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process of merrior construction in coastal societies
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While the terroir concept developed with the social construction and legal
protection of branded places of food production in France, merroir is a newly coined term in oyster
industries in the United States for describing the quality of seafood products in association with
coastal environments. In the seafood industry of Hokkaido, Japan, the term merroir is not mentioned
in the discourse of the distinctiveness and quality of local fisheries and seafood processing and
products. Nonetheless, actors in the coastal seafood communities of selected research sites actively

constitute the merroir-like distinct "taste of sea place" by frequently referring to environmental,

historical, and human dimensions of fishing and processing of local seafood production. Drawn from
ethnographic fieldwork, this project also reports that local fishers perceive the impact of recent
unprecedent weather patterns and environmental changes on their fishing practice and producing a
variety of craft seafood.
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