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SDGs Business Model Formulation Survey with the Private Sector for High
Value-added Processing and Hygiene Management Technology for Squid

9 '
jICA) Processed Food Products in Indonesia
AKI FISHERIES CO., LTD. (Sanuki City, (Kagawa Pref.,))

(Development Issues Concerned in Fisheries Sector ) (ProductS/Technologies of the Company A
- Technology for freshness preservation Freezing and thawing technology to maintain
- Efficient processing methods and techniques freshness of seafood
Development of processing, washing, and packing - Quality control and sanitation management
facilities and refrigeration facilities through the operation of the HACCP system
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Survey Outline

» Survey Duration:June 2023 ~ August 2024

* Country/Area:Indonesia, South Sulawesi Province

* Name of Counterpart (candidate) : Department of Marine Fisheries, South
Sulawesi Province

» Survey Overview: Conduct the survey on ODA project planning for "Seafood o
processing mainly in South Sulawesi" with the goal of improving issues in the W .= .
seafood processing industry, and formulate a plan for the proposed company t0 = unique low-temperature defrosting

enter the Indonesian market. technology that preserves the freshness,
tension, and flavor while maintaining the

original flavor of squids

4 N\ . )
How to Approach to the Development Issues Expected Impact in the Country
Primary processing of marine products, mainly bluefin squid, *Acquire techniques for freshness preservation
through joint processing with local partner companies or - Acquire efficient processing methods and techniques

through processing operations at rented factories, etc., to . .
manufacture products.Products are expected to be sold to Establishment of a food (cold) value chain

exporters to Japan and related companies in the Indonesian -Promote employment through processing and sales from the
domestic market.The company will promote understanding of fishery industry

technology for freezing and thawing to preserve freshness of
seafood, and quality and sanitation control technology by
\_operating the HACCP system. J )

As of June, 2023




