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Council for Promoting Agriculture, Forestry and Fisheries Coexistent with Lake Biwa in Shiga

Biwa Lake to Land 
Nigorobuna (round crucian carp) Biwa trout Ayu (sweetfish)

Biwa goby Biwa gudgeon

River lizard goby Freshwater prawn

Hasu (three-lips)

Sandai clams

Funazushi Ebi-mame (shrimp and beans) Biwa goby hot pot

Hasu dengaku (hasu fish with miso)

Biwa salmon with riceCharcoal grilled Biwa gudgeon

Pot-boiled young ayu

River lizard goby with soy sauce

Varied and 
delicious

Red turnip Hinona (long-rooted turnip) Moriyama Yajima turnip

Yurugi turnip Kitanoshona radish

Ibuki radishOhmi turnip

Oyabu turnup

Yamada mouse radish
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Citizens and 
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cooperatives and 
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Forestry 
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and foresters, etc.

Organizations and others
 dedicated to creating

 paddy fields to sustain the 
abundant ecosystem

Consumers, businesses, 
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 NPO groups etc.

Elementary, middle and high
 schools, universities, research 

institutions and testing 
centers, etc.

Tourism associations 
and tourism related 

businesses, etc.

Agricultural
cooperatives 

and farmers, etc.

Each local region,
 young farmers, 

clubs etc.

Livestock farmers, etc.

Land improvement 
regions

The 19 districts 
of Shiga Prefecture Shiga Prefecture

Fisheries Cooperative 
Federation

Shiga Prefecture
Agricultural Cooperative
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Shiga Prefecture
Individual 

Members Organization
Members

Shiga Prefecture
Livestock Promotion 

Association

Biwako Visitors 
Bureau

Promotion Association for 
the Story of Rice Paddy Life as it 

Connects to Lake Biwa

Shiga Prefecture
Youth Farmers Club
Collaboration Association

Shiga Prefecture
Land Improvement Project

Organization Association

Shiga Prefecture
Forestry Cooperative 

Association

Collaborators

Oisade Fishing (herding fish into a net) Specialty Rice made with the quality of water 
and ecosystem in mind

Reed Cutting Activities for businesses and 
students to join

Business-lead Forest Planting
(Hosted by CO-OP SHIGA)

Biwa salmon swimming up the river 
(Picture provided by Maibara City)

What are Globally Important Agricultural Heritage Systems/Japanese Nationally Important Agricultural Heritage Systems:
   Globally Important Agricultural Heritage Systems are globally significant sustainable agriculture, 
forestry and fishery industries which have been developed and shaped for generations while adapting to 
the society, environment, culture, landscape and biodiversity that they are connected with. These are 
systems that the United Nations Food and Agriculture Organization (FAO) certifies.
Japanese Nationally Important Agricultural Heritage Systems are the traditional agriculture, forestry and fishery 
systems certified by the Ministry of Agriculture, Forestry and Fisheries of Japan.

The effect of certification as a GIAHS

Abundant food, the pride of Lake Biwa System

Participation of diverse actors for sustainability of  Lake Biwa System

   When the value of the agriculture, foresty and fishery industry is globally recognized, the industry is expected to be 

revitalized through product branding and increased tourism. In addition, we can expect stronger cooperation between 

Japan and foreign countries, particularly in similarly certified areas.
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Inquiries (secretariat)

Shiga Prefecture, 
Department of Agriculture and Fisheries
Address: 4-1-1 Kyomachi, Otsu City, Shiga Prefecture
Tel: 077-528-3825  Fax: 077-528-4880
E-mail: shiga-giahs@pref.shiga.lg.jp

GIAHS Project on HP, Facebook and Instagram

The agriculture, forestry and fisheries of Shiga, which coexist with Lake Biwa, contribute to the following SDGs:

6 Clean Water and Sanitation 14 Life Below Water 15 Life on Land 17 Partnerships to achieve the Goal

Globally Important Agricultural Heritage System

Traditional cuisine culture that uses fish from 
Lake Biwa and other agricultural products Traditional vegetables of Ohmi (turnips etc)

Ohmi Rice is made using a particular argricultural 
system that protects the unique system of Lake Biwa

Mizukagamin

Blessings of Lake Biwa (the Eight Delicacies of Lake Biwa)

 Integrated System


