
The Maruha Nichiro Group’s 
“For the Ocean, for life” Actions
Sustainable corporate growth cannot be achieved without coexistence with the global environment and society. With 
roots in the sea and a coherent global value chain from procurement to sales, the Maruha Nichiro Group recognizes 
that coexistence and co-prosperity with future international society is our duty.

With the aim of evolving into an even more sustainable corporate group, the Maruha Nichiro Group is conducting 
various activities “For the Ocean, for life,” based on the three pillars of our Medium-term Management Plan “Innova-
tion toward 2021,” our Medium- to Long-term Sustainability Management Plan, and our new corporate brand strategy 
(see pages 18-19).

From FY2019, we have been promoting the Brand Enhancement Creation Project as part of 

the corporate brand strategy for the Maruha Nichiro Group. The entire company is working 

together on activities to convey the values our brand provides, which is the “pursuit of new 

possibilities in food while bringing vitality to people around the world.”

At Maruha Nichiro Corporation, from among the ideas gathered through employee inter-

departmental group work, two projects were selected for promotion: the “Friendlier to the 

Earth Project” and the “Branding from the Sea Project.”

In the “Friendlier to the Earth Project,” we will work on measures to raise awareness 

first within the company of the importance of reducing food loss as a social issue. In the 

“Branding from the Sea Project,” we will communicate its connection with society through a 

surfing competition where the company coexists with the sea and actively tackles marine 

environmental issues.

Through the activities of these two projects, we aim to realize our brand statement, 

which is “For the Ocean, for life.”

Corporate brand strategy with the aim to be a Sustainable Corporate Group Brand Enhancement Creation Project

Action 1 - Challenges in the Protection of Marine Resources -

Protecting irreplaceable marine resources
 Ascertain the amount of seafood products currently handled

 Assess the resource status of wild seafood products

 Future issues

  P46

Action 2 - Supply Safe and Secure Foods -

Bringing Delicious Delight to the World
 In order to Implement Sustainable Procurement

 To provide safe and secure food

 Further deepen communications with customers

  P50

Action 3 -  Raise Awareness Starting from our Immediate Surroundings -

Promoting efforts to reduce food loss through 
branding activities

 Conduct in-house food loss status surveys and awareness surveys

 Organize exchange markets

 Create and distribute Maruha Nichiro’s original cold storage bags

 Solicit food loss reduction recipes

 Create an aggregated map of in-house food loss reduction activities
  P52

Action 5 - Contribute to Environmental Issues through Business -

Aiming for the creation of environmental value
  Convert refrigeration equipment for freezers and refrigerated warehouses to non-CFC 
equipment as a climate change countermeasure

  Aim to reduce waste and improve recycling rates by operating a biogas plant at the Oh-e Plant 

 Express support for TCFD recommendations

 Environmental education

  P56

Action 4 - Cultivate a Corporate Culture in Which People Can Work with Diverse Values -

Promote diversity and work practice reform
  Work towards the realization of flexible work styles that enable diverse human resources 
to be active

 Improve the utilization rate of parental leave

 To enhance in-house communication even in a telecommuting environment

 To provide growth opportunities

 To promote the activities of women

  P54

Sustainability Story

Group working

New Corporate Brand 
Strategy

Medium-term 
Management Plan 

“Innovation toward 2021”

Medium- to Long-term 
Sustainability 

Management Plan
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“For the Ocean, for life” Action1
- Challenges in the Protection of Marine Resources  -

Protecting irreplaceable 
marine resources
The Maruha Nichiro Group, with its roots in the sea and 140 years of history, has continued to develop with the sup-
port of irreplaceable blessings of nature and its vital energy. With the increase in the world’s population and the eco-
nomic development of emerging countries, the demand for fish-eating  is expected to increase in the future. In order 
to meet demands and protect marine resources, we will continue to contribute to the creation of a sustainable global 
environment and society through our business activities.

Relevant materiality

● Protecting Marine Resources

Relevant SDGs

Additional activities and details are here

We handle about 1.41 million tons of wild seafood prod-
ucts, with the top eight fish species, including Alaska 
pollock, sardine, skipjack, and Pacific mackerel , 
accounting for 63% of the total. We also found that 59% 
of the 1.41 million tons, or about 820,000 tons of seafood 
products, were caught by fisheries certified as sustain-
able such as MSC. In terms of MSC certification and 
other certified seafood products, the highest volume is 
Alaska pollock, at about 550,000 metric tons, or about 
67% of all wild seafood products from certified fisheries. 
The results showed that skipjack and scallops were the 
next most abundant.

■  Assess the resource status of wild seafood 
products

To assess the resource status of wild seafood products, 
in addition to checking whether the seafood products 
were caught in certified fisheries, we sent the aggre-
gated survey results to an external organization (Sus-
tainable Fisheries Partnership). Based on the results of 
the assessment by FishSource*, an international 
resource evaluation database managed by the same 
organization, we conducted a comprehensive evaluation 
of the status of resources, with an emphasis on scientific 
perspectives.

*FishSource: An international online assessment database of marine resource 
information about the status of fish stocks and fisheries from administrative agencies in 
various countries

Assessment of resource status based on sustainable 
fisheries certification
Of all ”wild capture seafood products,” seafood products 
caught in fisheries certified as sustainable have been 
classified as “healthy”

Assessment of resource status based on FishSource 
assessment results
“Wild capture seafood products” were assessed by Fish-
Source, an international marine resource assessment 
database, for the following five scores (on a scale from 
zero to ten for each), with information obtained from 
stock assessment reports and from management mea-
sures adopted in the fishery, and classified into the fol-
lowing three categories.

Score 1. Is the management strategy precautionary?
Score 2. Do managers follow scientific advice?

“For the Ocean, for life” Actions

Marine Resources

In order to implement sustainable procurement as a 
“sustainable corporate group,” the Maruha Nichiro Group 
conducted a survey on the products and raw materials 
of Maruha Nichiro Group companies to ascertain the 
current volume of seafood products handled and to eval-
uate the state of wild  seafood products resources.

■  Ascertain the amount of seafood products 
currently handled

All divisions and eight directly managed plants, 31 
domestic Group companies, and 17 overseas Group com-
panies of Maruha Nichiro Corporation conducted surveys 
to ascertain the volume of seafood products handled for 
raw materials and products procured from outside the 
Maruha Nichiro Group between April 2019 and March 
2020. The survey covered fish species name (scientific 
name), country of origin, fishing area (FAO fishing areas), 
weight (in raw fish equivalent), and fishing method.
*Covers January to December 2019 for overseas Group companies
* The products subject to the survey do not include Maruha Nichiro Group’s own farmed 
fish (approx. 12,000 tons), but do include fishmeal used in aquaculture

* Marine Products Wholesaling Unit only includes in-house imported products, in-house 
processed products, and purchased products sold within the Group

The overall volume of seafood products handled by the 
Maruha Nichiro Group was approximately 1.76 million 
tons in terms of raw fish. This equates to about 0.8% of 
global fisheries & aquaculture seafood production in 
2018. We handle approximately 360 species of fish by 
scientific name, and the number of countries of origin is 
now 76 out of 196 countries worldwide. It was found, on 
the other hand, that there are about 140,000 tons of 
seafood products whose species are unknown, mainly 
fishmeal, which is a feed ingredient, and clarifying this 
information is an important issue.

● Survey results: All seafood products handled

(tons)

Other

MSC

Alaska pollock

Skipjack

Scallop

Pacific cod

Pink salmon

Northern Pacific hake

MSC others

 Total

549,767

63,547

31,679

22,491

19,685

15,837

87,127

31,538

● Certified sustainable seafood products (wild)

Species unknown 
140,000 tons (8%)

wild seafood products
1.41 million tons (80%)

Total 
1.76 million tons

Aquaculture seafood 
products
210,000 tons (12%)

● Survey results: High volume fish species handled (wild)

Alaska pollock
39%

Sardine
6%

Skipjack
5%

 Pacific mackerel
4%

Other
37%

Anchovy
2%

Chum salmon
2%

Scallop
3%

Humbodt squid
 (Jumbo squid)
2%

Total 
1.41 million tons

●  Survey results: High volume fish species handled 
(aquaculture)

Whiteleg shrimp
25%

Pacific oyster
19%

Catfish (Pangasius) 
11%

Coho salmon 
5%

Other
22%

Bluefin tuna
4%

Black tiger shrimp
5%

Scallop
5%

Rainbow trout
4% Total 

210,000 tons

The amount of aquaculture seafood products totaled of 
approximately 210,000 tons with the top eight fish spe-
cies, such as Whiteleg shrimp, Pacific oyster, Catfish (Pan-
gasius), and Coho Salmon, accounting for 78% of the total. 
Compared to wild seafood products, the ratio of certified 
aquaculture seafood products was low, accounting for 
only approximately 27,000 tons or 13% of the total.

* As this survey covers products procured from outside the Maruha Nichiro Group, 
including the Group’s own fishing labor, aquaculture seafood products do not include the 
Group’s own aquaculture production (approximately 12,000 tons, including 4,360 tons of 
bluefin tuna and 2,500 tons of greater amberjack, etc).

(tons)

4,963

3,809

1,581

1,147

742

847

6,852

6,776

321

203

Other 
certified

ASC

Catfish (Pangasius)

Tilapia

Japanese short neck clam

Atlantic salmon

Whiteleg shrimp

ASC others

Rainbow trout

Coho salmon

Whiteleg shrimp

Other

●  Certified sustainable seafood products (aquaculture)

Due to space limitations, only a few of these activities are introduced here.
For details, please see the Sustainability Report (website).
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Stock status assessment results: “Data deficient”
Approximately 250,000 tons, or 18% of the total, were 
found to be data deficient to assess the status of stock. 
For these, due to the lack of sufficient data in national or 
investigative bodies, or due to the lack of information 
provided by us such as fishing methods, the stock status 
could not be assessed.

“For the Ocean, for life” Actions

Handling of threatened species (at the time of the survey, July to September 2020)

Red List Assessment
Ministry of the 

Environment assessment
Fish species Scientific name

Weight 
(tons)

Procurement country Remarks

CR*
(Nearly extinct species)

Threatened Species 
Category I

Southern bluefin tuna Thunnus maccoyii 136 New Zealand
Stock recovery plan 

in place

EN*
(Threatened Species)

Threatened Species 
Category I

Atlantic bluefin tuna Thunnus thynnus 10
USA, Spain, Greece, 

Japan
Stock recovery plan 

in place

EN*
(Threatened Species)

Threatened Species 
Category I

Shortspine thornyhead Sebastolobus alascanus 3 America
Considering review 

of handling

EN*
(Threatened Species)

Threatened Species 
Category I

Nibe croaker Japanese meagre 9 Japan
Considering review 

of handling

*CR: IUCN category - Critically Endangered (CR)
*EN: IUCN category - Endangered (EN)

●  “Not healthy” details on 100,000 tons

●  “Data deficient” details on 250,000 tons

● Wild capture seafood products resource status

VOICE
Sustainable Fisheries Partnership works with the seafood industry toward a world where all sea-

food is produced sustainably and protects marine biodiversity. We commend Maruha for the exten-

sive work you have done to map the sources of your seafood products. With sourcing from 

hundreds of fisheries globally, this was no easy task but necessary to be able to assess the envi-

ronmental sustainability of fish stocks using SFP’s Fish Source database.

You have created a process to collect and monitor this sourcing information that will enable 

Maruha to maintain and improve the sustainability of its seafood products into the future. SFP also 

applauds Maruha’s transparent disclosure of the summary of this assessment and encourages you 

to use your leverage to improve fisheries identified as not yet sustainable.

As one of the world’s largest seafood companies, you (can) could have tremendous impact and 

drive important change in fisheries management and practices across the world. SFP recommends 

that Maruha join with existing fishery improvement efforts such as Supply Chain Roundtables and 

other pre-competitive collaborations – as it has done with SeaBOS – to ensure the long-term envi-

ronmental sustainability of fisheries and the health of the ocean, and aligned the UN Sustainable 

Development Goal 14, life under water. 

*1  Sustainable Fisheries Partnership (SFP): Founded in 2006, it is a marine conservation organization working toward a world 
where the oceans are healthy and abundant, all seafood is produced sustainably, and everyone has access to sustainable 
seafood. It leverages the power of seafood buyers and retailers in every part of the seafood supply chain to rebuild depleted fish 
stocks, reduce the environmental impacts of fishing and aquaculture, and address social issues and advance economic 
opportunities for fishers and their communities. The SFP Supply Chain Roundtable provides a forum to allow seafood suppliers 
to work together in a pre-competitive environment to promote and support improvements in fishery and aquaculture practices, 
management, and policy.

Sustainable Fisheries
 P A R T N E R S H I P  

TM

Mr. Jim Cannon
Sustainable Fisheries Partnership
Foundation
CEO

Score 3. Do fishers comply with managers decisions?
Score 4. Is the fish stock healthy?
Score 5. Will the fish stock be healthy in future?

(1)  Those assessed as being healthy and no problems 
with the current fishing management system (when 
score 4 is 6 or more points and the average score of 
scores 1-5 is 6 or more points) are classified as 
“healthy”

(2)  Those assessed as being not healthy or lacking a fishing 
management system (when score 4 is less than 6 points 
or the average score of scores 1-5 is less than 6 points) 
are classified as “not healthy”

(3)  Those with insufficient information in the database 
are classified as “data deficient.”

Handling of endangered species
As a result of this survey, it was found that some of the 
wild seafood products handled include fish species that 
fall under Category I of the Red List of Threatened Spe-
cies as defined by the International Union for Conserva-
tion of Nature (IUCN). The Maruha Nichiro Group will 
continue to monitor trends and continue to handle fish 
for which there are stock recovery plans or that are 
caught in accordance with fishing management rules. 
For fish species other than these, we will consider 
reviewing their handling.

Stock status assessment results: “Healthy”
The results of the assessment of resource status 
revealed that, in addition to approximately 820,000 tons 
of marine products from certified fisheries approxi-
mately 240,000 tons of wild seafood products were also 
assessed as healthy, resulting in a total of approximately 
1.06 million tons classified as “healthy”

Stock status assessment results: “Not healthy”
Approximately 100,000 tons, or 7% of the total, were 
assessed as “not healthy” The top three species not 
healthy are Pacific mackerel, Humboldt squid, and octo-
pus. For pacific mackerel, scores 1 to 5 were all near 6 
points, but the average score was less than 6 points. In 
the results of the Fisheries Agency’s FY2020 stock 
assessment by species, it was reported that the catch 
pressure was higher than the catch pressure to achieve 
maximum sustainable yield (MSY) and the stock was 
lower than the stock to achieve MSY. Since Humboldt 
squid was assessed with a score of 4 and 5 for the cur-
rent and future health of the fish stock, and octopus was 
assessed with a score of 5 for the future health of the 
stock, the assessment was “not healthy”

■  Future issues
Through this survey, we are aware that the strengths 
and challenges of the marine resources handled by the 
Maruha Nichiro Group have been clarified. Of the wild 
seafood products that were assessed as “healthy” about 
820,000 tons were seafood products from fisheries that 
have been certified to be sustainable accounting for 59% 
of all wild seafood products. Recognizing that these are 
our strengths, in addition to continuing to monitor the 
status of resources in the future, we will promote the 
handling of seafood products from fisheries that have 
been certified to be sustainable. At the same time, we 
found out that about 100,000 tons are “not healthy” and 
250,000 tons that are “data deficient” In the future, we 
will investigate recovery plans for seafood products that 

are “not healthy” at this time, and provide support as 
needed. We also are aware of the need to cooperate with 
the Sustainable Fisheries Partnership’s research on fish 
species which are data deficient.

In addition, we also learned that the amount of ASC 
and other sustainable aquaculture certified seafood are 
only about 27,000 tons, and that there are about 140,000 
tons of uncategorized fish species that cannot be classi-
fied. It is important in the future to increase the number 
of certified seafood products and to clarify the fish spe-
cies that cannot be classified.

The Maruha Nichiro Group will both consider main-
taining or expanding our strengths in the marine 
resources handled by the Group and strive to resolve the 
issues that have become apparent.

Healthy
1.06 million tons (75%)

Pacific mackerel
58%

Certified products
820,000 tons (59%)

Sardine  6%

Japanese hairtail  8%

Japanese jack mackerel  5%

Shark species  5%

Pacific saury  4%

Tuna species 3%

Greater lizard fish  3%

Golden threadfin bream  3%

Data deficient
250,000 tons (18%)

Shark species
3%

Others 
(250 species) 
 60%

Japanese short neck clam  3%

Others (about 30 species)
14%

Octopus
6%

Not healthy
100,000 tons (7%)

Humboldt 
squid
19%

Total 
1.41 

million tons

Not healthy
100,000 tons

Insufficient data
250,000 tons

Possible reasons
(1)  No data in national or 

investigative bodies
(2)  Insufficient information 

provided by the company 
(fishing methods, etc.)
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“For the Ocean, for life” Action 2
- Supply Safe and Secure Foods -

Bringing Delicious Delight to the World

The Maruha Nichiro Group strives to build a safe and secure supply chain for all marine resources, livestock meat 
products and agricultural products handled both within Japan and around the world, and aims to be an essential part 
of society by improving everyone’s daily life with wholesome, safe and healthy food. In order for us to be a company 
that is needed by society in the future, we believe it is important to work with all of our stakeholders to address envi-
ronmental issues in our supply chain as well as social aspects such as human rights and occupational health and 
safety. Standing from our customers’ point of view, we supply safe quality, and will continue to strive to provide foods 
that bring delicious delight to customers, always and forever.

■  In order to implement sustainable 
procurement

The Maruha Nichiro Group maintains a broad supply 
chain that covers a variety of businesses. The selection 
of procurement sources for raw materials, resources, 
and products for these business activities is carried out 
under the responsibility of each business division. In 
FY2020, Maruha Nichiro Corporation conducted a Self-
Assessment Questionnaire for our 1,097 supplier com-
panies in Japan and overseas aimed at confirming 
compliance with our Supplier Guidelines. As for our 
in-house certified plants , which are particularly impor-
tant suppliers of Maruha Nichiro brand products, in addi-
tion to confirming the management status of a total of 
293 companies in Japan and overseas, or 99.7%, and by 
obtaining responses from 242 suppliers of raw materials 
for Maruha Nichiro’s directly-managed plants, we strive 
to practice sustainable procurement of Maruha Nichiro 
brand products and raw materials.

In the future, to practice greater sustainable procure-
ment, in addition to distributing the Guideline handbook 
that specifies the required standards and specific 
actions, we will strive to realize fair business activities 
by communicating with suppliers and cooperating with 
them to make improvements.

■  To provide safe and secure food
In FY2020, due to the COVID-19 pandemic, the movement 
of people was greatly restricted, and we had to recon-
sider how to conduct plant inspections and provide guid-
ance, which normally should be done by visiting 

Relevant materiality

● Practice Sustainable Procurement

● Supply Safe and Secure Foods

● Promote Consumer-oriented Management

Relevant SDGs

Additional activities and details are here

manufacturing sites. In order to ensure the safety and 
security of our products even under such circumstances, 
Maruha Nichiro Corporation actively promoted remote 
auditing using communication applications to ensure 
food safety and food defense. We will continue to com-
bine remote and on-site auditing to enhance our plant 
inspection and guidance systems so that we can adapt 
flexibly to changing environments.

In addition, the Maruha Nichiro Group conducts a 
large number of quality-related seminars with the aim of 
raising employee awareness and knowledge of quality 
assurance. In FY2020, because of the spread of COVID-
19, it was difficult to conduct group seminars. However, 
we continued our efforts to ensure the competence of 
our employees by using e-learning programs and online 
conference tools for training. As a result of these efforts, 
it became easier for trainees to adjust their schedules, 
and more employees were able to attend (a total of 38 
training sessions related to quality assurance were held, 
covering the topics of food labeling, quality control, food 
defense, customer service, and so on, with a cumulative 
total of over 2,000 employees participating). Even after 
COVID-19 is under control, we will continue to make use 
of the e-learning program and online conference tools to 
improve the education level of employees.

■  Further deepen communication with customers
The Maruha Nichiro Group utilizes the “voice of the cus-
tomer” in the development and improvement of our 
products. The products reflected there are also intro-
duced on Maruha Nichiro’s website and the Group’s 
intranet site for employees. From December 2019, we 
launched an official corporate account on the Q&A site 
“Yahoo! Chiebukuro” to answer customers’ various ques-
tions related to our products. In August 2020, Maruha 
Nichiro has adopted an automated chatbot on its website 
on a trial basis to answer customers’ questions 24 hours 
a day, 365 days a year (covering canned foods, bottled 
foods, and frozen foods categories). In FY2020, we 
enhanced our customer service by establishing a system 
that enables employees to respond to customer inquiries 
during the COVID-19 pandemic from their homes.

Maruha Nichiro Group’s basic mission is to be “a cor-
porate group that aims to be an essential part of society 
by improving everyone’s daily life with wholesome, safe 
and healthy food,” based on the Group Philosophy.  Our 
Group, which promotes consumer-oriented manage-
ment, will realize sustainable initiatives through listening 
to and utilizing voices of customers. At the same time, 
each and every one of us will act with a firm awareness 
of our role in complying with laws and regulations and 
continuing to be a company that provides value to our 
customers.

“For the Ocean, for life” Actions

Food Safety
Promote consumer-
oriented management

Value for Business 
Partners

VOICE
Both myself, Xiaojun Chen, and Lei Sun of Maruha (Shanghai) Trading Co., Ltd.’s Dalian 
Branch each received appropriate local training at our Contracted factories in China to 
conduct plant inspections and provide guidance at partner factories in China with the aim 
of continuing to produce safe and reliable products. We also studied Maruha Nichiro’s 
unique quality control methods, food defense standards, and plant auditing methods for 
one year in 2017 and 2019, at the Head Office Quality Assurance Department. In particular, 
in learning the methods of plant auditing, we learned a lot from the advice given to us, 
such as the difference in perspective between the person in charge of auditing and on-site 
managers, and about the angles from which to look for problems.

Despite the COVID-19 pandemic we closely cooperated with the Head Office Quality 
Assurance Department to conduct remote plant audits at five plants. In order to improve 
the effective use of Chinese partner factories, which have great access to resources, we 
will continue to closely interact and cooperate with the Quality Assurance Department to 
conduct periodic quality audits/guidance of  partner factories and to audit newly in-house 
certified  plants in order to provide safe and reliable products to our customers.

Maruha (Shanghai) Trading Corporation, 
Dalian Branch

Right: Corporate Advisor Xiaojun Chen  

Left: Chief Lei Sun 

Suppliers surveyed by Self-Assessment 
Questionnaires in 2020

1,097 companies

Targeted suppliers

Suppliers surveyed by 
Self-Assessment 

Questionnaires surveyed in 
2020

Domestic in-house certified plants 127 companies

Overseas in-house certified plants 166 companies

Suppliers for directly-managed plants 242 companies

Other raw material suppliers, etc. 562 companies

Number of training sessions related to quality  
assurance (FY2020):

38 in total
2,041 participants

Remote auditing by Maruha Nichiro 
Corporation’s Quality Assurance Department

We confirm the hygiene management status of 
the production lines of in-house certified  plants 
through reporting and question-and-answer 
sessions via a communication application.

Due to space limitations, only a few of these activities are introduced here.
For details, please see the Sustainability Report (website).

Chatbot

Video of the rolling stock method
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VOICE
I had the desire to increase Maruha Nichiro’s degree of recognition and brand value, so I 
participated in this year’s “Brand Enhancement Creation Project.” It is because Maruha 
Nichiro has such a broad-ranging value chain that each generation and each working 
department has its own vision of Maruha Nichiro. I learned through this project that 
Maruha Nichiro has many different facets, including fisheries and food manufacturing, and 
that these facets are our strengths and brand value. The issue we addressed this time, the 
reduction of food loss, is an issue that we are closely tied to as a company involved in food. 
I feel that food loss can still be reduced by leveraging Maruha Nichiro’s lateral communica-
tion. I will start off with what I can do in my immediate surroundings and continue to work 
on that.

Hitomi Ayusawa
Insurance Section, Finance Department, 
Maruha Nichiro Corporation

“For the Ocean, for life” Action 3
- Raise Awareness Starting from our Immediate Surroundings -

Promoting efforts to reduce food loss 
through branding activities
Maruha Nichiro Corporation launched the Brand Enhancement Creation Project in FY2019 and is promoting it as a 
whole company activity. In one of our Actions, the “Friendlier to the Earth Project,” we are implementing a variety of 
activities under the theme of reducing food loss.

■  Conduct in-house food loss status surveys and 
awareness surveys

We conducted food loss status and awareness surveys 
to ascertain our employees’ awareness of the amount of 
food loss generated and how it is handled in their work. 
We surveyed the status of how much food loss is gener-
ated in their daily activities and whether they feel that 
the food loss generated in the company is too much.

We received 2,236 valid responses (response rate: 
82.4%) from a broad-ranging cross-section of respon-
dents, with no generational bias. Compared to the gen-
eral public, we found that our employees tend to have a 
higher “awareness of MOTTAINAI*,” with about 70% of 
respondents responding that they want to reduce food 
loss, and about 80% of respondents wanting to partici-
pate in activities related to reducing food loss.

On the other hand, as for issues to reduce food loss, 
such themes as “reviewing of supply and demand man-
agement,” “visualization of food loss,” and “extending 
shelf life” were cited, with many respondents pointing 
out the need to raise awareness of food loss.

■ Organize exchange markets
As part of the company’s activities to reduce food loss as 
much as possible, we have initiated an activity whereby 
leftover stock of samples for business meetings, which 

used to be discarded, can 
be brought back home by 
employees instead of being 
thrown away. A special 
counter has been installed 
in a corner of the Toyosu 
Head Office of Maruha 
Nichiro Corporation to 
distribute the food to 
employees in an effort to 
reduce food loss.

■  Create and distribute Maruha Nichiro’s origi-
nal cold storage bags

To facilitate the taking home of food loss items gener-
ated at the company that are stored at low tempera-
tures, original cold 
storage bags were cre-
ated using recycled mate-
rials from discarded 
fishing nets and other 
marine plastic waste. We 
are distributing these 
bags to employees and 
using them to reduce food 
loss within the company.

■ Solicit food loss reduction recipes
In March 2021, we organized the “Food Loss Zero Cuisine 
with Maruha Nichiro” recipe contest based on the theme 
of “food loss ingredients x Maruha Nichiro products,” and 
solicited recipes useful for reducing food loss from all 
employees. Through sharing the various ideas submit-
ted, we sought to raise employee awareness of the need 
to reduce food loss, starting with reducing food loss in 
their daily lives.

■  Create an aggregated map of in-house food 
loss reduction activities

We were able to create a visual map by collecting and 
categorizing various activities related to food loss reduc-
tion conducted in various parts of the company, and 
compiling them into a one-page food loss map. In the 
future, we will use this map as inspiration for new activi-
ties in order to further promote food loss reduction 
across our businesses.

Relevant materiality

● Building a Recycling-oriented Society

Relevant SDGs

Additional activities and details are here

Building a Recycling-
oriented Society

From the bottom left, “Grated radish soup with canned fish” (canned mackerel and 
Japanese white radish (using both leaves and skin), which won the President’s Award; 
“Stir-fried clam and cabbage” (canned clam and cabbage (using both outer leaves and 
core), which won the Project Owner’s Award; and “Ratatouille with canned mackerel 
simmered in miso and leftover vegetables,” which won the New Employee’s Award.

“For the Ocean, for life” Actions

Scene at an exchange market

A bag made by recycling discarded fishing nets

Overall 2,236 6.1 54.5 9.7 9.3 1.0 0.3 0.2 19.0

Under 20 22 13.6 50.0 22.7 9.1 - - - 4.5

Twenties 474 7.6 53.2 13.1 7.8 0.4 - 0.2 17.7

Thirties 516 6.2 52.9 13.2 9.5 1.6 1.0 0.4 15.3

Forties 600 5.5 57.5 8.0 9.0 1.2 - - 18.8

Fifties 544 5.5 53.7 5.7 10.7 0.9 0.2 0.2 23.2

60 and older 80 3.8 57.5 2.5 10.0 - - - 26.3

I don’t generate food loss in 
m

y w
ork

I don’t try to reduce food loss 
in m

y w
ork

I can’t say either w
ay

I w
ill try to reduce food loss in 

m
y w

ork until it becom
es zero

I don’t try to reduce food loss 
in m

y w
ork at all

I don’t really try to reduce food 
loss in m

y w
ork

I w
ill try to reduce food loss in 

m
y w

ork

I w
ill som

ew
hat try to reduce 

food loss in m
y w

ork

Q.  Do you now want to reduce the amount of food loss 
in your work?

54.5

6.1
9.7 9.3

1.0 0.3 0.2

19.0

70% in total

Due to space limitations, only a few of these activities are introduced here.
For details, please see the Sustainability Report (website). Score comparison using the same questions as in the Consumer Affairs Agency’s “Survey 

of Consumer Attitudes: Survey on Awareness and Efforts Taken for the Food Waste.
Reduction (FY2018)”

Through our efforts to reduce food loss, as part of our 
company-wide branding activities, the awareness of 
employees is steadily changing. Through continued 
efforts in these activities, we will strive to further raise 
the awareness of our employees and make a contribu-
tion to building a recycling-oriented society.
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“For the Ocean, for life” Action 4
- Cultivate a Corporate Culture in Which People Can Work with Diverse Values -

Promote diversity and 
work practice reform
In the Maruha Nichiro Group’ s broad-ranging supply chain, human resources are active at a variety of sites, including 
fishing, aquaculture, processing, storage and logistics, and sales bases. We recognize that ensuring the health and 
safety of our employees leads to increased productivity and greater employee awareness, which is essential for sus-
tainable corporate growth, and we are working to maintain and promote occupational health and safety. Also, in order 
for us to be a corporate group that continues to grow through value creation, we will continue to strive to create a 
work environment where everyone can fully demonstrate their strengths and make the most of their abilities through 
the creation of a corporate culture that respects the diversity of society.

■  Work towards the realization of flexible work 
styles that enable diverse human resources to 
be active

In FY2020, during the COVID-19 pandemic, Maruha Nich-
iro Corporation established a new telecommuting 
system and a flextime system without core time in order 
to create a workplace environment where employees 
can work with peace of mind. All departments in the 
Head Office and regional branches employ a flextime 
work system in an effort to implement a flexible work 
style and prevent long working hours. To encourage 
telecommuting, in March 2020, all employees were pro-
vided with cloud PCs equipped with security features, 
and in August 2020, all employees were provided with 
mobile devices to improve the environment for easy 
communication even when working from home. We also 
conduct regular training sessions to ensure that all 
employees are capable of using electronic devices. We 
also participated in “Telework Days” as a Special Coop-
erating Organization in FY2019 and FY2020, and many 
employees, mainly at the Toyosu Head Office, imple-
mented work-from-home.

■  Improve the utilization rate of parental leave
At Maruha Nichiro Corporation, to help all employees 
involved in child-rearing achieve a positive balance 
between work and childcare, we have expanded the 
period of childcare leave and introduced short-term 
childcare leave. The ratio of female employees taking 
parental leave has been con-
stant at 100% from FY2017 to 
FY2020, and the ratio of male 
employees taking parental 
leave has also increased from 
33.3% in FY2019 to 42.5% in 
FY2020. In addition, in 
FY2020, the company 
acquired its third “Kurumin” 

certification from the Minister of Health, Labour and 
Welfare, and in the future, in addition to childcare leave, 
the company will continue to implement a variety of 
measures, including support for balancing work and 
childcare as children grow up, further participation in 
childcare, not only by women but also by men, and pro-
motion of understanding among supervisors.

■   To enhance in-house communication even in a 
telecommuting environment

In order to foster a culture in which all employees are 
highly motivated and comfortable working Maruha Nich-
iro Corporation launched the in-house web media 
“DOUBLE WAVE web” (a.k.a. DUB web) on October 1, 
2020. This, unlike the quarterly print publication, is a 
web-based internal newsletter that is only viewable by 
employees. It features a variety of in-house events, indi-
vidual ideas, the sharing of successful knowledge, and 
employee activities in a timely manner, including videos, 
to encourage employees with diverse potential to meet 
and connect with each other. It is a forum where infor-
mation can be shared, with articles introducing people 
from various departments as well as management, and 
interviews, in order to serve as a medium to connect 
smiles among employees.

■  To provide growth opportunities
Maruha Nichiro Corporation is ambitiously promoting the 
development of next-generation leaders and global 
human resources. With respect to next-generation lead-
ers, in particular, we launched a program in 2018 to 
systematically discover human resources with such 
qualities from a broad range of demographics and nur-
ture management candidates.

In addition, in the global personnel training program, 
which was launched in 2014, we recruit participants every 
year in order to develop “human resources who can 
achieve results in their work anywhere and together with 
anyone, both in Japan and overseas.”   In FY2020, 48 
people registered for the program. Due to the spread of 
the COVID-19 pandemic, the event was conducted online. 
However, we will work to improve our educational meth-
ods for strengths that can only be achieved through online 
education, such as education that links our global bases.

■   To promote women career activities
The ratio of female managers at Maruha Nichiro Corpo-
ration currently stands at 4.5% (as of April 1, 2021). One 
issue behind the relatively low level is that there is a thin 
layer of deputy managers and assistant managers who 
will be responsible for the next generation. We, therefore, 
have set a target of having 130 female deputy managers 
and assistant managers who will lead the next genera-
tion by April 1, 2021, and have achieved this goal with 
153 as of April 1, 2021.

“For the Ocean, for life” Actions

Relevant materiality

● Promote Diversity and Work Practice Reform

● Provide Growth Opportunities

Relevant SDGs

Additional activities and details are here

VOICE
Compared to when I first entered the company and now, the environment around us is 
changing at a tremendous speed. Lifestyles, ways of working, and social values have also 
changed, and I feel that it is important to aim for a status of inclusion in which all people 
working here at Maruha Nichiro are able to work enthusiastically and make the most of 
their personalities and strengths. To achieve this, we must adopt flexible work styles, show 
mutual respect for each other, recognize diverse values, and create a flexible and strong 
organizational culture.

Maruha Nichiro Corporation will innovate its personnel system to contribute to the 
transformation of the company into an organization brimming with innovation. We are also 
continuing to provide support for balancing work and childcare and nursing care, as well 
as promoting various systems and activities such as the company-wide introduction of 
1-on-1 meetings as a communication policy to facilitate individual growth and the relation-
ship between supervisors and subordinates. I would like to create a workplace culture 
where each of us, including myself, can think about how we want to change and how we 
should change.

“Fellow Workers.” is a recurring project introducing stories ties 
between junior and senior employees  

Flextime system
 (FY2020 results)

1,509 employees

Mari Saito
Section Chief
Diversity and Inclusion Office
Personnel Department
Maruha Nichiro Corporation

Value for Employees

Due to space limitations, only a few of these activities are introduced here.
For details, please see the Sustainability Report (website).

Above photo: Diversity Forum held in FY2018 (February 2019)
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“For the Ocean, for life” Action 5
- Contribute to Environmental Issues through Business  -

Aiming for the creation of 
environmental value
The Maruha Nichiro Group, which has operated thus far thanks to the abundant blessings of nature, believes that 
building a business model that allows us to exist together with the Earth’s environment is indispensable to sustain-
able growth as a company. We aim to create “environmental value” by focusing on our materiality which are “building 
a recycling-oriented society,” reducing manufacturing problems, turning waste into valuable resources, and “combat-
ting climate change” by introducing new energy-saving equipment, improving energy efficiency, and switching to non-
CFC freezers.

■  Aim to reduce waste and improve recycling rates 
by operating a biogas plant at the Oh-e Plant

Maruha Nichiro Corporation’s Oh-e Plant began opera-
tions of a biogas plant in March 2021. The foodstuff resi-
dues and scrap materials generated from the plant are 
methane fermented using methane bacteria to produce 
biogas with methane as the main ingredient. The meth-
ane gas extracted from the biogas is then used to power 
a generator, and the electricity and heat generated are 

utilized for the plant facil-
ities. The introduction of 
this equipment is pro-
jected to reduce CO2 
emissions by approxi-
mately 700 tons per year 
and waste by 1,382 tons 
per year.

■  Express support for TCFD recommendations
The Maruha Nichiro Group has designated “Combatting 
Climate Change” as one of the main objectives in the 
creation of “environmental value” in the Medium- to 
Long-term Sustainability Management Plan formulated 
in 2018. We are aware of the risks that climate change 
poses to our current business activities, and we believe 
it is important to promote appropriate responses to 
these risks, as well as to consider and prepare for mul-
tiple scenarios of new business opportunities. In July 

“For the Ocean, for life” Actions

■  Convert refrigeration equipment for freezers 
and refrigerated warehouses to non-CFC equip-
ment as a climate change countermeasure

Maruha Nichiro Logistics, Inc. upgraded its high-effi-
ciency natural refrigerant chillers for freezer and  refrig-
erated warehouses to non-CFC equipment that uses 
ammonia to cool CO2 at a total of four bases in FY2019. 
Of these, three bases have been selected and subsidized 
by the Ministry of the Environment as part of its “Project 
for Accelerated Introduction of Energy-saving Equipment 
Using Natural Refrigerant for the Early Realization of a 
Fluorocarbon-free, Low-carbon Society.” In FY2020, we 
reduced CO2 emissions by 4,282 tons over the year at a 
total of four bases.

Similarly, in FY2020, we installed non-CFC equipment at 
the Noda office, Nagoya Logistics Center, and Karatsu Logis-
tics Center, which were selected for a project supported by 
the Ministry of the Environment, and expect to reduce 
annual CO2 emissions by 2,612 tons at the three bases.

Relevant materiality

● Combatting Climate Change

● Building a Recycling-oriented Society

Relevant SDGs

Additional activities and details are here

Combatting Climate 
Change

Building a Recycling-
oriented Society

VOICE
I have been serving as the main lecturer for the Waste Disposal Act information brief-
ings held by Maruha Nichiro Group. The Waste Disposal Act is complex and abstruse, 
however, in response to the strong request of the secretariat for easy-to-understand 
information and also to the enthusiasm of the participants for learning, these briefings 
have become a valuable opportunity for me, as a lecturer, to gain many insights as the 
briefings continue.

Although there were some apprehensions about holding the briefings online in 
FY2020, we were able to finish the briefings as usual with an enhanced online environ-
ment and everyone’s unchanged enthusiasm. Through the briefings, I felt the strong 
conviction of Maruha Nichiro Group to build a recycling-oriented society. I will continue 
to do everything in my power to support the realization of this goal.Mr. Zenichiro Nishino

Deputy General Manager, Corporate 
Planning Office, Kaname Kogyo Co., Ltd.

Environmental briefings organized in FY2020
Waste Disposal Act information 

briefing
Participants

Basics 60 employees

Application 49 employees

On-site Confirmation 69 employees

2021, Maruha Nichiro Corporation entered a project 
sponsored by the Ministry of the Environment to support 
scenario analysis of climate risks and opportunities in 
line with the recommendations of the Task Force on 
Climate-Related Financial Disclosures (TCFD), and we 
were selected as a participating company in the project. 
At the same time, we expressed our support for the 
TCFD recommendations and joined the TCFD 
Consortium.

In the future, in accordance with the Ministry of the 
Environment’s “Climate risk/opportunity scenario analy-
sis support project in line with TCFD,” we will continue 
scenario analysis and, in line with TCFD recommenda-
tions, conduct climate-related financial disclosures on 
governance, strategy, risk management, requirements, 
and targets.

■  Environmental education
At the Maruha Nichiro Group, we emphasize training and 
internal education to raise the environmental awareness 
of each of our employees and promote proactive 
engagement. We also hold regular briefings for our 
employees to educate them about environmental laws 
and ordinances. In FY2020, we asked waste disposal 
company Kaname Kogyo Co., Ltd. to serve as a lecturer 
and held an online legal briefing for those in charge of 
waste disposal within the Group. In FY2021, we will con-
tinue to plan legal briefings for those in charge of waste 
disposal within the Group to ensure compliance with 
laws and regulations.

A fermentation tank for fermenting food 
residue, etc.

Due to space limitations, only a few of these activities are introduced here.
For details, please see the Sustainability Report (website).

Exterior view of the Nagoya Logistics Center

Nagoya Logistics Center’s non-CFC freezers

Generators that generate electricity using methane gas
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