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Livelihood, Dietary Style
®0 in Lake Biwa Area

e ptENELLER

Dr. Aer. Masako Horikoshi

( Professor Emerita, Shiga University )

oo Proceeding

1. Introduction of today’s lunch purveyed by Uoji

2. Fish and shellfish in Lake Biwa are useful food resources. They are
processed to traditional dishes, such as fermented fish, cooked fish,
and soup of clam (Corbicula sandai).

3. The combined farming and fishing life style is characteristic around
Lake Biwa. Lake Biwa fishes have been consumed in lakeside
villages, also in agricultural area.

4. People have developed the special culinary culture of traditional
foods. Lake Biwa area is rich in foods, rice, fish, vegetables, beans,
and many kinds of fermented foods.

5. People in Lake Biwa area have been taking well-balanced nutritious
diet.

6. The average men’s life expectancy in Shiga is longest in Japan.
(*that of women in Shiga is the fourth) 5
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Consumption of Lake Fish in northern Nagahama
o0 . REILEOMEAF

-

\ \

} SM.M, W 19554 019914
);

I}

Lake Biwa
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Fish peddlers used to sell lake fishes Crucian-carp Trout Carp Corbiculash
from village to village in those days. sweetfish shrimp
Farming village people had been taking Consumption of Lake Fish (kg/yr)
fishes as those in lake side villages. 3
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Distribution of

Fermented Fish
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People were making fermented fishes (Questionnaire in 1991)

In many fishing and farming villages. Distribution of Fermented Fish

@ :present O :before
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Cultural Food Assets of Lake
Blwa area  EBMLEOBXILM

Biwa-trout rice
HHOWEER

seasoned fish
MaomE

Fermented fish
MEOEATL

Detchiyokan sweet
AEFRE Tob&5NA 5

Hinona-turnip pickles

'oday’s Lunch purveyed by Uoji (&
Dashimaki omelet (+:LsEF) Cabbage (cxfnaze~D)
with sesame seed dressing
bcuiees grilled
. ==+ Biwatrout E ‘i
Shrimp & (Gh%d M) Tartar sauce A
P [g? Seasoned (BL32LJ=2)  Deep-fried carp
soybean . -
5 BT - Ohmi-beef (BOI51)
~Ue ’@‘ GET#LCAK)
Cooked rice (WYHIKER) Marinated
“yurikago rice” sweetfish
produced in Chinai UMEDTYR)
{7 Pickled paprika/ onion/ parsley
6“ vegetables (TVH -ERF -/5kY)
(FoW) 5
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Eel sukiyaki Carp miso soup
SHEDLHALHA Boitit

B

Grilled iwa gudgeon
HEFABAHT 7

Funazushi cutting

event in Kusatsu
(FLEIYm=E)

ffering of fermented loach fo
shrine God (* with fermented catfish)
(EC&STLDHER)
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Preparation of fermented sweetfish (%9 L&)

Preparation of fermented ugui (5<¢uL¢LEIT) 9

Festival Dishes
KUDELE

Festival float
KEFEYOIE
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Cboked réd bean i‘ice Grilled miso tofu MlIgWOI’t rice cake
IRER SEHZE FELFEk 10
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',L t:v::_,x i ‘ . Fermented mackerel
i = J I§;f dl;mphng M BEATL (RiR)
i | ZIFSEF ;
(=+/) )
Horse chestnut %
rice cake LIS .
EBE5 (FIR) 2B Tyout rice |
¢ o F¥oHL [ KRS
& ERH
; : . N~ Rice dumpling
Corbicula rice ‘? S pupsa— EMET

LECAZIEA

Natto rice cake

mEet (MA)

Ukawa kanpyo sushi
(dried gourd shavings)
FF=E (kA)

. . Smartwed sushi
Dupling covered with tofu =TFL (HM)

and vegetable mix C-)
RRZ AT (EFE D

- Tea porridge 11
OFm (BB

Japanese Healthy Meal
(BEMNLG—T=EXDBEXSSIL)

Rice, fish, bean, potato, vegetable, and seaweed 12
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The average men’s life expectancy

- Shiga prefecture is No.1 (longest) in Japan -
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Dietary style in Lake Biwa area

o The combined farming and fishing life style is characteristic

around

Lake Biwa. Lake Biwa fishes have been consumed

in lakeside villages, also in agricultural area.

o People have developed the special culinary culture of
traditional foods.

o Lake Biwa area is rich in foods, rice, fish, vegetables,

beans,

and many kinds of fermented foods. People in Lake Biwa
area have been taking well-balanced nutritious diet.

o The average men’s life expectancy in Shiga prefecture is
longest in Japan. (*That of women in Shiga is the fourth)

BEDFEHFam
81.78 %
81.75
81.36
77 78 79 80 81 82 (yr) 83
The Ministry of Health , Labor and Welfare (E3%#& 2015) 13

14
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*FHM_ A school of young fish in rice field.
Spawning.

They survive with high survival rate.

BAPEXRICHNIESZIRELTLET,

Providing opportunltles

ESEDHRESDRNMEGH)

Creature observation (June)

INEFERDEE (98) E(ZE‘%E&Q&MEQ ()
Rice harvesting (September) Thanksgiving workshop(Autumn)
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MILRMAREICEITEHEZIT-CL\SFT.
We are challenging to add value by processed product development.
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We will work with SDGs.

e iyl

“llake tollandifocused

“environmentally/sound
““agriculture™for the future.”



BHER-AFLKRSKBIREZNYRES !

Our goal is to restore paddy fields for lake fish to spawn and grow in.

BR, b, BEH, TUTAIVEZDLOICE>TADG [BopYHIKE]

Fish nursery paddy fields are important for farmers, communities, Lake Biwa and — especially — the fish!

AVEZLDHRDULTESESBAENRRENYRI 7OV IV T,

B .
FELDICKL
Fish nursery paddy fields are

good for wildlife...

KBIRT2YD s YNEETHARRN NG
WESHHRDEBIEL ERIR,

Rice fields are rich in plankton and there
are no non-native fish, so they make an
ideal environment for young fish to grow.

EEEMlilcEk L

Good for Lake Biwa..

REBTHKBOKUZELTDZ 2K
Y, BEBRCRNTDEXKENRBZE
NTED,

Fish paths raise the drainage water routes, and
reduce the flow of turbid water into Lake Biwa.

Good for the community...

BREEVUPBERLE, IOAY
BARIZEINDLDCEY, AEA
%@Qiﬁﬁiin\ AL DI2ENDLY
FR®.

People participate in creating the fish
paths, and groups come to observe.
This brings a lot of people to the rice
fields and helps to strengthen human
relations.

92

We are trying to restore a paddy environment that will allow both people and wildlife to live safely and securely

' l'"{".‘gt -

FEHICEL
Good for children...

BARICBANSZET, FEEESS
BARICBR]RZEDXDI2ED,

Children who like fish also become
interested in the rice fields.

BoMUYNTIKBR
BZRIcL LU

And good for farmers.

[HEEEDTIYRX] ELT, AI0MH
[BZD TRERFTI D ENERD,

More rice can be sold because of its added
value as "A live, natural rice brand."



Fish Cradle Paddy Field Project

Restore a paddy field environment where lake fish can spawn and breed!

“Fish cradle paddy fields” are important for farmers, communities, Lake Biwa and - especially - other living creatures.
The Fish Cradle Paddy Field Project aims to restore a paddy environment where human and other living creatures can live safely
and securely.

Relationships between lakeshore paddy fields and fish Methods of restoring paddy fields as spawning and breeding stes for lake fish Effects of Fish Cradle Paddy Fields

Until the mid'19605 -Install fishways (fish ladders) with a series of Restoration of the local ecosystem is expected to increase

. environmental awareness among local residents, revitalize the local
*Farmers had great difficulty growing rice in paddy fields around Lake steps that reach the level of paddy fields, so that ; : :
Biwa, due to ﬂgoding causeglbgy ﬂucn{lgating wgter lZvels in Lake Biwa and the water level of the drainage canal is level with community and stimulate development of brand agricultural

. roducts.
work in wet paddies using paddy field boats. th? [})laddy'fleltfi surfaclti. . dd A
*Paddy fields, warm and rich in the plankton on which fish feed, were ideal f'Fifi cgmlngdrom Il‘a e Biwa can enter paddy
spawning and breeding sites for lake fish. Paddy fields, indeed, functioned '¢'%S V'a paddy outlets to spawn.

i Padd Paddy outlet
as a “cradle for fish.” y ,

N B Drainage
From the mid-1960s .
+Land consolidation projects were promoted, resulting in increased .
productivity and improved agricultural management.

*To convert wet paddy fields into dry paddy fields, drainage canals were

dug deeper, making it difficult for fish to enter addy fields. Paddy fieldHeight difference between Eliminate height difference between
g P g p y 8! g
paddy fields and drainage canals resulted paddy fields and drainage canals by Nigorobuna carp fingerlings We aim to market rice produced in fish cradle

Psrhesel;t fand future e ik Cradle Padds Fild from land consolidation installing fishways : growingin paddy fields paddy fields as eco-friendly brand rice,
+Shiga Prefecture is promoting the “Fish Cradle Paddy Fie ——

Project” by which to maintain agricultural productivity while
restoring paddy field environments where fish can spawn and
thrive.

Parents and children participating in Elementary school children catching
a living creature observation session fingerlings
held in the fishway

Local residents jointly install fish ladders.
(Children drove in stakes for the first time.)

% Fish ladders were installed under the “Farming
Village Conservation Project through
Collaboration across Generations” (Measures to
Conserve and Improve Land, Water and
Environment in Shiga Prefecture)

thesadayrad T E "
W
e | http://www.pref.shiga.jp/g/noson/fish-cradle/
i Video available showing catfish jumping in migration upstream to their spawning grounds!

Mother Lake, Lake Biwa ‘ il
—Shiga Prefecture is dedicated to LC o= Inquiries: Rural Development Promotion Division, Department of Agriculture and Fisheries, Shiga Prefectural Government E' il

protecting this precious lake, ~ ©"geigupstrean Gumping the fishway) TEL:077-528-3962 E-mail:gh01@prefshigalgjp  Website
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We will pass down the Biwa Lake System to the next generation

Our Biwa Lake System Studies

TSURUDAN

h School Student Representatlve Uta Kataoka & Noa Ohta

F EEET NN T

% BIWAKO == 2y 8 . o
DAUGHTERS{f! ~ Activity history

August 2017 Coca-Cola Environmental Education Award = Grand Prize
: December 2017 Biodiversity Action Award = SDGs prize
\ January 2018 Reported activities to the superintendent of education and
the director general of the Agricultural Department of Shiga
February 2018 Low-Carbon Cup = Minister of Education Award
‘ ‘ March 2018 School Pride Eco Award = Grand Prize

After graduation from elementary school
High School Representatives of the Biwa November 2018 Presented at the field visit for Japanese Important

4 Agricultural Heritage
I(_élr(aedtjoa![_easngfIghﬁnggxfgféfnrzntary January 2019 Presented at the Ministry of Education, Culture, Sports,

Science and Technology

school) March 2019 Participated in the certification briefing session for
Japanese Important Agricultural Heritage at the Shiga
Prefectural Office

May 2019 Participated in a tea picking experience with the Governor
of Shiga

September 2019 Presented at the Food Symposium at Ritsumeikan
University

November 2019 Presented the Biwa Lake System at an SDGs conference
at the University of Shiga Prefecture = Grand Prize
December 2019 Served funazushi at a symposium at the International

Pregentation at the Ministry of _ Conference on GIAHS
Agriculture, Forestry and Fisheries

Certification Ceremony of At an SDGs!conference at the 1 ; A HMNe Presentation at an
Japanese Important University of Shiga Prefecture n iy § agricultural group-event

AgriculturallHeritage




Making and communicating traditional local cuisine

Event for introducing traditional local cuisine

% W : - | ” / ‘
g . - T
‘ To the Governor of Shiga To the Mayor of Kusatsu City
Prefecture
3

Learning about the Biwa Lake System together
I NEENET Imm fo 0L W WNMim NN Nl En N

Agriculture, Forestry and Fisheries Coexistent with Lake Biwa

At a visiting lecture of Council for Promoting Agriculture,
Forestry and Fisheries Coexistent with Lake Biwa in Shiga

X
LN AR A 2 -3
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Communicating the Biwa Lake System through
exchange with various domestic audiences

Communicating the charm of the Biwa Lake System beyond Shiga
e

Exchanges with distant locations
through online meetings

Exchanges with other
GIAHS sites

broadcasting from a local FM station

Communicating the charm of the Biwa Lake System
as elementary students

Making and communicating At an exhibition Visiting a corporation
traditional local cuisine

Communication to thousands of people with careful

consideration of the learning cycle
(learn -> think -> act)

Public relations
activities at a FM
radio station and via
online meetings with
distant areas.

FM broadcasting
56

through online meetings



Continued activities with Biwa Lake fishermen as junior

high school students
2. e =

1 |
Getting ready to make funazushi
wearing a GIAHS happi coat

o= [




Learning about traditional funazushi from a Biwa Lake fisherman
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Helping out at the Ohmi tea harvest
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Presenting the Biwa Lake System at an SDGs conference at the
University of Shiga Prefecture

Ty Ly \ -

L7 Il 1 Y
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Presenting our activities at the field survey for designation as
Japanese Important Agricultural Heritage System




Presenting with the Committee at the Japanese Important
Agricultural Heritage System screening panel meeting

We will pass down the Lake Biwa
by communicating the value of lake-to-land-focused environmentally-sound
practices, and inviting consumers and other actors to participate in collaborations
with people around the world 20




At the Certification Ceremony of Japanese Important
Agricultural Heritage System
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We will be responsible for our future and pass
down the Biwa Lake system to future generations.
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