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Knowing fish from its name in Kanji (Chinese character)
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Japan, an island country surrounded by water on all four sides, is inhabited by approximately 3,700 species of fish.

Since the fish and shellfish make an indispensable part of the Japanese food culture, fishing and aquaculture are highly important industries there.
The appearance and biology of fishes can be known by looking at their names in kanji (or Chinese character. The same applies below) .

Among the different versions about the origins of Fish names in kanji, the most common accepted explanations are shown in the table below.

—SAME-
"Shark"
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Shark twist their bodies as they swim, hence the use of the radical "3Z" meaning
"twist" for the name in kanji. Shark and ray are "cartilaginous fishes". Shark meat
is used as an ingredient in the Japanese foods known as "hampen" (pounded fish
cake) and "kamaboko" (boiled fish paste).

-SHISHAMO-
"Smelt"
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The name of smelt in Japanese originates from the Ainu word "susam", a combina-
tion of "susu” or"#Jp (willow tree)" and "ham" or "ZE (leaf)", hence the use of the
two characters for the name in kanji. "Honshishamo" is a species of smelt which is
endemic to Japan that inhabits only in the Pacific coast of Hokkaido.
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-BURI-
"Yellowtail"
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Season of Yellowtail is winter, hence the use of the radical "Efi", the first letter of
the old word for December, for the name in kanji.

Yellowtail are called by different names as they grow, and in Kanto region, they are
called "Mojako", "Wakashi", "Inada", "Warasa", and "Buri" later as they grow.
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-HIRAME-
"Bastard halibut"
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Bastard halibut have a pair of eyes lined up on their flat body, hence the use of the
radical "X=" meaning flat for the name in kaniji.
One can tell bastard halibut from flounder by placing it with its gill on your side. The

former faces left.

-EBI-
"Shrimp"
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Shrimp are likened to an elderly for curved back, hence the use of two characters
"} (sea)" and "Z& (old)" for the name in kanji.
Shrimp is auspicious food as a symbol of long life, and is a must-serve upon

celebratory occasions in Japan.
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Eel have elongate body, hence the use of the radica
name in kaniji.
In Japan, eel is a popular delicacy in the hot midsummer (the dog days of the
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meaning "long" for the

-SAKE-
"Salmon"
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Salmon have triangular, pointed part and are well-shaped, hence the use of radical
"ZE" representing these features for the name in kanji.

In Japan, salmon roes are consumed and are called "ikura," which comes from a
Russian word for "roe".

hhalFs
-KAMPACHI- '
"Greater amberjack" o>
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Greater amberjack have a stripe pattern like eight in kanji between the eyes when
looked at from above, hence the name literally "between" and "eight" in kaniji.
Greater amberjack are similar in appearance to yellowtail, but prefer warm sea,
and are in-season in the summer.

-KAREI-
"Flounder"
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The body of flounder is thin like a leaf, hence the use of radical "€ (leaf)" and a
radical indicating fish, for the name in kanji.

You can tell flounder from bastard halibut by placing it with its gill on your side. The
former faces right.

-KANI-
"Crab"
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A kanji "f#" is broken down into three radicals, or "4~ (cow)","£5 (horns)", and"
7] (knife)", and it has an image of dismembering a cow. Crab break the shell and

cast it off, hence the use of the radical "f#", meaning "break down" for the name
in kanji. Crab have ten legs.

-HAMO-
"Pike conger"
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Pike conger represent richness in vitality and have abundant in nutrition, hence the

use of the radical "2 (abundance)" for the name in kanji.

With numerous hard and small bones, they need a process so called "bone cutting"
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before cooked.
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Trout look elegant and are well-shaped, hence the use of the radical "&" meaning
"good-looking" for the name in kanji .

They are cultured in abundance across Japan, resulting in the creation of brand
salmon.
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-TAI-
"Sea bream"
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Sea bream is a staple fish in celebratory occasions in Japan. The fish is expected
to meet a wish to ensure happiness through the entire family, hence the use of the
radical "f&" meaning "broadly" for the name in kaniji.

-FUGU-
"Blowfish"
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Blowfish in the rivers in China are tasty like a pork and have plump stomach like a
pig, hence the use of two characters ";8] (river)" and "B (pig)" for the name in
kanji. Since blowfish contains a toxic substance, known as tetrodotoxin, a special
license is required in order to prepare and serve it for consumption.
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The gonads inside a sea urchin's shell can be seen as a liver, hence the use of two
characters "3 (sea)" and "R8 (liver)" for the name in kanji. The orange portion of
sea urchin for food use is its gonad.

: -HATAHATA-
-_“* "Sailfin Sandfish"

-ANAGO-
"Conger eel" } ﬁ-— .
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Conger eel live in a hall, hence the use of the character "7 (hole)" for the name in
kaniji.

When served as sushi, they are pre-boiled and then are coated with a sweet sauce
called "Tsume".
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Cod are caught well in winter at the time of blizzards, hence the use of the radical
"Z& (snow)" for the name in kanji.
Their roe and testicles as well as the meat are also enjoyed as delicacy.
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Sailfin sandfish are caught in the winter when it thunders frequently, hence the use
of radical "&& (thunder)" for the name in kaniji.

The roes vary in color depending on the female that lays them. The roes are called
as "buriko" and are relished.
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-AWABI-
"Abalone"
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Abalone's shells cling to rocks, and their body seem to be wrapped up, hence the
use of the radical "2 (wrap)" for the name in kanii.
In Japan, abalone is eaten as a high-end dish and is relished on celebratory

occasions.
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-NAMAKO-
"Sea cucumber"
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Sea cucumber are active at night and crawls along the ocean floor like a mouse,
hence the use of two characters " (sea)" and " &, (mouse)" for the name in kanji.

Sea cucumber is relished as sashimi, or is boiled and served with vinegared miso.

-IWASHI-
"Sardine"

SUA ]

-NISHIN-
"Herring"
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Sardine perish fast when fished out of water and are prone to being fed on by other
fish, hence the use of the radical "§5 (weak)" for the name in kaniji.

Niboshi, which are used in miso soup and other forms of broth in Japanese food,
are anchovies that are pre-boiled and dried.

-ANKO-
"Angler fish"
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With a marked shape of the jaw ("ago" in Japanese), the name of angler fish has
evolved from "ango", angou", and to "anko".

The so-called "seven tools of the angler fish", namely the meat, liver, stomach,
skin, gills, fins and ovaries, are all relished.

-TACHIUO-
"Cutlass fish"
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Cutlass fish have an elongate and shiny-silver body like a sword, hence the use of
the character "AJJ (long sword)" for the name in kanji. The fish are known for
swimming upright, hence the other name "IZ£& (standing fish)".

-IKA-
"Squid"”
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Chinese fable reads that when a bird tries to peck at a squid floating on the surface

of the water, the squid stretches its arms to capture the bird, hence the use of two
characters " & (bird)"and "B (dangerous)" for the name in kaniji.

Like shellfish, the squid is a mollusk.
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-HOYA—
"Sea squirt"
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Sea squirt are covered with hard skin and can look like a sword sheath, hence the
use of the two characters "J&(sea)" and "%8(sheath)" for their name in kanji .
Sea squirts are neither shellfish nor plants. They belong to the Urochordata subphy-

lum.

"Pacific Saury"
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In the past rice was offered as a tribute to the lords in Japan. In certain regions with
bountiful herring catches, however, herrings were offered instead of rice, hence the
use of the radical "JE (not)", as "not rice", for the name in kanji. There is a tradition
in Japan to eat Kazunoko, or herring roes, on the new year's day.

-SAMMA-
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Season of pacific saury is autumn and saury are likened to be a knife for its
elongate and silver-colored body, hence the use of three characters, "k (autumn)",
"77 (knife)" and "£& (fish)" for the name.

The pacific saury can be savored, organs and all.

-SABA-
"Mackerel"
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Mackerel have blue color back, hence the use of the radical "& (blue)" for the
name in kaniji.

Fish with blue-colored back like mackerel and sardine are called "bluefish" and
they contain abundant nutrients such as DHA and EPA.
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-TAKO-
"Octopus"
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Octopus with its eight limbs are likened to a spider, hence the use of the radical "
#8", meaning "huntsman spider", for the name in kanji.

The octopus is consumed in certain countries around the world, such as Japan,
South Korea and Thailand in Asia and Spain and Italy in Europe.
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-NORI-
"Laver"
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Laver are marine algae but look like moss, hence the use of two characters"y&
(sea)" and "Z (moss)" for the name in kanji. The Laver used for rice balls are
cultured all over Japan.
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-KONOSHIRO-
"Gizzard shad"
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Season of gizzard shad are in winter, hence the use of the radical "<& (winter)" for
the name in kaniji. Gizzard shad are called differently as they grow. They are called
“Shinko", "Kohada", "Nakazumi",and later "Konoshiro". In sushi context, they fall
in a group so-called "HIKARIMONO (silver-skinned fish)".

-SUZUKI-
"Sea bass"
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Sea bass sport a black-spotted pattern, hence the use of a radical "E" meaning
“black" for the name in kaniji.

Sea bass are called by different names as they grow, and in Kanto region, they are
called "Koopa", "Hakura", "Seigo", "Fukko" and Suzuki later as they grow.
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"Tuna"
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Tuna encloses a broad area as they migrate, hence the use of the radical "&"

meaning hold broadly for the name in kanji. The red meat has a refreshing flavor,
while the cut around the belly is laden with fat, giving a moist taste.
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"Scallop”
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Scallop was believed to move with one of its shells standing like a sail, hence the Japanese
name with two characters "9, (sail)" and "3 (stand)" . The black dots on the mantle lobe
serve as eyes. With about 80 of them, scallop can spot predators early enough to escape

from them.
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Kelp is pronounced "Kompu" in the Ainu language, hence the Japanese name
"kombu".

Kelp is a must-have ingredient for broths in Japanese cooking. While kelp do not
produce broth while they live in the sea, they produce broth only after they are dried.
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"Sweetfish"
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A very long time ago the emperors relied on sweetfish to predict the result in a
battle, hence the use of the radical " 5 (fortune)" for the name in kaniji. Since they
feed on moss, they smell somewhat like cucumber.

-AMADAI-
"Tilefish"
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Tilefish have a sweetness to their flavor, hence the use of radical " & (sweet)" for
their name in kanji. They are also called "nun fish" due to their profile being
reminiscent of a nun. A high-end fish, tilefish are also called as "guji" in Western
regions of Japan.

-KATSUO-
"Skipjack tuna"
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In the past skipjack tuna were not eaten as sashimi, but was consumed in a dried,
hardened form, hence the use of the radical"22 (hard)" in their kanji. The "first skipjack
tuna" caught early in the year between spring and the beginning of summer have a
refreshing taste, while “returned skipjack tuna" caught in the autumn are laden with fat.
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Oyster have a rugged surface, and in the past only male oyster were considered to
exist, hence the use of two characters "/&", meaning "rough", and "#1", meaning
"male", for the name in kanji. Oyster contain copious amounts of zinc.
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Hen
(Left-side radical)

"Horse mackerel"

Lo iy
"Short-neck clam"

"Pond smelt"
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Pond smelt were used as offerings to the Shogun during the Edo period of
Japanese history, hence the use of the character "Z3", meaning the "Shogun", in
their kanji.

“Ice fishing for pond smelt" on a frozen lake is a traditional winter sight in Japan.

-Adl-

i

YT VAXFET V]
5 PYRBERN TEF O TASTEN S, DLMFLTAAY
5&%&\5 GO ST,

CIR-)
7

ldaf [gcp’=) (124'3 tﬂau}li{lé)kbbhﬂk@'ﬂm:
b“FOﬂ@i&QL&S%@‘C\,zab'c*—liibcbo

Horse mackerel congregate and school in the water, hence the use of the radical "
£" meaning "co-mingling of many things", for the name in kaniji.
Having spike-shaped scales at the caudal fin, they require attention when cooked.
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"Spanish mackerel"
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Spanish mackerel is in season in the spring, hence the use of the radical "&

(spring)" for the name in kaniji. In Japan, it is served after being marinated in Saikyo
miso and grilled.
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Short-neck clam are hunted in the shallow water, hence the Japanese name
"asari" meaning "search" for the name. After sand being removed in salt water,
short-neck clams should be stirred in water for about a minute right before
cooking. This facilitates removing the adductor muscle at a meal.
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A component of kanji that is predominantly located on their left-hand side. Kanji for fish names are
often found with the "fish radical (£2)" .
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A component of kanji that is predominantly located on their right-hand side. It often represents the
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Shun

(In season)
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The best time to taste a specific fish, or a period when the catch is high. Since the season of fish

may differ by the region, try to find the time when certain fish are in season in your area.

&---spring. E---summer, F---autumn, Z---winter
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* This poster is distributed to fishery-related workers and is not for sale.

The data on the poster is available on the website of Japan Fisheries Resource Conservation Association

(JFRCA) (http://fish-jfrca.jp/eng/index_en.html). E.- E
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