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The changing lifestyle of Japanese consumers continues to 
influence overall imports of fishery products including 
shrimp. According to the Japan Fisheries Association, there 
is a growing shift from home cooking to ‘take-away food’
or the so-called “home-meal replacement” among the 
urban Japanese. Outdoor eating is also on the rise. The 
negative population growth rate, shrinking size of the 
average Japanese household, and the larger proportion of 
senior citizens are the factors fanning this trend.  
 

Fishery imports during January-May 2006 declined by 7.71 percent in quantity compared to the same 
period last year but increased by only by one percent in Yen value. On the other hand, imports of 
prepared/preserved fishery products, also known as value-added products, increased by 3 percent in 
quantity and 8 percent in value during this time- a trend also observed in the annual imports of 
fishery product-mix during the last five years.  
 
 
Shrimp Import in 2006  
 
Shrimp continues to be the number one seafood product in overall imports. The combined share of 
raw frozen and prepared shrimp was 16.8 percent (of CIF value) of total fishery imports into Japan 
during 2005. However, the market for raw frozen shrimp remained unstable with waning demand 
over the years. Higher imports of value added or processed shrimp, on the other hand, continued.  
 
During the first quarter of this year, the Japanese shrimp market followed a similar pattern. Supplies 
of raw frozen shrimp were down compared to the same period last year and the year before. But the 
growing domestic demand from supermarkets, convenience stores, and institutional users induced 
higher imports of processed / value added shrimp which are classified under the heading “prepared 
product”. The four major Asian producers namely Thailand, China, Vietnam and Indonesia largely 
dominated exports of these products to the Japanese market.  
Breaded tempura shrimp, sushi shrimp and cooked shrimp have been the items imported under the 
prepared/ preserved category,  
Cooked shrimp imports (also regarded as higher value products) including the coldwater species, 
declined slightly during this period.  
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Dwindling Imports of raw frozen shrimp  
 
Farmed black tiger and white vannamei shrimp hold the major market share in the raw frozen shrimp 
category.  
Although global shrimp aquaculture is dominated by the vannamei species, black tiger or P. 
monodon continues to remain the dominant species imported into the Japanese market. Frozen raw 
black tiger are imported as head-on, headless shell-on, peeled tail-on Nobashi and pud/p&d forms.  
With stronger domestic demand for processed shrimp and escalating re-processing costs, nobashi 
shrimp remains a preferred product form replacing headless block frozen products in the Japanese 
market.  
 
Demand for raw farmed vannamei has also increased in the Japanese market. It has gained 
acceptance among Japanese households due to price factors, although sizes are smaller than that of 
the black tiger species. Supermarkets are the main outlets for head-on raw vannamei, selling it as 
thawed products by weight or piece. This has taken away some share of head-on black tiger shrimp 
in the retail market.  
Institutional demand for raw peeled vannamei has also increased; noodle shops are the main users of 
peeled shrimp; they are thousands in number.  
 
As forecast in the last report, shrimp sales were brisk during the Spring festival/Golden Week (April 
- May) throughout Japan. However, January - April 2006 imports remained low although there has 
been no inventory build-up within Japan. Delayed harvests of farmed shrimp in Asia generally 
affected supplies of black tiger as well vannamei shrimp.  
 

 
Indonesia, Vietnam, India, Bangladesh are the main suppliers of frozen black tiger shrimp. Imports 
of this species from Myanmar have also increased recently. However, a large portion of supplies 
from Vietnam and Indonesia consist of peeled tail-on nobashi shrimp. Reprocessors and the food 
service sector are the main users of nobashi shrimp. Supplies from India, Bangladesh, Myanmar 
mainly consist of block frozen headless shell-on products, demand for which is dwindling.  
The major source for head-on black tiger shrimp is the Philippines; the other suppliers are Malaysia, 
Thailand and Indonesia.  
Head-on vannamei which are mainly for the retail trade, are imported from China and Thailand. 
China also supplies a large quantity of peeled (pud) vannamei to the Japanese market; some imports 
are also coming from Vietnam and Thailand.  
 
 
Outlook  
 
After the seasonal lull during December-March, supplies of farmed shrimp usually improve by early 
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May. But the situation in 2006 has been different. Farming is delayed in Thailand due to the cold 
weather affecting supplies of vannamei shrimp. Some aquaculture related problems in India and 
Vietnam resulted in lower supplies of black tiger shrimp from these sources till late June. Farmers in 
the southern states of India have been less active this year due to the disappointing shrimp prices in 
the international market. Thailand’s decision to increase the production of black tiger shrimp (upto 
30% of its total farmed shrimp), is yet to help the short supply situation. Now that Thai shrimp are 
subject to lower import duties in the “EU-25”, more products are being processed for that market 
area, compared to last year.  
 
Despite the lower supply situation, prices of block frozen shrimp destined to the Japanese market 
remain unattractive to many Asian packers. Only those focusing on further processing or value –
addition, are able to sell more at a better profit margin.  
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