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This month, in a change from our usual debate format, two
groups with opposing views on whaling each give their side of
the argument. Whaling is a highly emotive subject, and we
were surprised by how difficult it was to get people to come
forward and speak their minds (see box at end). Thanks are
therefore due to both the JWA and the DWAN.

At the request of the organisations concerned, neither of the
English translations have been edited, other than for length.

wo/ogies for any repetition or infelicities of English usage. /
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Our position on the whaling issue

Arguments against the claims of anti-whaling propagandists

Keiichi Nakajima, President, Japan Whaling Association

To begin with, we would like to emphasise that the type of whaling we
wish to resume is for the purpose of food production, targeting only
stocks whose populations are abundant. The number to be caught will
be strictly limited to ensure sustainable utilisation.

The International Whaling Commission (IWC) has already completed a
comprehensive assessment of the minke whale and some other species,
and agreed that they are at levels which can sustain utilisation. Further,
the IWC has completed the Revised Management Procedure (RMP) to
calculate very conservative catch limits that will not adversely affect whale
resources. At present, the IWC is in the final stage of completing the
Revised Management Scheme (RMS), the last prerequisite for the
resumption of whaling, including an inspection and control system. When
the RMS is completed, utilisation of whale resources can be implemented
under this international management scheme, so that the moratorium on
commercial whaling would not be needed. The “new whaling” we envision
is “sustainable whaling", strictly and scientifically controlled. Under this
system, there is no possibility of the over-exploitation of whale resources.

However, some countries maintain their opposition to any kind of
whaling regardless of the state of whale resources — a position that
plainly contradicts the objectives of the International Convention for the
Regulation of Whaling (ICRW), which provides for the “proper
conservation of whale stocks” to “make possible the orderly development
of the whaling industry”. Furthermore, some extreme anti-whaling NGOs
continue misleading propaganda distorting the facts about whales for
fundraising. Below, we respond to some of the accusations directed at
Japan's whaling by the anti-whaling governments and NGOs.

Japan is whaling illegally in the Southern Ocean Sanctuary.
Japan’s whale research programme is being carried out by a non-profit
research organisation pursuant to Article VIII of the ICRW for the purpose
of clarifying the stock structure of whales, determining parameters such as
age composition and pregnancy rates, and studying the role of cetaceans
in the marine ecosystem. All of the research plans and the results are
examined and reviewed by the IWC Scientific Committee which has
commended the quality and quantity of the data thus achieved. Under the
terms of the ICRW, the Southern Ocean Sanctuary does not apply to
research. Japan's whale research programmes are perfectly legal under all
international law and are providing valuable scientific information.

Japan’s whale research programme is commercial whaling
under the pretext of science.

Anti-whaling propagandists condemn Japan’s research programme as
commercial whaling in disguise because the meat from the research is
marketed. This accusation is totally unfounded. Under Article VIII (2) of the
ICRW, Contracting Parties engaged in research are obliged not to waste
the by-products of the research but to process and utilise it as far as is
practicable. The by-products of the research are distributed, under
directions of the Government, to local authorities for the public benefit and
are allocated to prefectural markets in proportion to past consumption of
whale products. The proceeds from the sale of by-products are used to
partially offset research costs in accordance with the directions of the
Government pursuant to Article VIII (2) of the Convention. Nothing in this
course of action brings profit to the Institute of Cetacean Research, which
carries out the research and distributes the by-products.
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Non-lethal methods are sufficient to research whales and there
is no need to kill whales.

Collection of earplugs, ovaries, testes and stomach contents is essential
to determine the age composition, pregnancy rates, sexual maturity and
feeding habits of whales. Therefore research involving catching whales is
indispensable. These research results provide important information for
management of whale resources. Furthermore, Japan's research
programmes also involve non-lethal activities by dedicated vessels such as
sighting surveys to estimate whale numbers. Japan is the only country that
has provided research vessels and crews for the IWC's SOWER
(Southern Ocean Whale and Ecosystem Research) sighting surveys, thus
contributing to non-lethal whale research more than any other country.

In Japan, whale meat is now a luxury, not an essential food.
Consumption of whale meat is at a low level and prices of whale meat are
high in Japan because the supply of whale meat has been limited by the
moratorium on commercial whaling. From olden times, Japanese people
have loved whale dishes. In the Edo Period (1603-1868), Cooking
Methods for Whale Meat (Geiniku Chomi Ho) was published in 1829, in
which cooking methods for more than 70 parts of a whale are described.
Furthermore, in Small-type Coastal Whaling, a report of joint field studies
by 12 Japanese and foreign experts published in 1988, it was shown that
whale diet cultures persist in Japan at both regional and national levels.

Anti-whaling is now the world public opinion.

It is true that the anti-whaling opinion is strongly voiced in some
Western countries but this is not “world opinion”. Such a view is largely
due to deceptive propaganda by anti-whaling organisations and the fact
that the truth about the status of whale resources is not publicly known.
In point of fact, according to an opinion poll by a US survey institution
conducted in the United States, Britain, Australia and France between
1997 and 1998, 60 per cent or more of those polled in all of the four
countries responded that they knew very little or virtually nothing about
whales. Asked whether whaling properly controlled by the IWC can be
permitted to the extent that it does not have an adverse impact on the
stock, more than half showed support for such whaling after being
informed that minke whales are abundant.

Furthermore, at the 11th meeting of the Conference of Parties to the
Convention on International Trade in Endangered Species of Wild Fauna
and Flora (CITES) held in April 2000, 49 countries (more than the total
membership of the IWC) supported the Japanese call for the resumption
of trade in North Pacific minke whales. A similar proposal by Norway for
North Atlantic minke whales gained the support of a majority (53). At the
52nd Annual Meeting of the IWC in July 2000, the Commission adopted
a resolution tabled by a group of neutral members calling for early
completion of the RMS — an important condition for commercial whaling
to resume. From the foregoing, it is fair to conclude that the anti-whaling
view is far from being “world public opinion”.

The ICRW provides that its objectives are to “ensure conservation,
development and optimum utilisation of whale resources” “based on
scientific findings”. We cannot accept the assertions and actions of some
radical anti-whaling organisations that disregard both the Convention and
science and deny cultural diversity. We hope that as many people as
possible will come to know the “truth” about the whaling issue.
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In compiling this feature, Eat approached Greenpeace Japan,
Greenpeace UK, Greenpeace International, the World Wildlife
Fund (Japan) and the Dolphin and Whale Action Network to
argue the anti-whaling case. Despite repeated requests, only
the last organisation accepted. Our special thanks therefore go
to the Dolphin and Whale Action Network, who were prepared
to back their convictions with words.

Now you've read some of the pros and cons, we'd like to know
what you think. Fax us on +81 (0)3 5484 6683, or sound off on

Q’ website, www.i-eatsite.com /
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“About time to give dolphins and whales a rest”

Nanami Kurasawa, Dolphin and Whale Action Network

“Every year more than 20,000 dolphins are caught”

Over the winter and spring, the waters near the Ogasawara Islands fill
with tourists coming to see the migrating humpback whales. Whale
watching, which began in 1988, is now a major tourist attraction at
Ogasawara, previously a base for whaling. The popularity of such tours
is not limited to Ogasawara but also extends to Okinawa, Hokkaido and
other locales. The popularity of this alternative means of enjoying
whales is rapidly growing, especially among young people in Japan, a
“bastion of whaling”

Among these people are individuals who are concerned about
keeping dolphins and killer whales in artificial pools or aquariums.
Those who want to help return dolphins in aquariums to their original
habitats often contact our office. We, of course, commiserate with
them. However, currently, more than 20,000 dolphins are caught off the
shores of Japan each year and only a small number go to aquariums.
Although the number of dolphins caught observes the quotas
designated by the Fisheries Agency, recently, possibly due to a drop in
the number of dolphins, it is no longer rare for the hunters to be unable
to even catch their quotas. What do they do with that many dolphins?
Dolphin meat lines the shelves of department stores and supermarkets
as “whale meat”, along with the meat of whales caught off Antarctica
and in the northwestern Pacific Ocean for “research purposes”

“Only 1g a day has enough dioxin to surpass the permitted
volume for adults?”

Last year, scientists in Japan, England and America procured 130
samples of whale meat from department stores, supermarkets and fish
stores. Through studies and DNA tests they were able to confirm the
identity of 116 distinct species. These were then checked for
contamination by chemical substances. The reason DNA was used is
because the contents of “whale meat” are often not whale meat. This
study also revealed that 25 per cent of the samples were mislabelled.
Among those labelled as “minke whale” were pilot whales and even
sperm whales, the hunting of which is prohibited. The study found that
the meat was contaminated by multiple chemical substances. It also
found that contamination among dolphins and whales of the Northern
Hemisphere was particularly high and that 33 per cent of the meat
surpassed the provisional standard value of 0.4ppm for mercury
established by the Ministry of Health and Welfare for fish meat. There
was even a market selling processed products from internal organs that
would alarm a specialist in Minamata Disease, as the value was “1,600
times the standard value”.

Furthermore, in the dioxin study, all of the fat, including the minke
whale meat from the Southern Hemisphere, was found to be
contaminated over the permitted value. Only one gram of the average
value (232TEQ) for coastal dolphin fat exceeds the permitted volume
for adults per day (equivalent to 200TEQ per 50 kilograms).

Concerned over the impact on the brains of fetuses and children by
mercury in whale meat, the Danish government issued an official
warning to the people of the Faroe Islands, who eat whale meat. The
scientists involved in the study also encouraged the related Japanese
government offices to announce the conditions of contamination to
consumers. However, the government ignored the request with the
response, “The consumption of whale meat is limited to only certain
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regions and isn't a problem since the average consumption per person
is very small” Yet even if there are only a few people eating the meat, if
it is commonly eaten in that region, the contamination will accumulate.
Moreover, a campaign claiming that “whale meat is good for atopy” was
also conducted and there are probably some parents who have bought
whale meat thinking it was good for their children. However, there is no
means of discerning safe meat.

There are additional facts of concern. This summer, Japan ignored
international opinion and stepped up its “research whaling” in the
northwestern Pacific Ocean. Since 1994, around 100 minke whales
have been hunted annually in this region and Bryde's whales and
sperm whales were added to the cull this time. The sperm whale,
which eats giant squid in the deep sea and sits at the top of the marine
food chain, is believed to have a high contamination value. However, it
appears that this meat will also make it to the market, to be sold as a
processed product.

“Does just saying ‘scientific’ make it scientific?”

There was a significant amount of talk about economic sanctions by
America concerning expanded research whaling in the northwestern
Pacific Ocean and nothing has been reported in Japan about 15
nations asking Japan to stop “research whaling” in August. In addition,
almost no one is aware that the Irish Ambassador to Japan went to the
Ministry of Foreign Affairs and protested as a representative of these
nations. Ireland had issued a compromise proposal that said, “It is okay
to restart whaling in coastal waters under the control of IWC! The
objective of the studies that are conducted while ignoring international
agreements is to verify the food habits of whales “that eat three to six
times the amount of fish caught by humans”.

However, there is no guarantee that killing the whales will help fish
resources to recover. The greatest cause of the depletion of fish
resources has been the reckless catching of them by humans, coastal
development and contamination. Yet, most importantly, the ecosystem
of the expansive oceans is not so simple that humans can control it.
Although the term “scientific” makes it sound good, the activities are no
more than data-gathering expeditions to begin whaling again. Moreover,
the meat of caught whales is passed along for commercial uses and it
is a known fact outside Japan that it is to “pull a blanket” over whale
poaching and smuggling.

Recently, there have been several noteworthy events, with hundreds
of people, even in Japan, trying to save whales that have washed up on
beaches, scientists reporting that it appears that dolphins call each other
by name and the finding that some whales may live as long as 200
years. Generations that survived on whale meat may say that such
information “doesn't fill one’s stomach”. However, times have changed
and we have more than enough to eat. What is needed is not dolphin
and whale meat but the nutrition for the soul that they and nature
provide. When looked at from the perspective of contamination, their
future has been darkened by the activities of humans, but | would like to
say to them, “Thank you for everything. Now, please live in peace.’
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