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Oyster park at Oku-Matsushima,
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Tetsuo SEKI (Japan Fisheries Science
and Technology Association )
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Les déjeuner d’huitres,
by Jean-Frqancois de
Troy, 1735
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In France, from the 18th century (left) to the present day (right),
oysters are enjoyed Raw and Alive.
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Mainly shucked oysters and cooked
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The Japanese adore oysters also HZARANH 1 FHUFE
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fried oysters
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My first Ostrea edulis at Belon,
Bretagne, 1973
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In charge of both countries:
late Prof. Takeo Imai of Tohoku
University.
Representative of the French Embassy
in Japan
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" SHIPPING 'AND 'TRADE NEWS, MONDAY, FEBRUARY 24, 19¢

_SAS Airlifis Oyster Seeds |

Scandinavian Airlines DCS Super-Fan left Haneds,
loaded with ten million oyster seeds, for Parls via
h Pole Feb. 19. The success of a trial shipment
| (300,000 pieces), by the same carrier on Feb, 9, resulted
this hll]ky lhlpmlnl by chartered plane. Raised in
5 he Oginohama Beach in N[iy%l l’-l!(mre.
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4 mm from lem. The "oﬂnnhma" oyster seeds also
assed the export standards ified by the Ministry of
: Agﬂmdlure md Fomu'v Thls is the frst time that items
| are shipped to Europe by air especially in a large qu mlg-y
A secrel

grown
wup to a full size after one 10 one and a half years, Japanese
oysters will become a real treat for gourmets in France.
Many more tons will be airlifted to Paris from time to time
until next May.

Journal “Trade News 1969
“Transport of millions of
Seed Oyster to Paris
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Historical fluctuation of Oyster production in France.
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Figure 1. Historical trends of French oyster production (adapted from Héral 1989).

Buestel et al, 2009, Jour.Shellfish Research 28
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Preparation at MangokuUra
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Interview by French TV Station
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cwsreen ) March 11, 2011: French Aid to the Sanriku Tsunami Relief Efforts P, < mire
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Orqganizations providing aid

- French-Japanese Society of Oceanographie- France
ILBBEFE (Ceccaldi £E) :

* Association for the development of Aquaculture
KEEEIRES (Mariojouls &)

- Fondation Air Liquide & Teisan T—J)J ) ¥ — FEE
(TAY)

* Marseille St-Jean Lotary Club
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+ Volunteers of Japanese-French Oceanographic Society
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- Okaeshi Project of Marennes Oléron
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* Association Gambaro Japan of Bretagne
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e om ot Donations of Scientific Facilities to MIYAGI and IWATE Prefectures
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e Contribution: 3,300,000 yens
- 9 Microscopes, 5 Plankton nets to MIYAGI Pref.
BHE . BEMEER, 777 bFrF v 5K
1 - 8 Microscopes, 5 Plankton nets to IWATE Pref.
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GAMBARO JAPAN of Bretagne . Life jackets to TARO,
IWATE
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* OKAESHI Project of Oléron - Floats and Ropes to
ISHINOMAKI, MIYAGI
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A\ September-October 2012, Invitation of researchers and growers, visit to the affected areas,
COAST CAEN .. . ..
2023 ‘ \ and ]omt seminar: funded by a French-Japanese joint research grant from the MFJ
I BUABOBLARFRMESIC L 2 HREBE, BOHRES L 0ARE I —

p\ B laEFxss
B Société franco-japonaise
il Oceanogmpf lie

Donation Ceremony of Microscopes JF-Taro IWATE ‘ FMag igw -Wan
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A Participation in the First World Oyster Congress (Arcachon) and

SIS G D Inspection of oyster farms, November 2012
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(C)Y.Koizumi

Con qratu,at' n g Cha_’rmgn i_"gb:.an Mr. Kunio GOTO at Mouille Lande , Visit at IFREMER
on his decoration. 7 /N VT 5 A F it (23 D BRFBIf K & IFREMERT 1 ¥ D%
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COAST CAEN /\D 17th Oceanographic symposium in Bordeaux, October 2017
2023
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Mr. Gerald Viaud of the Marrenes Regional
Committee and Mr. Masanori Hatakeyama
of the Karakuwa kensennuma Local
Committee.
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Attempts of French oyster culture in Oyster Research Institute at Mohne Bay, Karakuwa Town
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Tohoku Kesennum
region of a city
Japan showing Aerial view of
Late Dr. Imai (Professor of the Faculty Sh_OWi'_\g Karakuwa Mohne Bay
of Agriculture, Tohoku University ) Miyagi town
Prefecture

Production record of the French oyster
(Ostrea edulis) seed

at the Oyster Research Institute
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N Recent trend of the oyster Bar marketing in Japan
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Development of the Oyster Bar marketing scale
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/\D Difference of the oyster shell characteristics by the level in @

L suspending rope of culture
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) Oyster culturing shelf at the lowest tide
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Oyster kept at this
tidal level retain
intrinsic sweetness
with small size and
hard shell

New candidates for
high quality brand
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Oyster kept at this level grow to a larger size than
upper layer, sweetness and flavor does not exceed
the upper level

Oyster under this level could
grow to a largest size and
give ordinary flavor
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Newly developing oyster farming system to meet for the
demand from oyster bars (start with single seeds)
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Da\ Hot seawater bathing treatment to
exterminate fouling organisms
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60~70°C, 30~60 sec.
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Baked with foie gras Fried oyster Oyster and vegetable hot pot
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Mrs. Seki, Hatakeyama and o -
Laban at Hinase. March, Merci de votre attention !!
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