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The fishes of Shizuoka

Southern bluefin tuna
Sword fish

Bigeye tuna

Olive flounder

Red barracuda

Marbled rockfish 

Spiny red gurnard Japanese anchovy Pacific saury

Japanese spiny lobster

Japanese littleneck 

Horned Turban

Pacific giant oyster

Japanese eelJapanese pilchard

White bate

Splendid alfonsino Japanese
jack mackerel

Red seabream

Japanese amberjack Chiken grunt

Black seabream

Knifejaws

Japanese
flying fish

Rainbow trout

Ayu

Tiger puffer

Japanese common squid

Sakura shrimp

Mud Crab Japanese spider crab

Abalone

Jananese tiger prawn 

Japanese Lobster

Pacific bluefin tuna

Yellowfin tuna

Albacore

Skipjack tuna

Chulb mackerel 

Blue mackerel 

Japanese Spanish mackerel

Largehead hairtail

水産物の恵み静岡 
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