Almas Caviar



ALMAS CAVIAR

:’ THE WORLD'S BEST CHOICE

LD THENT




£

~canay

sl

2
& . ALMAS CAVIAR
E THE WORLD'S BEST CHOICE

caar

“I'd do anything for caviar
and probably did.”

FYET DI=-HELFIEFATELTES,
% LTH-E:E) L-Cgf:o

- Henry Kissinger -
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ws around the weorld be-
Do meatiable _appedie
among the wealthy would leep
demand for caviar far OUIpACing
the supply. He has other chal
lenges,

“in the United States, for €x
ample, when they hear the word
Korea, they think of Kim Jang-

 he said, “Selling cavi-
ar from Korea has been like an
American chef trylng to persuade
Korean housewives 10 buy his
Kimehl.*

After years of participating in
international Juxury food exhibi-
tions, Mr. Han said his product,
marketed under the brand Almas
Caviar, was finally becoming
known. This year, Almas began
supplying o the top caviar dis-

in world, like

n, the dealer based in

New York, and laying plans o

open its own stores in New Yotk

and Tokyo. It has also begun sell-

ing caviar eXtTacts Lo coSmeNcs
and pharmaceutical companies.

' meet a growing demand foc
farmed caviar alter Cites’s new
ban on wild caviar exports, Mr.

Han planned to increase his r?lsv;'

i } ar production from 3.4 tons last

b e S em,npﬁmn! il ol " year o six tons rmu:‘ year, about

e e Tt g el ot b 5 y. r one-third of his farm's maximum

ish with a level of suspicion that [rem the Caspian Sea — the his- Ay g st 1 et i

Ml e e tahing. i the legal international caviar

o oo froasie ot s, ) D e v i o trade that he forecasts for this
fter all, the sturgeon, because.of 3nd poaching have depleted wild . ! e

Adieh Iwﬁkaaanh e the ar- B ives v peces . N There are o reliable estimates

Sy 2 e on global caviar production. Cites

reported tha 71 tons of caviar, in-

PHGTOCRAPHS Y JEAN EHLA FOR THE INTEESATIONAL HERALD TR

Catering to Taste
For Caviar From

n Unexpected Place

‘buy back the fish

CHUNGL, For Mr. Han, the harvest was
Jhen Han Sang-hun broughe 200 Worth all the hassle, investment
surgeons on a chartered and wai

everal times

€he New Jlork Cimes

201258 12H <The New York Times>
TILIRAFZYETDIREINBE

“Catering to Taste For Caviar
From An Unexpected Place”

(Business Section XR—< B3)

When he finally extricated his  {jnited Arab Emitaics and South
0 Korea.

from customs, he
at a riverside farm in this
n 56 miles southeast of Seoul.

‘This ye:
since 2001, the Convention on [n-
i red

“The shift to aquaculture and
breeding of sturgeons in

the next 12 years, Mr Han gy increasing number of coun-

$1 million a year feeding
looking after & stock that

w10 50,000 sturgeons, all chil-
of the origil 3

3 |t
On a recent spring harvesting
y, a farmhand

Mr. Han, a native of a fishing

st expensive delicacies, sell-  yjllage west of Seoul and an econ-

for as much as $400 an ounce,  pmist by training, saw an early

opportunity in the new dynamics

of the world’s caviar industry

gently mas- when he visited
Mr.  Kalmykia,

Above left, caviar is packed in & tin. Above, Han Sang-hun of Almas Caviar and two oth-
er farmers extract roe from a sturgeon. At top, Mr. Han returns a sturgeon to a tank.

ized eggs or fingerlings, in 1997
Not only did those fish provide
fingerlings, or baby sturgeans,
but also yearly opportunitics for
Mr. Han and his stalf to experi-
ment with developing “sustain-
able” egg-harvesting skills. This
avoids killing the fish for their
roe, as traditional sturgeon fish-
ers do, and allows then to contin-
Ue 1o grow in their pools and
spawn again, in about bwo years.
Most caviar farms stll sacri-
fice their fish, said Phaedra Dou-
Kakis-Leslie, 2 a

that, given the long time stur-
geons take to reach maturity,
“would have economic advan-
tages as well*

Some caviar producers have
tried making an incision in the
fish's belly 1o collect the roe in &
piscine version of a Caesarean
section. In recent years, fisheries
biologists in countries including
Iran and the United States have
developed techniques similar to

that are less invasive
ful. Instead of poking

the Scripps Institution of Ocea-
nography at the University of
California, San Diego. But David
H. W, Morgan, the chief scientist
at Cites, said farms were moving
toward sustainable techniques

tofind
out whether they are ready to
spawn, farms now can use a biop-
sy or ultrasound. Mr. Han said
that after years of trial and error,
his team had found a way to
make that determination by feel-

ing various parts of a fish.

“It is difficult and expensive to
ehange " said Sergei Reviakin, di-
rector of Mottra, a London caviar
dealer, why most
farms still kill their fish for o, In
addition, public opinion has not
el turned against the traditional
method, he said,

Mr. Reviakin said his indoor
farm in Riga, Latvia, had been

sustainable

ng 3 harvesting
since 2008, There, he said, trained
talf members the

B massage
eggs out of the fish in a method
that he said

il

cluding eight tons of wild origin,
were exported in 2010, the Tast
year for which such tallies were
available — but the organization
does not keep statistics on eaviar
that is domestically consumed or
traded illegally. Mr. Reviakin, for
ane, says that about 150 tons of
caviar is produced in farms annu-
ally and that at least three times
more than that is sold illegally.

Mr. Haw's company all but me-
nopolizes the domestic South Ko-
rean market, where he says he
hopes caviar consumption will
more than double to 1.5 tons this
year. Here, when the rich talk
about gourmet food, they still
think mainly of raw fish or the
choicest cuts of beel. Mr. Han has
been trying to change that by
sponsoring  haute caviar and
Champagne clubs.

Mr. Han, who is 56, must plan
eareully for the long term. His
fish must geow for 10 years be-
fore laying eggs, and they can
Tive 0 be 150 years old. He plans
1o expand his stock fourfold Lo
200,000 sturgeons over the next
15 years.

“The fish will live long after [
am gone; | am thinking about
Who's §0ing 10 take care of them
when I am no longer here” Mr.
Han said. “Raising sturgeon, 1
have learned a lot about time, hu-

man mortality and environmen-
tal presery; i
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Sustainability
Best and Finest

Nature
BEDELUNMBOFNYIEREEN VAV EAZOEEO/REL DT ILIRFYETTT,

Best and Finest

HAREDFYETEEET LT ILIRFYETIL, 1998F(Z5%ILL Th B Seafood Expo North
America*¥>Seafood GlobalD &3 T7 A A ORKDIEBHSERIEESICEEBFINTRYET,
F1=. 201258 12HB M <The New York Times>F B—/N)LE SRR aAVIZIETILIRAZTYET
DEFELBNINTEY. <The New York Times>DT7—RAS LR+ THSJay Weinstein&sAh
SFDHEDTIESLEERBEIZDODVWTRESDIEMEZITELT-,

Sustainability
Sustainable TechnologyZ AL CXvET7ZLEET ST ILIRAFYET T,
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Creating Caviar Culture with 5-Star Hotels

JWEXKF<TAvREES
ICLI=¥vETFEHI=v)H

TASTE OF Jw

Caviar Pierdcwih Michel
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<FILRAXYET7OHLEE>
s« XYETIIHNERICENIREDXINTHY., KUILANE
HZFTHEBEN—TA—DREEEDIRMILGYET,

__
TILIAFYET _ _
(Almas Caviar) FAT7EVEORBEEKRL, T—ILF(IO—BTY, A TRV — R BRI

FROFUEBTR2mU LD REEDFIVHFANLFONFET,

RIL—HFYET : M o .o BRIN-MRETrET e
~ ROBRRHARZFLGTNELEST | FXrET7DOF I IDR .
(Beluga Caviar) A T e N e e I
FTErSxvET HI0EU LB TILFIaoFAnbBohET, . S e
(Osetra Caviar) DY A X EHETY, IS
tIIL—HE¥ET MTEL LB TEFav S ADSEBONET, S TEo LY Lk Ak

(Sevruga Caviar) DY A X EwzE/PDSNTT,
*APETDRIEFIVFADNBIZE O TELOTEY  NI—H . b5, T IL—HFYETEFNETNRLLGERZELET,
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Other Products
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FrETEELTT-HDTip

01 Use it as a special and versatile ingredient
FrETIIRIRHBEBELTIEIBAA. HoWPHO—R
FEIZHSSHLLVEMTY,

02 Take it unadorned

hDHEIZHZ DL, FYETEFEKRD>TH
BIEEHEBOLET . EDRKRZELLIENTESD
(X9 T9,

03 Enjoy with

HAEEREN-FEZ . -0 —LEFEHIZBL
EMRBH. 9TV H—0NR =R TUYXLD LI
FEHTEHEVONTLLEY TN 2 TF AL, H—F,
TA—T IS EE—HIZBLLEADELYFENFYE
TORERLOZENTEET,

04 Pair with
RSALEIAYAO Y U EXT VY ETDH®RESSIZ
TvILTNBIET TT,
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FvETD Serving/{RE Tip

01 Use the right utensils

- EBHOKREENT=OHIZIE. D) REILE=IXFEE
DRI/ETHERAZELY,

- [, DR FIEXTSIRFVIEDRT -2 F|
A<LEELY,

02 Keep it cold
- mEBRELEY,
TEREDESRBECEICRETIDZEZHEOLET .

03 Consume or serve the entire container

- FYETDHREREET H=DICIF AT RULEBL

ENBIEESEDLET,

- —ERHLETVYETIEEAE LS TLESEEN

HYET DT, TESEITHEEDHIZBLLEMN ST ZE

LY,

- B EIRXK6, A S1E, BAHRICITEX
IBETREFAETT.
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BAEAT %Xt DRFER
T105-0004 EREEXFE2-16-1 — 2 —FBEILT02C
RFEEE - 03 (6273) 3210 FAX:03 (6273) 3021

https:www.seiki-g.co.jp
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