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Council for Promoting Agriculture, Forestry and Fisheries Coexistent with Lake Biwa in Shiga

Biwa Lake to Land 
Nigorobuna (round crucian carp) Biwa trout Ayu (sweetfish)

Biwa goby Biwa gudgeon

River lizard goby Freshwater prawn

Hasu (three-lips)

Sandai clams

Funazushi Ebi-mame (shrimp and beans) Biwa goby hot pot

Hasu dengaku (hasu fish with miso)

Biwa salmon with riceCharcoal grilled Biwa gudgeon

Pot-boiled young ayu

River lizard goby with soy sauce

Varied and 
delicious

Red turnip Hinona (long-rooted turnip) Moriyama Yajima turnip

Yurugi turnip Kitanoshona radish

Ibuki radishOhmi turnip

Oyabu turnup

Yamada mouse radish
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Collaborators

Oisade Fishing (herding fish into a net) Specialty Rice made with the quality of water 
and ecosystem in mind

Reed Cutting Activities for businesses and 
students to join

Business-lead Forest Planting
(Hosted by CO-OP SHIGA)

Biwa salmon swimming up the river 
(Picture provided by Maibara City)

What are Globally Important Agricultural Heritage Systems/Japanese Nationally Important Agricultural Heritage Systems:
   Globally Important Agricultural Heritage Systems are globally significant sustainable agriculture, 
forestry and fishery industries which have been developed and shaped for generations while adapting to 
the society, environment, culture, landscape and biodiversity that they are connected with. These are 
systems that the United Nations Food and Agriculture Organization (FAO) certifies.
Japanese Nationally Important Agricultural Heritage Systems are the traditional agriculture, forestry and fishery 
systems certified by the Ministry of Agriculture, Forestry and Fisheries of Japan.

The effect of certification as a GIAHS

Abundant food, the pride of Lake Biwa System

Participation of diverse actors for sustainability of  Lake Biwa System

   When the value of the agriculture, foresty and fishery industry is globally recognized, the industry is expected to be 

revitalized through product branding and increased tourism. In addition, we can expect stronger cooperation between 

Japan and foreign countries, particularly in similarly certified areas.
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Inquiries (secretariat)

Shiga Prefecture, 
Department of Agriculture and Fisheries
Address: 4-1-1 Kyomachi, Otsu City, Shiga Prefecture
Tel: 077-528-3825  Fax: 077-528-4880
E-mail: shiga-giahs@pref.shiga.lg.jp

GIAHS Project on HP, Facebook and Instagram

The agriculture, forestry and fisheries of Shiga, which coexist with Lake Biwa, contribute to the following SDGs:

6 Clean Water and Sanitation 14 Life Below Water 15 Life on Land 17 Partnerships to achieve the Goal

Globally Important Agricultural Heritage System

Traditional cuisine culture that uses fish from 
Lake Biwa and other agricultural products Traditional vegetables of Ohmi (turnips etc)

Ohmi Rice is made using a particular argricultural 
system that protects the unique system of Lake Biwa

Mizukagamin

Blessings of Lake Biwa (the Eight Delicacies of Lake Biwa)

 Integrated System



Lake Biwa System, connecting to the futureLake Biwa System, connecting to the futureLake Biwa System, connecting to the future
Sustainable Livelihood System by Fishery and AgricultureSustainable Livelihood System by Fishery and AgricultureSustainable Livelihood System by Fishery and Agriculture

● Lake fish (like carp and crucian carp) that have lived in Biwa since 
antiquity  come and spawn in the rice paddies

● Traditional Eri-fishing, where men and women work together, 
among other styles of fishing around Lake Biwa

● Traditional Nare-zushi and funa-zushi, are made and presented as 
offerings at the shrines

● The intersection of humans, and various living creatures in rice paddies 
and Lake Biwa 

● Lake to land focused environmentally sound agriculture, and water 
source forest conservation that conserves the spawning grounds 

The rice paddies around Lake Biwa have provided the breeding ground for lake fish such as the crucian carp, which is 

endemic to Lake Biwa. Eri-fishing, which skillfully utilizes the ecology of the lake fish that come to the rice paddies and 

lakeside reed area, is the representative traditional resource-friendly wait-style fishing method. Additionally, connections 

between forests, rivers, rice paddies and lakes and the conservation efforts such as lake to land focused environmentally 

sound agriculture and water source forest conservation that contribute to the protecting of the spawning ground for the fish of 

Lake Biwa are important worldwide. The agriculture, forestry and fishery of the Lake Biwa System have coexisted with the 

lake for more than 1,000 years, and was certified as a Globally Important Agricultural Heritage System in July 2022.

The system of Lake Biwa, weaved together with fishery and agriculture 
industries that have been raised in the forests, villages, and lakes

icepaddies where lake fish come to 
spawn (fish cradle rice paddies)

esource conservation through 
traditional Wait-style fishing

● Crucian carp is an endemic species 
of Lake Biwa and the rice paddies 
on the shore of the lake have a 
major role in their spawning and 
growth. Around May, when breeding 
season begins, these lake f ish 
arr ive at the r ice paddies after 
traveling through the lakeside reeds and waterways to spawn.

● Rice paddies during this period are suitable for young fish growth 
because the water is warm, there are few predators and food such 
as plankton is abundant.

●In rice paddies where there is a difference in water level with the 
waterways, special fishways have been installed to continue the 

traditional fish cradle rice paddy system 
where fish swim up-river to spawn.

● These rice paddies also contribute to the 
conservation of biodiversity by protecting 
the water resources and nurturing an 
abundant array of life.

● Eri-fishing, which is the representative fishing style of Lake Biwa, is a 
traditional method with a history of more than 1,000 years. This method 
was celebrated in Japanese poems written during the Heian period.

● Eri-fishing is a wait-style fishing method that skillfully utilizes the 
ecology of the migrating lake fish in Lake Biwa to guide the fish into 
tsubo, or collection areas. This method allows the fisherman to catch as 
much as they need with the limited resources in mind.

● The idea of resource conservation, that has been in place since the Edo 
period, includes restrictions of the installation of Eri-fishing and the 
creation of prohibited fishing areas, continues to persist in present day.

onservation of 
water source forests

● In the mountains surrounding Lake Biwa, forest greening has been 
promoted since the Meiji Era. This helps prevent floods and droughts 
in the rivers and contributes to preserving the breeding ground for 
lake fish that spawn in the rivers.

● The conservation of these 
water source forests has been 
promoted through the creation 
of corporation-led forests and 
“Fisherman’s Forest,” where 
fishermen, foresters and 
citizens of the prefecture 
collaborate to plant trees 
around Lake Biwa.

griculture that takes the environment 
of Lake Biwa 
into consideration

● To conserve the water quality and 
ecosystem of Lake Biwa, many 
farmers are implementing 
environmentally friendly agriculture 
and measures to protect and 
improve the entire rural area that will be used for 
generations to come. As a result of these efforts, 
agricultural land has also become rife with various 
lifeforms.

● L ake to  l and fo c use d env i ronmen t a l l y  sound 
agricultural products are produced with less than half 
the number of pesticides and chemical fertilizers, and 
the cultivation area for these products is expanding 
year ly.  Add i t iona l ly,  the amount o f  chemica l ly 
synthesized pesticides has decreased roughly 40% 
since the beginning of these initiatives.

raditional cultural cuisine, 
such as Funa-zushi, and festivals

● Nare-zushi, which is at the heart of the cultural cuisine, is a preserved 
food made by fermenting lake fish and rice. In recent years, it has 
become popular as a healthy food.

● Within Nare-zushi, Funa-zushi has been used as gifts and offerings at 
festivals and has contributed to fostering connections between people. 

● In modern times, this expansion of connections between people has led 
to the continued succession of the Lake Biwa System through 
participation of various groups.
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 environmentally friendly
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