namely Chuka Takahashi Tnc. in Kesennuma City, 

in the 2000s. when the shark fin markel overheated and demand for shark fin became 

strong, competition for hark fin among producer in the city inten ified, and his company 

had to start ma.Icing use of shark meat to increase profits. fij company developed hark 

nuggets and shark tatsuta age (shark meal flavored with soy sauce and cooking sake, coated 

with cooking starch and then deep fried) [The Asahi Shimb1111, Ocrober 29, 2006; July 7, 

2007]. 

Since Kesennuma enjoy many varieties of seafood, local people do 11ot care for shark 

meat, other than salmon shark heart that are eaten raw. Thus the shark fisherie 

tak:eholders now had to develop new markets for . hark meat. Miyagi Prefecture upponed 

this movement of using more shark meat. In 2006. Miyagi Prefecture organized a project to 

develop new Jecipes using shark meat. and it published a recipe book in 2008. The book 

contain s 25 recipes: five Japanese, nine Chinese. even Western. an 01iginaJ dish. and three 

for ·cbool lunche . These recipes were the re ·ult of trial and error. created with the 

a istance of local chefs from several Japanese, Chinese and French restaurant fKesennuma 

Shark Dish Promoting Committee 2008 I. The following year it publi bed a conci e book 

c ntaining 12 recipes for households (chat i • even Japane e. three Chine e, and two 

Western) . 

VI. Reconstruction of a New Shark Town 

Shark takeholders in Kesennuma City made various attempt~ lo promote shark meat 

di bes . For exam ple, in January 2010, Kesennuma City with the assistanc of the 

Ke ennuma Chamber of Commerce and Industry (KCCI) served a school lunch made of 

locally produced ingredients such as hark fin, ·hark meat. vegetables. soy sauce. salt, 

honey. yogurt, etc., to enable students and their parents get an id a of their variety of fine 

ingredienls. as well as to encourage them to take pride i_n their living environment. This 

event attracted public attention to uch a11 extent, that in the following month the KCCI 

were able to ell the food to the public. and all 7-Eleven stores in Miyagi Prefecture sold 

shark meatball lunch boxe on .January 201 l [The Asahi Shimhw1 January 25, 2011]. 

The Kesennuma Su. hi Association (KSA) that is comprised of 19 member · developed 

a shark fin dish called Fukahire Don ('Shark Fin Bowl,' don means bowl as in gy11-don. 

beef bowl) in July 2010. In this dish. shark fin cooked and preserving it. original shape wa~ 

placed n lop of a bowl of rice. Unlike the Chinese tyled ''Shark Fin Ke ennuma Ramen," 

the hark fin used for the Shark Fin Bowl was cooked with Japane dashi soup from dried 

skipjack (katsuo-lmshi). with sesame flavor. Owing lo its having bce11 developed by the 

sushi association it i con idered as having a "Japane, e" ta te. although shark fin is notably 

identified as a Chinese luxury food item. [Lis priced between 3.600 to 4200 JPY (about 32 

to 38 USO) per bowl,dependjngon the size of the hark fin . Despite it high price gounnets 

vi ited Kesennuma, and vendors old 2000 Shark Fin Bowl during the first three days of 

the sale in July 2010 [The Asahi Shimbun July J 4.2010]. 
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The hark Fin Bowl appeared again n July 2014, to mark the re pening of the Ria 

hark Mu cum. Thi wa very ymbolic with reference to the recon truction of Ke ennuma 

ity, th ree year after the t unami. The Ria hark Mu eum fir t opened in 1997 with 

ca~ od re tauranl. and souvenir hops, and over a million touri l u d Lo vi ·it the place 

annually before the tsunami. The new hark Fin Bowl i erved with blue hark meatball 

IMainiclli hi111b1111, June 07. 2014]. becau c according to himizu a ki. the pre idcnt of 

KSA. they wanted to make use of blue hark meal. 

Photo 3: F11kahire Don (Sep. 2014 taken by the author). 

Earlier the t unami hark fin proces r u cd to compete with each other. yet in July 

2013 they joined hand. to form a council for rccon. truction. referred LO a. the Swnennmachi 

Ke ·e1111m11a Ko11.w11 Kynugikai (CP TK: ouncil for the Promoti n of th hark Town 

Ke ennuma). With upport from the national government. big bu. ine. e. ba ed in Ti kyo. 

pri ate funds. and universities, the council is leading the reconstruction of the fi heric 

indu try with new outsider stakeholders joining. According to ·ui Yusuke. vice president 

or the CPSTK. the council consi. ts of young generation hark fin pr e sor in thi.:ir 30 

and 40 . , ho wi h to produce ·omething new. ·omeching their parent , ere unable t do. 

upp rt fr m big nterprise is no el. Por example. a pamphlet and a web. ite created by 

tho ·e urban upponcr from big corporation arc simple, and yet fa hionable and amacti e. 

Thr ugh joint project , mcmb r of Lhe P TK can acquire the late t marketing kill. and 

• tratcgie from tho. e urban upp rter from big corporation . . 

Kcscnnuma City is open LO all out iders, both busine men and touri t . They are 

aggres ivel ab orbing any busine s information with regard to recon. lru ting the ity. II 

comprehend the fact that Kc ennuma need Lo become independent in the near future. a 

go emment sub idie. do not la t forever. Although the hark Town Plan i half\ ay through. 

et Ke ennuma 's hark indu try ha con fr nted ob Lacie . The pric of hark fin ha 

dropped around 60% from it peak in 20 6, and due to the global campaign again. t • hark 

fin and hina·s policy of leaning up the political corruption a ociated with lu uriou. 

banquet that erve shark fin up. demand for hark fin ha · dramatically dr pp d, a al 



the price of shark lins. 

Although it is nor easy to cope with animal welfare ethic hark stakeholders in 

Kesennuma City try to be Lransparenl. and place a high priority on Lhe sustainability of 

shark Tesources. Since they earn a hving by consuming hark , they u·y to make wise and 

full us of almost every part of shark, namely the fins, meat. bones, and sk ins. This i one 

way of per ·uading tho. e associated wi th anjmal protection erhics. Th Slow Food 

Movement in Kesennuma City re-eval uate. their wonde1ful natural environment and 

cultura l heritage, and effort s toward ob taining the MSC's eco-labeling for blue shark 

fisherie · bould be placed in this rich socio-culrusal heritage context. Ke cnnuma aims to 

hold the third Slow Food Festival in 2021 in commemoration of the 10th anniversary of the 

tsunami. and this event will be open not ju t to local people but tourism as wel l. In support 

of the reconstruction of the city. let u visit Kesennuma and enjoy it ri h food culture and 

h.eritage. 

VII. Discussion: Mono-kenkyu as a Multi-sited Approach 

This study introduced a brief history of shark fi hcries in Kesenn uma and related 

movement · by hark . mkeholders towards revitalizing Kesennuma s econom . a a kick-off 

sketch for my shark studie . 

A. the article in The Guardian men tioned. sharks may play a critical role in the ocean 

environmen t [McCurry 20 111 , and hence consumption of shark raise ethical is ucs. 

However, I personal ly believe in the uecc sity of the su tainable u e of hark resources as; 

food and I respect shark fin and other shark related foodways as pa11 of the As ian food 

heritage. A balance between science and etbic would be a key toward perceiving the 

conOict between the pro- and m11i- consumption of sharks and ·hark fins. Even though one 

u c al I part · of the hark without any wastage, yet the volume of con ·ump lion i inn eel of 

cientific direction. 

A !though ethics regard ing animal rights and an imal welfare are beyond science and 

somewhat alien to Japanese and Asian views of nature. shark takeholder in K . ennuma 

City a well as other Asian maritime people have to overcome their currcnl confliclS. In the 

age of the Internet. a great deal of information spreads simultaneously. di regarding borders. 

Freedom of information is ba ie to promoting democrati c societies. and in this en. c . 

recipient of huge volumes of information need to investigate each valu e and act on th~ 

basis of their own conviction . Both Lhe pro- and wzti- consumption of shark. , are stances in 

need of dialogue and mutual re peel. 

Mo110-ke11A.)'ll i noL cl hobby for a dil ttante. Any research activity involves critici m of 

the pre.sent society, and intellectuals need to work for the benermenl of ociety. This is what 

I learned from the , riring of Profcs or Murai Yoshinori and from the conversations l had 



with him. Unhampered by the attitude of traditional intellecwal . Murai wa active in 

diver e field . uch as re earch and public campaign. for human right . He had many face . 

He wa. a splendid lieldworkcr. writer. editor, organizer, educator. and activi t. Hi ver alile 

and mulliple stance i what George Marcu calls a muhi-sited approach [Marcus I 9951. The 

fuller invc tigati n of multi- ited ethnography or global ethnography lie · our idc of thi 

study fBurawoy 1000: Falzon 2009: Lapcgna 2009). One only need to mention here that 

Murai developed and practiced his "multi-sited" trategy since the early l 980s,, hen he 

organized a hrimp study group with participant. from variou background ·. The point of 

Marcu 'l. a ertion, to my under Ianding. i · not only Lo conduct fieldwork in multiple place · 

in order 10 acquire a bird-eye vi w of the is uc, but also to conduct research by 

collaborating with different type · of stakchold rs in order to solve ocial problem. [Marcus 

1998: leman and von Hcllermann 2011 [. There arc merely a few things I can do with 

regard to hark is ·ues at thi momenl. Yet I wi . h to work with and team up with other 

stakeholder towards their sustainable u e from a food security standpoint. with a view 10 

realizing the academic hope of Lhc late Professor Murai Yo hinori. 
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