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THE JAPANESE SALMON INDUSTRY 
The sailaon industry was, at one time, of great ~po rtance t o the eco 0 of 

Japan. The Japanese salmon industry reache d i t s peak in 1937 wi th a to t al ou t pu 
of canned salmon amounting to a bout 2 , 500 , 000 cases~ value d a t appr oximately 
40, 000, 000 yen. In that same year the production of sal ted salmon was nearly 200 I 000 
metric tons (Graphs 1 and 2 ). From 1937 until the outbre ak of na val arf a e 1n 
the Pacific prior to the 1942 season, Japan ranked second only to the United ates 
in the production of proc~ssed salmon. About 87 percent of the expor~ed canned 
salmon was sent to Great Br1t a i n, four percent to Fr ance, and mo st of t he r ema inder 
to other European countrie s. 
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Graph 1 Graph 2 

At the present time Hokkaido is t he pr incipal source of the g r eatly reduced 
salmon catch. Prior to 1945 , the waters around Kamcha tka, Sakhalin, and the nortner 
Kuril Islands provided pr acti cally all of the salmon used for canning and salti 
( see Plates 1 and 2 , pages 10 and 11) . 

Recently, becau se of t he sho r tage of foo dst uf fs i n Japan , and because Japbn 
has been cut of f fran f ore i gn t r ade, a mar ked increase in damest ' c cpn~ption of 
canned salmon has taken place. 

Because the Japane se floating cannerie s ~ere sunk d ring ~he ecent as· 
ities, and because Allie d naval act i on disrupted communications with ~ e canner es 

-'Ibi s report is based on infor mation gathered and c ocp iled by Captain erne W. 
Broadbent, Natv.ral Resour ces Sec ti on, Gimeral Headquarters , Supreme ~er far the 
Allied Powers, Tokyo. ( Reproduced by e r mi ss i oo r:L the ~ivi l Af::a.irs Divi sioo, 
Depar tment) . 

Note: This leaflet suoer se des Se • 1113, a r e r i t fr om .:=.=~==- -isber ies Re ew, 
Jul - l S 6, page s 8-19. 



in Kamchatka, Japanese saLllon production has shown an enormous decrease since 
1941 (Gr aphs 1 and2, page 8). It is, therefore, neces ary to base the state ents in 
this report on conditions as they existed prior to 1942 . Productio d ta were 
obtained frou many sources . Where discrepancies occurred , the most realis ic 
figures were used. 

Inasmuch as most of the Japanese salmon industry was centered i waters con­
trolled by anothe r nation, the industry was subject to nume rous international 
agreements. 

In 1875, when the treaty which provided for toe exchange of Sakhalin for the 
Kuril s was signed by Russia and Japan, the stipulation was made that Japanese 
vessel s were to have the same privileges in tha OLChots.rl: Sea as ' Iere t e ussians . 

As a result o f the Portsnouth Treaty following the Ru sso-Japanese ',ar in 
1905, southern Sakhalin (Karafuto) was ceded to Japan . Since that time a co -
siderable amount of sal~on fishing has been done by the 
Japanese in this territory. The Russian Gover~ent, at 
the same time, also conceded to J apan the rigot to fish 
along the nussian coastline in the OknOtSK, Bering , and 
Japan Seas, In 1907, the Russo-Ja~anese Fishery Pact 
was made to extend for a term of 12 year s . This pact 
was drawn purposely to show in detail Japanese rights 
in fishing in the se Russian territories. 

In 1917, because of the downfal l of tue Romanof1 
Governnent in Russia , it was necessary for Japan to enter into an agreement at 
the Tomsk GoverI~ent to maintain the existing position of Japan's fishery righ ts. 

From 1920 to 1925 the Japanese placed all tneir fishery concessions un"er 
the protect ion of the Imperial Japanese Army. Tnis was done follo vi the icoloi v sky 
Affair, when all Japanese landing stations and canneries were estroyed by 5s ' an 
partisans, 

The Japanese found it necessary to enter into an agreement with the ". S , ,rl. 
in 1928 after the whole of eastern rlussia was taken under the control of the Sov' et 
Government. The agreenent gave Japan the right to fish on the entire coast of the 
far- eastern Soviet territory, except for a few specified ports . 

Until 1928, Japanese fishing concerns h&d occupied 8 pe r cent or more of the 
fishing grounds in eastern Russia, Between 1928 and 1931 SOviet interests prac ­
tically reversed this situation, Th is was done by the State enterprise taking 
over the leases of the Japanese as they erpired . 

On April 2, 1 '139, a temporary agreement was signed which provided that the 
Fishery Convention of 1928 remain in force until the end of 1939. 

At this time the Soviets established the principle tha t, even though , the Ports­
mouth I'reaty in 1905 had given Japan a ,right to fish in Russian wate rs, the Soviet 
Government still had the power to determine where the Japanese could fish and t o 
IDaAe the terws for leaSing these territo=ies. 

In Januarj 1940, another 2rovisional agreement was concluded , During the 
1940 season, 142 Japanese ve ssels operated in Soviet waters, cat ching 332,000 
metric tons of fish. ALllost 20,000 men were employed, 
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A provis iom .. l agreement to extend t he Fishery Convention of 1928 until the 
eJ d of 1941 was signed at 1-10scow on January 20, 1941. A renewal fo r 1942 was 
effected on iarch 20, 1941. -

In July 1941, the oviet Government designated certain coastal waters wherein 
fiShing b Japanese nationals was to be prohibited until the end of the war in the 
Pacific. It vias agreed by the Japanese Government that they were not to exploit 
the fishing lots ren ted bY , Japanese nationals on the eastern coast of Kamchatka 
Peninsula and in the Olyutor region unti l the ces sation of hostilities in the 
Pacific. 

In 19 4 t e F ishery Convention was renewed to becorr.e ef fe ctive i.~arch 30 , 
1944, ith t he following changes: 

a. Renewal was to be in effect for a period of five years instead of the usual 
one-year term. 

b. Russian fishing organizations were to be given the right to purchase ten per­
cent of the JB!>anese fishing lots, which were to be offered at auction. 

c. Because the were not exploi ted, 24 of the fishery lots, amounting to about 
eight percent of the entire number of lots lIhich were under lease by the 
Japanese, were not to be leased again. 

d. Rentals were to be increased about six percent over previous l eases . 

e. All articles of the Convention which rel a ted to the fishing activiti es of the 
Soviet Union were abolished as DO longer applicable. -

mhe salmon industry carrie to a virtual standstill in 1945 . Nne;} Sovie t Russia 
entered the war in h,ugust end subseq,uently occupied the Kuril Islands, an estimated 

,500 J a anese cannery workers and technicians were in Kamchatka and the Kurils. 
hccording to the ichiro Fi sheries Company, nearly all of these men are still in 
Soviet territory . Left benind in these areas were 3 , 000 ffietric tons of sal ted 
salmon and 260,000 cases of canned salmon; most of this had been packed during 
the 1944 season. 

Japanese salmon fishing activities expanded to include North ~erican waters 
as ell as Asiatic. Salmon fishing off the coast of Alaska pr ovoked a storm of 
protest from American f isheries interests . This expansi on was part of a three ­
year pr ogram begun in 1936 by the Japanese Ministry of Agriculture and Forestr y 
to investigate the salmon fishing possibilities on the high seas off the Alaskan 
coa st. 

The American fishing interests pro tested against the J apanese floating can ­
neries taking red salmon in Bristol Bay. .nftt::r an exchange of notes between the 
United States and Japane se Governn.ents, Japan agreed to abandon this survey in 
Narch 1938. 

Over a period of year s , the number of Japanese fishing companies participating 
in the auction of fishing areas so increased tha t compet ition became keen . About 
1915 , at least 100 separate enterprises were in existence. Between 1915 and 1932 
many of these comp!mie s merged, and by 1932 . about 30 concerns were in operat ion. 
At this time, all the Japanese fishing interests in Sovie t wate rs were placed. 
under the united control of Nichiro Gyogyo Kaisha ( Japanese-Russian Fishery Com­
pany), which thereby ac q,uired e monopoly of leased lot fisheries . The Nichiro 
Fisheries Company is sti l l the largest producer of salmon and crab in Japan, 
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The canned goods that wer p ck d in the R ssian territory , ei ner a 
nese land stat10ns or by float1 g cannerie, re shipp d dlr c J 0 
markets . The proceeds f m thes products l' 11s d der the h ad 
and so were not entered in the returns of t or i n trad 0 Jap 

The following ive s eies 0 salmon ar 

a. Xi salmon (OLoo h chUB tach.awytacha) I 
plenty of oil and fine flavor, '!he lei 
l ar for canni ,bu r e ntly, much of th . 
is the lar s t gpecies of aal ilion , ran,qi in 

b. Red s lmon or sOcUye (Q.,~: is ~ du 
the northern Kurils. I t is the moat deair bl d a 0 

made up about half of the salmon export trade of J 
the red salmon is ei pounds . 

c . Silver salmon (Q., d&utcl:J: '!hh species is ca 
the northern Kuril Islanda. e aih'er aal 
the red salmon, and the a is li b red in 
silver sal n is bout six pounds. 

d. Pink salmon or h back (Q., gorbuscha): is I'pec 
color of the lesh a.cd the sha e 0 the fiab. 
the other varieties, bu ha5 ~ood 
salmon is a small species, igbi on th 

e. Chum or do salmon (0. lee ta): ~a of the ch' sal 
other species but beoaU;;-o its nice color, dis inc 
i t is a popular produc t. Af ter cannin, e Ie lib i a 
avera e i ht of the chum SalmoD is ei ht pounds . 

The hone base for salmon and trout fishing opera 
located at Hakodate. Bokkai o. ans ort ves se s, a 
season's supply of foodstuffs, materials for repa r, 
their respective landing statio s or canneries to 'ard 
The fishing fleets put to sea as soon as shore st~t ons 'er 
the season's operations. 

In the processing of salmon, the first 0 erat1 n is one of g 
determines which fish are to e packed in cans, and ieh are t be 
dried, or frozen. he freshest f1s of tha oest a 1t are 

for p oc 8si 

s 

Fish for canning are segregated accoruing to Vbr et an uali y, as 0 O. s : 

Variety of Fish 

Red, Silver, and King SallI~lD 

Pink and. Chum Salmon 

Ti t bi ts (ne ck meat of Red , 
Silver, and King) 

Sliced, s moked salmon in olive 
oil 

Grades 

Fancy, Standard , and Non-expor ble 

Choice, Standard, Passed lmd OD­
exportable 

"A" grade and Non-expor table 

Passed rade 

Fish which are rejected fo r canning purposes are either sold on the fresh 
fish marke ts or put into reduction plants with the of fal from the canning ope~a ­

tions. This residue is made into fertilizer or fish meal and oil . 
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Briefly, the canning process is as follows: Fish are unloaded from the boat 
onto the cannery wharf; after sorting, they are conveyed into the plant, cleaned, 
cut to size , and packed in cans; the cans are exhausted and sealed, or vacuum 
sealed without the exhaust cook; the cans are then given the final sterilizing 
cook in pressure retorts. 

Formerly it was thought that, in order to' improve the pack, fi sh should st,and 
12 to 24 hours after being landed. Often fish were held too long and spoilage 
occurred. Hence this pract ice has been discontinued. 

Most of the land and float ·ing canneries are equipped with cutting machines 
commonly known as "guillotines" and "iron chinks." The$e machines cut off the 
heads, fins, and tails, split the bellies, and remove the viscera and sliffie. Other 
plants are equipped with somewhat different sliming machines. The fish are then 
cleaned and cut into lengths, depending on the size of the can. 

ost of the cans are filled by machine, but it has been proved that hand­
packing results in a far su.pe rior product. After the cans are packed and the 
weights are checked, the cans are either run through an exhaust box and then sealed 
or sealed by a vacuum-sealing machine without the exhaust cook. In plants which 
use an exhaust box, cans are first run through a clincher which puts the lids on 
loosely. The exhaust process takes 15 to 30 minutes at a temperature of 2100 F. 

After the cans are run ·through a washer, t hey are cooked in retorts to steri­
lize the contents. The retorting is done in large steel, horizontal, cylindrical 

process. 
shipment. 

tanks capable of holding from 45 to 90 cases 
of one-pound cans each or twice that amount 
of half-pound cans. The one-pound tins which 
have been given an exhaust cook are cooked 
under steam pre ssure for 80 minutes at a tem­
perature of 2400 F. Half-pound cans are 
cooked fC't" 60 minutes; quarter-pound cans for 
45 minutes. Vacuum-sealed cans are retorted 
for an additional 10-minute period. 

In most land canneries, cans are cooled 
with cold water after retorting. In case of 
a shortage of water, the cans are allowed 
to cool in the open air; this is a slower 

Following the cooling, cans are l abelled and cased, and are ready for 

At one time, the Japanese Canners' Association was actively engaged in t he 
inspection of canned salmon. The inspection covered the color of meat, amount 
of skin, oil, liquid and salt, texture, odor, and taste of the fish, amount of 
vacuum, head space, weight, and thoroughness of cook. Lately, little inspection, 
if any, has been made. In many cases, it has been found that during t he cooking 
process the temperature 'was allowed to drop one or two degrees below the pre­
scribed minimum with no correction or· recook being made. 

All species of salmon may be salted or smoked, but the most desirable vari­
eties for these purposes are the pink and chum salmon. 

Salted salmon comes in two grades. The excellent, or first grade, is called 
"aramaki," and the ordinary grade is known as "kairyo." The difference between 
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the two gr ades i s det ermined by the quality and condition of t he fi sh an a l so by 
the process of prepar ation . 

First grade saloon a r e salted and packed indiv i dually i n boxes . AS soon a s 
the f i sh are caught, they are cleaned thoroughly and washed . They ar e t nen drained 
of all weter. After salt has been put in the gill sl it s and bell e s , t e f i sh 
a r e placec in wooden boxes of about 15 to 20 fish each . T e boxe s are kep t in 
cold stora5 e until th~ fish are to be used . 

Ordinar y grade salted salmon is prepared either by salti g i tanks or by 
mass salting . In the tank method, the fish are laced in tan s of e ither ood 
or concrete after they have been cleaned and drained . hey are salted or o g y 
by layers. 'rhe top layer is heavily sal tad, and the tank is covered, i c vas . 
hfter seven days the fish are put in wooden boxes for s pment . In the mass meth­
od, fish are piled on mats and salted heavily. fter being kep t covered wi th 
salt and protected by canvas for a period of 20 days , the ish are pac e in ooden 
boxes. 

Large quanti ties of salt are require in he preparation and pac ing of sal ed 
salmon. 'rhe amounts of salt used, expressea as a p!::rcentage of the e i ght of t e 
raw fish, are as fol l ows: 

~ of Salting 
Aramaki 
Tank 
~s 

Percentage of We igh t 
18 to 20 

20 
32 

iHlditional salt in the amount of 8 to 1 percent 0 the 
is needed for repacking in JOX-

es after the initial process. 

Sal ted salmon may be kept 
for as long as one year with­
out spoiling if stored in a 
cool place. 

• Ot 

»0 

lOO 

250 

200 

'00 

50 

JAPANESE SMOKED SALMON 
PRODUCTION, 1936-1945 

t e f sh 

The sal ted fish are soaked 
in fresh water for one or two 
days in order to remove some 
of the salt. They are then 
cut lenghtwise, separating the 
ba cks from the bellies . The 
sections are dried in the shade 
for one day ; they are then hung 
in the smokehouse by the t a il 
and subjected to the smoke of 
some type of har dwood, su ch as 
white oak , along with sawdust. 
The sect i ons are smoked fo r 
about 10 hours da ily fo r 18 t o 
21 days conse cut i vely at tem­
peratures raU£ing f roD 60e to 
800 ? 

~''--'6:-----'~-,--',,'-e--'--'!l'~'--'-''.'-0--''...I..-, --, • ...1.'-2 _ _ , • .L._~ --,.-'--.. 184 

Graph 3 

Ni chiro F i sheri e s Company ha s one salmon- ffillok ing factory which is in con­
dition f or i mmed i at e oper a tion . This plant is located a t Oi wakecho, Kamiise Gun , 
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Hokkaido. The six buildings of the factory have a floor space of 14,5 5 s u~re 
fe et and contain 20 smoking chambers , The capacity of this factory is 60,000 
smoked red salmon per month (Graph 3, page 15). 

Methods for preserving salDon and other marine products by means of cold 
storage and freezing have undergone many changes since 191B ,when1IT. I hei Kuzuhara 
first started a freezing business using an air sharp-freezing process. I n 1923 , 
the' Hayashikane Company adopted t he Otte sen quick-freezing process, which at that 
time was considered the best method for fish freezing, 

Some varieties of 
being one of the best. 

frsh are .more sui table for freezing than others, salmon 
The most desirable specie s ar~ red and pink salmon. Ex­

foIE1RIC T~ :! I 1._ I I I I I 
. 500 i-+----I- - ---+- JAPANESE FROZE N 

I I /V I I \ SALMON PRODUCTION 
' L- 1\ 1936 -1945 

= ~: \ 
: .1 \ 
I 1 

3000 ,.-- -,--+---+---.-+---\--+---+---f---+-J 

2500 ~-+--j-----++--I\\ t---+-+-----+-l 

tensive developments have been made 
in Kamchatka and Hokkaido, both at 
land sta t ions and on fi shing and fac­
tory vessels, toward better methods 
of freezing. 

Frozen sal..rnon were f irst shipped 
to England and other European coun­
tries headed and gutted, but recent­
ly the producers have adopted meth­
ods of freezing fillets or steaks 
for export. Removing the inedible 
portions of the fish reduces ship­
ping costs, 

Nichiro Fi sheries Company, which 
2000t~-~-~-~~~--4~-4-~~-~-~ 

1 
control s the salmon industry, opera-SOURCES ' 

NICHIRO FISHERIES CO. LTD . 

JAPANESE CANNED FOODS CONTROL CO. 

1500 - JAPIlNES£ BUREAU OF FISHERIES. 

I ted nine f reezing plants and 37 cold-
storage plants in KaDchatka and the 

\ 

northern Kuril Island s. Most of the 
- factory ships were also equipped with 

looorr---'--'---~--'r---r--*---+---+--~ quick-freezing plants (Graph 4) . 

.... JilPANESE MINISTRY OF AGRICULT~ AtJo 
C~. A~IOJLTURE AN/) FORESTRY 

STATISTICS FOR 19.3 . 
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\-­
'--...... 
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1936 1937 19~ 1939 1940 1941 19-44 

-Graph 4 

Since 1927, the Japanese have 
developed the operation of floating 
factory ships to such an extent that 
the industry has become of great im­
portance to the fisheries of Japan. 
Until 1927 , salmon were caUght cl ose 
to the coast as they approached the 
mouths of rivers on their spawning 

migration. Floating 
method by being able 

canneries, with their fleets of fi shing vessels , changed this 
to fish in deeper Vlater offshore, 

At the outset of the operation of factory ships, coastal fishermen suffered 
considerably because ·the ship s were catching a l a rge majority of the salmon. l'he 

' Japanese Government intervened, and i~ 1935, virtual cont r ol over both coastal 
and offshore fishing was granted to the Nichiro Fisheries Company. Japanes~ reg­
ulations prohibited the operation of salmon mother ships south of 51 degrees 10rth 
Latitude to protect the coastal fisheries of Hokkaido, Karafuto, and t he K ri4 
Isl ands. 

In northern waters, the floating s~on canneries operating outside the three ­
mile limit were in direct competit ion with both Japanese a d Sovie sore can-
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neries on the leased lots. It has been said tha t ~ he Japanese used the threat 
of engaging more factory ships to compete wi t h Russian shore stations i n order 
to secure better terms in the negotiations for renewal of fishing lot privileges . 

At the peak of its floating cannery operations, the Nichiro Fisheries Company 
owned nine factory or mother ships ranging i n size from 1,500 to 6 , 200 gross tons 
each : The fac t ory ships were completely equipped for canning, salting, and f reezing 
(Plate 3, page 17). A byproducts plant was also installed on each factory sh i p f or the 
processing of salmon eggs , roe, and salmon caviar (Graph 5) . 

METRIC TONS 
7,000 

/ 1\ 6 , 000 1\ 
\ V \ 5,000 

\ 
4,000 " '" r--3,000 

r-JAPANESE SALMON ROE 
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1943 1944 1945 

Factory ships left Hako­
date with complete equipment 
each season about the mli ddle 
of May, to arrive outside of 
territorial waters off the Kam­
chatka ~oast near the end of 
l~y. Here they anchored to 
await the arrival of the fish­
ing boats. 

Each fac ~ory ship was sup­
plied with the catches of 50 
or 60 fishing craft of 30 to 
50 gross tons each. These ves­
sels sailed in f leets fromHako­
date and other bases to arrive 
at t he f ishing grounds and be­
gin operations the first of 
J une . Fish ing continued un­
t il about the end of August, 
depending upon the run of fish 
each season. The location of 
t he fishing grounds is shown 
in Plate '2 (page 11). 

, The mother ship provided each small craft with 100 to 130 drift gill nets 
of about 180 f eet in length and with other necessary fishing equipment, fuel oil, 
and su~plies. ~he boat captains were issued orders as to where to fish by the 
factory ship's fishing foreman, who had previously made investigations as to the 
most promising fishing areas. 

When the salmon were brought t o the factory ship, they were first sorted f or 
either canning or salting, according to species and freshness,·and dispatched to 
t he cannery or saltery. Processing methods were the same as at the shore stations. 

Factory ships were equipped with r adio in order to keep the main off ice in­
formed as to location, daily catche s, weather conditions, and needs for repair 

. parts and supplies. The ships also made arrangements with Hakodate f or tranship­
ment of stocks when product ion was l a r ge enough to ~arrant shipment. 

Summary 
The Japanese salmon industry rea che d its peak in 1937 with a production of 

2,500, 000 cases of canned salmon and 200,000 metric tons of salt e d salmon. Be -
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cause of wartime cond i tions , the output of this industry had shrunk to 100, 000 
cases of canned salmon and 600 met ric tons of salted salmon in 1945. 

Most of the Japanese sa lmon catch w~s made in Kamchatka and the northern 
Kuril Islands. About 20,000 Japanese were employed in the land and floating can­
neries and in fishing activities. 

The bulk of the J apanese canned salmon production was exporte d prior to 1940; 
an estimated 87 percent of the exports went to Great Britain. 
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JAPANESI PROCESSED SALMON PRODUCTION, 1936-1945 

Salted Smoked Roe and Frozen 
Year. Salmon Salmon Caviar S8,1I10n 

(un! tz metric tons1 

1936 136,497 52 -- 3,504 

1937 197,635 74 6,503 3,956 

1938 184,018 86 5,164 4,376 

1939 135,992 95 6,777 4,591 

1940 63,167 97 4,295 4,682 
. 

1941 185,372 153 3 ,562 3,044 

1942 67,413 159 3,384 793 

1943 77,177 373 3,491 247 

1944 12,224 83 937 182 

1945 627 - 52 18 

Source: Nichiro Fisheries Company , Ltd. 
Japanese Canned Goode Control Company. 
Japanese Bureau of Fisheries. 
Japanese Ministry of Agriculture and Commerce, Agriculture 

and Forestry Statist ics for 1943. 

Table 1 



JAPANESJtJ CANNED SALMON PACK BY LOCALI TY, 1936-1945 

I 

KurU Floating 
Year Aomor1 Hokkaido Karafuto Islands Kamchatka Canneries Others TOT A L 

I( unit: case of 48 pounds or 21.8 kilograms net veight 

1936 196,866 213,057 18,656 558,979 1,115,588 285,541 12,756 2,401,443 

1937 165 ,135 214 , 260 60,562 612,505 1,077,769 371,229 22,858 2,524,318 

1938 194,408 189,498 1,879 528,264 1,200,635 322,597 1,008 2,438,289 

1939 149,499 165 , 756 18,245 453,609 1,125,836 383,649 287 2,296, 881 
. 

1940 47,241 63,182 10,132 450,690 975,624 302,562 15,573 1,875,004 

1941 37,789 54,772 11,917 448,775 1,110,161 331,539 8,020 2,002,973 . , 

1942 36 , 476 32,365 1,104 458,064 829,643 196,887 - 1,554,539 

1943 -- -- - 417,606 454,304 -- - 871, 910 

1944 - - - 272,427 351,766 -- -- 624,193 

1945 -- -- -- 109,192 -- -- - 109,192 I 
--

Source: Japanese Canned Goods Control Company. 

Table 2 
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DISTRIBUTION OF JAPANESE SALMON paODUCTS, 1938-1945 

Distribution 1938 1939 1940 1941 1942 1943 - 1944 1945 
(unit:- canned cases of 48 pounda or 21.8 kilograms net weight) 

1 
Canned Salmon· 

Home Cons'pt'n 5~5,740 . - 1,738,876 1,900,355 1,484,594 871,910 624,193 109,192 

l:xport 

Ash. 202,300 113,600 -- -- -- -- -- --
Europe 2,250,086 1,951, 809 -- -- -- -- -- --
Africa 65,362 91,380 -- -- -- -- -- --
America 11,483 2i,1l7 -- -- -- -- -- --
Australia 101,148 107,417 -- -- -- -- -- --

Tota l (Ceses) 3,226,119 2,2~5,323 1,738,876 1,900,355 1,484,594 871, 910 624,194 109,192 

-

Salmon·· I 
(unit: metric tonal 

Salted 

Home CaD S ' -pt' n 165 ,163 98,023 58,383 181, 19'1 63,652 76,896 11,616 627 

Export 
I 

Asia 18,855 37 ,969 4 ,784 4,175 3,761 281 608 --
Total (metric 

tons) 184, 018 133 .992 63,167 -185,372 67,413 77,177 12,224 627 

Frozen Salmon··· I 
Home Conl'pt'n 3,328 3,65? 4,671 3,044 793 247 182 18 , 

Export 

Europe 1,048 934 11 -- -- ~- -- --
Total (metric 

tonal 4,376 4,591 4,682 3,044 793 247 182 -18 

By-l'roduct.···· 

Home Cona'pt'n 4,973 6,600 4,295 3,562 3,384 3,491 937 52 

Export 

Ada 18 21 30 -- -- -- -- --
Europe 153 140 -- -- -- -- -- --
Africa 20 16 -- -- -- -- -- --

Total (metriC 
tone) 5,164 6,777 5,325 3,562 3,384 3,491 937 52 

• Red, Silver and part of pink salmon production shipped direct to London and Liverpool. Re­
mainder of pink lold on domestic market. 

•• Salt selmon s tored 1n company'. warehouses fo r dietribut10n. Chum salmon for domestic con­
sumption . Pink chiefly exported to Shanghai, Dar1en and Formosa, remainder for domestic 
market. 

••• Exporte 
····Ch1efly 

Source: 

ch1efly to Great Britain and France. 
aalmon caviar . ~xporte chiefly t o Balkanl, France -and Poland. 
Nichiro fiahariel Company, Ltd. 
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JAt'ANESE l'rlOruCTI()N ()~' SALMON BY SrECIIS, 1939-1945 

Species 1939 1940 1941 1942 
(unit: canned, cases of 48 pOlUlds or 21.8 

Canned SEllman 

Red 978,677 642 ,048 614 , 861 471,892 
Silver 59 ,978 55,011 32,047 44,305 
Cc.um 20 1,141 109 30 ,006 
Pink 1,241 ,994 1 ,161,412 1,293,369 862,774 
Others 16, 212 15,392 62,5A7 145,562 

Total - cases ~ , !l96 ,881 1,875, 0041 2,002,973 1,554,539 

(lUlit : metric toni) 

Sslted Sa lmon 

Red' 1,181 348 1,403 
Chum 39, 176 28,677 80 ,873 
Pink 95 ,108 33,424 102,347 
Othe rs 527 718 749 

Total (metric 
tons) 135 ,992 63,167 185,372 

Frozen Salmon 

Red' 480 225 150 
Chum 3,804 4,133 2,664 
l'ink 307 :324 230 

Total (metriC 
tons) 4,591 4,682 3,044 

By-Produc t 8 

Salmon Roe 4, 147 2 ,738 3 ,111 
Red Ca .... iar 2, 630 1, ~57 451 

Total (metric 
tons ) 6,777 4,295 3,562 

Smoked Salmon 

Most ly Red ' 
(metrl c 

tons) 95 197 152 

'Includes al so silver and king salmon. 
Source: Nichl ro Fisheries Company Ltd.; 

Japanese Canned Goode Control Company; 
J ap anese Bureau of Fisheries ; 
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1944 1945 
net weight 

169,466 14,924 
4, 013 1,779 

71,345 7,449 
379,182 85 ,040 

187 --
624 ,193 10!'l ,192 

507 20 
1,454 63 

10,045 544 
218 --

12,224 627 

6 --
52 1 

124 17 
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54 2 
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83 -

Japanese Ministry of Agricul ture a nd Commerce, Agricul ture and Forestry Stotlstic8 for 
1943. 



Districts 

Kamchatka, U.S.S.R. 

North Kuril Islands 

Hokkaido 

Sakhalin (Karafuto ) 

~ 

LOCATION OF NICHIBO SALMON ESTABLISHMENTS· 
A. LANDING POINTS O~' CATCl:U)S . 
No. of Places 

West and East coasts of Kamchatka, 
72 Okhotsk and Maritime Province. 

30 Shimushu, Horo~shiro, Araito, etc. 

6 I ncludes Kunashiri, Shikotan, Shibotsu 
and Suisho in Sourthern Kuril Islands 

1 Chinnal 

:8. PROCESSING Eq,UIPMEHT 

C.AIDlERIES SALTERIES 
No. of Cannery Capacity per No. of Capacity per No. of No . of cold 

District s Panneries tinea day (c~seB) salteries day (cases)·· freezing plants s to r age plant s 

Kamchatka, 
U. S.S.R. 32 77 100,000 72 4,000 6 35 
Sht mushu and 

Ho romushiro 8 20 24,700 32 . 1,800 3 "3 

Hokkaido 3 3 1,800 -- -- - -
Shibot su 1 1 400 -- -- - -
Total 44 101 126,900 104 __ L-~,8?? 9 38 

---

• Table lists establishments in use immediately prior to collapse of salmon industry in 1945 • 
See Plate 1 for exact location of .stations. Facilities used only incidentally for salmon 
sideline to other operations, such as cold storage pl~ts in Hokkaido. are not included • 

as a 

• • Case of salt ed salmon:47 to 51 kilograms. 
Source: Ni chiro Fisheries Cbmpany. Ltd. 
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FLO~TING FACTORY SHIPS OPhRATED BY NICHIRO DURING 1940 SEASON 

Name Size. Gross Tons Type of Factory Ship 

Jinbu-Maru- 5.236 Salmon Cannery 

Shinano-Maru 6.254 " " 
Fukusei-Maru- 5.802 " " 
Kose i-Haru- 5.430 " " 
Tame. t su-~1aru- 4,646 Salmon Saltery 

Hoko-Maru- 1 __ 521 It " 
Chichi bu-Mexu· 1.525 , " II 

Haruna-Mnru- 1,549 II " 
Manko-t-iaru- 1.503 .. " . 

·Sunk during the war (1941-1945). 
Source: Nichiro Fisheries Company, Ltd. 

Tab1p. 6 
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PROChSSING CR1~ OF A SALMON FACTORY SHIp· 

6 As sistanta 

FishiDJ; Foreman 

175 Fishing operators 

Manager 

6 Assistants 

Cannery Foreman 

240 Factory oper etors 

Purser and 5 clerks 

Sorting fbh 
63 Laborers--l Cutting fish 

Washing 
Conveying 

54 Salting processors 
6 Supply men for fishing cre.ft 
5 Engine and hull repairmen 

35 Laborers for loadi ng end unloading 
of supplies and products 

10 By- product processors 
2 Medical men 

Sorting fish 
47 Laborers ~ Put t ing f i sh 

Washing 

137 Fisb packers 
4 Mechanics 

30 Casers 
5 By-proQuct processors 

10 Warehousemen 
7 Medical men, clerks and time­

keepers 

·In addition to the processing crew, the captain of each factory ship has a crew of approximately 
50 men who assist in var ious processing operations besides their regular ship duties. 
Source: Nichiro Fisheries Company, Ltd. 

Table 7 



CREW FOR EACH FISHING CRAFT· 

1 Chief eng1 eer 
2 Assistant engineers - Also assi st v1th f1ah1n« 

ope r at1on., 
1 Boatsvain--'Superv18or of fi.h1ng operation • . 
1 Cook 
8 Sa1lor. and fishermen. 

• F1shing craft used in connect10n with floating .almon factory oper­
at1ona. 

·-The capta1n of the fishing craft i8 the fish1ng chief and 1. re­
sponsible for navigation and catch. 
Source' X1chiro Fisheries Company Ltd. 
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