Experience in Salt making and Dried Seaweed making at the Fishing Industry Introductory School of Kobe
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à l’école de pêche de Kobe
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Abstract
Kobe marin-pia opened in March of 1988, at the west of the Tarumi fishing port. The Sakana no Gakkou (fish school) is located at the marin-pia. Here visitors can get a wide variety of information, in Japanese, on the seas and fisheries, with a focus on Kobe. Activities include salt making, held through year, and Dried Seaweed making held in winter months. Natural salt and seaweed that visitors have made with their own hands, has one kind of flavor. From April 1999 to March 2000, 4262 people made Natural salt and 1507 others made Dried Seaweed within our facility. The author demonstrated Natural Salt making from enriched seawater, at the meeting place, and introduced Dried Seaweed making with photographs. The author recommends those two kinds of educational programs to many aquariums and other facilities.
Résumé


Le marin-pia de Kobe a été ouvert au public en 1988 et se trouve juste à l’ouest du port de pêche de Tarumi. L’école du poisson “Sakana no Gakkou” se situe à l’intérieur du complexe marin-pia. Les visiteurs peuvent y prendre connaissance d’une large variété d’informations en Japonais sur les mers et les pêcheries, avec une attention particulière pour Kobe et ses alentours. Les activités incluent la fabrication du sel tout au long de l’année, et la fabrication d’algues séchées pendant les mois d’hiver. Le sel naturel et les algues fabriqués par les visiteurs eux-mêmes présentent une saveur toute particulière. 4262 personnes ont fabriqué du sel naturel et 1507 ont confectionné des algues séchées, d’avril 1999 à mai 2000, dans notre structure. L’auteur recommande ces deux types de programmes éducatifs à de nombreux Aquariums, et à d’autres structures, pour faire comprendre aux visiteurs l’importance de la conservation de la nature.

Introduction

Most Japanese people use chemically refined sea salt during cooking. So, this salt is 99.99% Sodium chloride. This salt does not taste good, because it lacks other mineral elements; - Magnesium Chloride, Potassium chloride and so on.

But older Japanese people used native condensed salt made by boiling seawater. They used delicious native salt because they did not know how to make pure Sodium chloride.

The “Experience in Salt making program” was planned as follows:

a) From ancient times to 1960s in Japan, people used real salt which includes many kinds of minerals. But recently Japanese people have no opportunity to taste real natural salt. So, we offer the natural taste of salt to visitors 

b) Younger boys and girls do not know what the salt is made from. During salt making (In fact, they don’t make but enrich), they come to understand that salt is from seawater.

c) Because the salt that everybody uses is made from seawater, we must not contaminate environments such as the rivers and seas.
Contents of Salt making Class
1. Preparing the sea water (20-25%) 300ml/each person, earthen pot, gas range,

bamboo, spatula, spoon

2. It takes about 40 minutes. The visitors get 90 grams of hot salt.

3. Cost; 300Yen/each

4. Opening day; Every Sunday and National holiday-
Individuals- Monday-Saturday (except Wednesday)- Groups (by reservation)
In this class, educational staff explain how to make Natural salt. They explain the characteristics of table salt (99.99%Nacl) in Japan, of ancient sea salt and not to contaminate nature; - the importance of conservation.

Conclusion

Recently many aquariums have tried to exhibit and explain things clearly to visitors. For example visitors can touch/ smell animals, plants or replicas. So we call this “hand on”. As visitors can touch/ smell the exhibition, visitors can participate in the exhibition. Accordingly, visitors can understand the intention of the exhibition.

Experience in Salt making of our facility is one of the optimal participation style programmes that enable visitors to understand salt, seawater, sea mammals, fish and the environment that surrounds them.

A classification of visitors showed it in Table 1.

Table 1- Classification of visitors
elementary school students
38.5%

Individuals
21.6%

members of children’s groups
15.3%

parents (member of PTA)
6.2%

families of fishermen
4.1%

members of ladies groups
3.9%

Others
10.4%

The most frequent visitors are elementary school students (38.5%) and members of children’s groups (15.3%). Half or more of the visitors are elementary school children.

Families of fishermen also participate because Tarumi-Ward is a fishing port.
Impressions given after participation are as follows:
1. The salt that I made here was even more delicious than the salt that I usually eat.

2. Much more salt is produced than I expected.  

3. When I made salt before, the salt was brown in colour. But, the salt I made is pure white. 

4. I did not know that salt is produced from seawater. (Pre-school girl).

5. I understand not to soil the sea and river, because such beautiful salt is produced.  

As can be seen from the above, this program was able to increase awareness of the necessity to care for nature, besides the participant learns the fun of salt making. 
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Photographs

above left: Seawater enriched circulation system (bamboo)

above right: Dried salt making

under left: Moisture of salt was lost

under right: Put the salt into pouch

Bulletin de l’Institut océanographique, Monaco, n° spécial 20, fascicule 1 (2001)


