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As a chid T was perplexed by +he wany Versions of +he Chinese
name of dried scallop. Albeit +he confusion, this precious wmollusk
had been vaiued by people for centuries.
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Su Dongpo, an eminent poet as well as gourmet in the Song Dynasty, penned an interesting
personification about dried scallop, portraying its habitat, characteristics and migration.
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Gong Yiu-chu descended from the South Sea. Mei-chuen, his 14" generation
ancestor, moved the whole family to Minyue, a colony of literati. Mei-chuen was
warmly welcomed by the literati, ofien invited to discussions of literature and virtues...
During festivals, weddings, celebrations, gatherings or banquets with friends and
Jamuly, Yiu-chu was always an honourable guest. If he failed to come, it would be

a great pity for the other attendees...
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From this, we know that dried scallops had been a delicacy among the Chinese bon
ton for thousands of years, an essential dish in banquets. Abalone, sea cucumber, shark
fin and fish maw are the 4 most adored and well-known hoi-mei (dried seafood) today in
Cantonese communities, followed by dried scallops.
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Dried scallops are versatile: cook them with rice and soy sauce for a simple delicacy, or
as the essence of Cantonese congee and double-boiled soup. Other famous dishes include
“Buddha Jumps Over the Wall” and “Stuffed Hairy Gourd”. It is also the major ingredient for
making XO sauce. Almost ubiquitous in Cantonese cuisine, this high-end foodstuff has to
be priced with a global vision. Due to the earthquake and tsunami hitting northeast Japan
earlier this year, the market suffered from severe stockout of Japanese abalones, and an
inflation of over 40% for Japanese dried scallops. Those costing $320 last year are worth
$520 now, an owner of a hoi-mei shop in Sheung Wan said.
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Soya - a place unfamiliar to most
Hong Kong people, is often associated
with the choicest dried scallops from
Japan. Many countries are now raising
scallops and exporting them to Hong
Kong, but imports from Soya are
regarded the best among all. Soya,
approximately 45°N, lies on the ultimate
north of the Japanese coastline in
Hokkaido, facing the Sakhalin Island.
The northernmost National Park of
Japan covers the isles and coastal areas
here at Soya. In general, dried scallops
made of scallops from Wakkanai, Rishiri
Island, Rebun Island and Cape Soya are
called “Soya dried scallops”. More than
a place in Japan, “Soya” has become a
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brand name for quality seafood - it also REBUN*S%AND T
+ CAPE SOYA

yields sea cucumbers, seaweed (kombu)

and sea urchins of superb quality. ®N
WAKKANAI

RISHIRI ISLAND
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Rishiri Fuji - the “Mount Fuji” of Rishiri Island - stands proudly in the centre of the island.
Although not equally magnificent, its landscape still makes it a local icon. With a population of less
than 6,000, the Rishiri people rely mainly on fisheries, tourism and local construction industries.
But your first perception on the Rishiri soil must be the “post-eruption” scene - you find scattered
dark-grey volcanic rocks and tremendous deep trench from the peak to the foothill. | had been to
Rishiri Island for a research on its fisheries and farming. It was the end of April in very early spring,
and its beauty after the bleak winter was fascinating. The north wind was still chilly, but on the soft
snow of Rishiri Island there were traces of life beaconing a new growing season. As a foreigner,
| looked much relaxed than the local fishermen which were thirsting for the south wind. | thought
they could try loosening up a bit, as they had just earned their first harvest of the year following the
spring duties. As they were scheduling their summer timetable on one hand, they could actually sit

back and enjoy this seasonal moment.
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Twe maxing of “the jade from sea’
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Japanese describe scallops
as sailing yachts shells - a perfect
metaphor of fishing boats raising
their sails with a strong will. What
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Hong Kong people love to eat is
their strong muscular tissue. The
best dried scallops are raised in

cold water regions. Scallops of
4 years old are good enough to
satisfy the local sashimi and sushi
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needs, or being dehydrated into

dried scallops for worldwide consumption. Like
sea cucumbers, dried scallops have rocketing
prices and good foreign sales, but scientific
researches on the current “release and breed”
method of the scallops never stop. These are
done by the local “Fisheries Cooperative”
organizations for a better understanding of
the breeding programme. As explained by its
staff, juvenile scallops are bred under artificial
environment, then released to the sea at
selected locations to let them grow in the

optimum environment in the wild. With support
from the Fisheries Cooperatives, the amount
and quality of harvest are guaranteed.
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Fisheries Cooperatives are, without doubt, playing an important role on the near-shore fishery
productions. Fully supported by local fishermen, the cooperatives are responsible for technological

development, striving for reasonable fish pricing, loans, issuing fishing permits, monitoring the catch volume
and so on. They earn mainly the commissions from selling the harvest or proceeds from some small-scale
sales network, but their efforts are surprisingly effective as reflected by the rising living standards of fishermen
and the sustainable development of coastal resources. My companion, an local Japanese specialist,
recognized the contributions of the Fisheries Cooperatives on bridging connections and communications,
which give rise to the fisheries and agriculture of Japan today. The Cooperative staff who led the way for
us was actually a graduate from the Faculty of Fisheries, Hokkaido University. As an employee of this
“fishermen society”, he carries out scientific researches with utmost professionalism, bringing on quality
marine products for the local fishing industry. He is aspired to seek for balance between the fishermen’s
lives and environmental conservation. Besides scallops, local fishermen have caught more sea cucumbers
since 20 years ago. It has now become an important source of fishery income. According to an old lady on
the island, the Rishiri fishermen had been selling sea cucumbers to China before the Second World War
though the catch volume was far less than that of today.
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“Sow Sea Cucumber”, a common consumable in Hong Kong, belongs to the bigger tropical sea cucumber.

It has a rounder, smoother surface, and usually cooked to a very soft state. Thorny Sea Cucumbers, or “Japanese
(Kanto) Sea Cucumber”, are smaller in size with thorny skin and famous for its crispy texture, and often presented
as “Braised Sea Cucumber” on banquet tables. Today, sea cucumbers may be the dominator in the world of
dried seafood - because abalones, shark fins and fish maws have become very rare. According to a hoi-mei
shop owner in Sheung Wan, the retail price for thorny sea cucumbers has tripled from $4,000 to $12,000. A
way of making quick money it seems, but fishermen on Rishiri Island have no plans to take advantage. They still
fish day in, day out, but strictly observing the catch limit for preservation of marine resources and respecting the
principle of sustainable development. Have the story inspired you in protecting our ocean? :é'



