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Okayama’ s Fascinating Marine Products ; The complex topography created by the
Seto Inland Sea interwoven with open sea, as well as the blessed abundance of
water from the three major rivers of Okayama, allow for a variety of fish and
shellfish to be caught during every season in Okayama. Oyster and nori (seaweed)
cultivation, which take advantage of the calm waters of the Seto Inland Sea, are
also thriving.
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Okayama Seasonal Fish ; Okayama Prefecture is striving to promote the
fascinating marine products of Okayama, with a focus on Okayama Seasonal Fish -
a total of 12 species of fish, 3 types of fish from each season, which are selected
through the Okayama Seasonal Fish General Election.
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Development of Fishing Grounds and Aquacul-
ture Sites ; By regenerating eelgrass fields and

improving the seabed, nurseries and habitats
for fish and shellfish are created.
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Okayama Oysters ; Nutritious oysters, referred to as the “milk of the
sea” due to their colour, are a staple of winter cuisine. Okayama is
the third largest producer of oysters in Japan, and is working to
establish a safe and reliable brand through implementing a tracing
system and other means.
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Okayama Nori ; Cultivating nori
(seaweed) in an abundance of nutrients
from the rivers and calm sea waters,
Okayama is the eight largest producer
of nori in the country.
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