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Eco-friendly Fisheries for
Sustainable Fisheries Resources
Management in Thailand
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Seafood supply chains in
Japan and Singapore
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Short training course of
sustainable inland fisheries
and aquaculture management
leaders in South-East Asia
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About me. | am a master's student at
the Graduate School of Fisheries Scienc-
es, Hokkaido University. | grew up in the
Southern Philippines, where our delica-
cies are fishery products. One of our
typical side dishes is Guso salad, a type
of red seaweed (Kappaphycus alvarezii)
prepared as a vinegarette, garnished
with chili, onions, and tomatoes. It is a
simple dish packed with vitamins and
minerals, which nourished me as a kid.
The Guso industry is crucial to the
socioeconomic status of coastal commu-
nities in the Philippines; thus, it became
my eventual field of endeavor. Under a
Philippine government scholarship, | pursued degrees in fisheries sciences
involving the molecular studies of Guso. | immersed myself with Guso

farmers to understand the industry challenges, like pests and diseases,

aggravated by the impacts of climate change. Before coming to Japan, |

also worked on a research project to elucidate disease infestation mecha-

nisms in Guso.

My research. Japan has a longstanding history of consuming seaweeds
and has advanced its molecular studies for these organisms, so | aspired
to earn another graduate degree at a Japanese university. | obtained a
MEXT Scholarship and enrolled at Hokkaido University, one of the top
universities. | belong to the Seaweed Physiology Laboratory under the
supervision of Dr. Toshiki Uji. My research mainly involves the molecular
studies of red seaweeds (AHE./U and #3./Y). | am trying to understand
the molecular mechanisms of their reproduction and use this information to
establish tools for precision breeding technologies. My ultimate goal is to

develop seaweed strains with higher aquaculture and industrial potential.

Through the outcome of my research, | strive not just to give back to the
seaweed industry of Japan but also to apply these techniques to help
solve our country’ s seaweed crisis.
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