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The artificial food for marine mammals and its economical impact:the original method for the
preservation of a raw food using the deep seawater
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Abstract: Most of the dolphins at the aquariums in Japan have been suffering from their health problem
because of the deficit in the nutrients. They eat everyday nothing else the same food like mackerels and
sardines that are not suitable for the foodstuff of people. Those foods have often been very old and less-
watered. Consequently, the lifetime of dolphins in Japan is less than 15 years old, although that of a dolphin in
the ocean is more than 40 years old. One of the backgrounds of the situation is that almost all the aquariums
and the facilities keeping dolphins and marine mammals are in financial difficulties.

The major purpose in this study is to develop the well-combined and inexpensive foods for marine mammals
kept in the artificial environments. In the first year, 2001, we have developed the new method to make an
artificial food, with Nippi Inc. (Fujinomiya, Shizuoka), using the materials such as tunas and bony parts: the
minced materials are filled up into a casing which is made from collagen (the collagen casing). Then, in 2002,
we have discovered an original method to preserve raw foods with the deep seawater.

The deep seawater has properties such as cleanness and eutrophy. In recent years, its utilization in the field
of fishery, the energy, the environment and the industry creation, has been studied. In some of these fields, it is
put to practical use. Considering whole concept of port and costal zone in the future, the deep seawater seems
to be very important as a precious resource in Japan. Therefore it is necessary to conduct multidisciplinary and
technological studies of utilization of the deep seawater. In this study, we have demonstrated the possibility of
the water quality to be used as the proservation of a raw food.
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