JAPAN’S GEOGRAPHICAL INDICATIONS

How to Use the Information Website on Japan’s Geographical Indications

€ The Ministry of Agriculture, Forestry and Fisheries, in an effort to broadly convey the appeal of products
registered in Japan’s Geographical Indication (GI) Protection System to people around the world, provides
product information through its website.

€ The website presents descriptions of registered Gl products, videos introducing production situations and area
scenery, and production area maps and gives explanations of technical terms on geography, dietary culture, etc.
in 7languages.
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In regard to production method, Echizen Gani is caught by offshor
bottom trawling or small boat bottom trawling off the coast of Fukui -
Prefecture and the surrounding sea areas (west of Noto Peninsula (2
in the Sea of Japan) and landed in the ports of Fukui Prefecture. !

N ———————————— - - -

After being caught, the crabs are kept in fish tanks with seawater cooled by cooling systems or in fish boxes with ice bedding.

GoogleMap@

The shipping standard of Echizen Gani requires that male crabs must have shell the width of 9 cm or more, not including mizugani
(freshly molted crabs with soft shells) and that female crabs be mature crabs that have laid eggs and carry them in their abdomen,
excluding akako crabs carrying unfertilized, uneyed red eggs.

C tents 5 ) The sea west of Noto Peninsula in the Sea of Japan is inhabited by snow crabs, making it an important fishing area for Japan. In
ontents particular, the topography off the Echizen Coast (3) characterized by the sudden drop-off has contributed to establishing an ideal fishing
[ Explanations are area for snow crabs within a short distance from the coast, making Fukui Prefecture a traditionally well-known producer of snow crabs.
) The area has traditionally had many so-called discerning distributors with rich experience in snow crab trading, requiring the fishermen to
also pI’OVIded consistently land snow crabs of sufficient quality to satisfy them. This has encouraged the fishermen to grade crabs and conduct cold
. storage for maintaining freshness onboard ships after catching.
concerning the 2 e b g " , A
Echizen Gani is shipped fresh to distributors, restaurants and hotels and retailed mainly as boiled snow crabs. They are highly valued for
climate, natural their high quality as a major local specialty of Fukui Prefecture.
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O Currently, 106 products are listed on the website. We intend to
successively introduce registered products in business year units from
now on.

Contact Information

Contents 2

For each
registered product,
the registration
number, name,
class, date of
protection,
producing area
and applicant
name and address
are listed.

Contents 4

The producing
areas of registered
Gls are displayed
on a map.

By using Google
Map, you can
check locations
viewed in terms of
all Japan.
Moreover, by
using Google
Street View, you
can enjoy scenery
in and nearby the
producing areas.

Scan the QR code
to visit the site!
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