The 11th Hour for Seafood Lovers My fE LRI B

Since the mid-twentieth century when large commercial fishing fleets began roaming the world’s oceans,
we have enjoyed access to abundant and relatively affordable seafood. Nowadays, Japanese restaurants
serve delicious sushi and sashimi, while Chinese restaurants serve steamed cod and sweet vinegar yellow
croaker. Then there is the ever-present delicacy of shark fin soup offered at traditional Chinese weddings,
of which there are about nine million per year in China. However, such widespread seafood consumption is

leading us down a very dangerous path.
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A study published in the journal Science in 2006 found that if present fishing rates continue, the world’s

fisheries will collapse by 2048. Countless stories in the media today are filled with such alarming statistics,
which all point to one broad conclusion: we are fishing at an unsustainable rate, and utilizing fishing

techniques that, if left unchecked, will do irreparable damage to ocean ecosystems.
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With that being said, all hope is not lost. These ecosystems, though they will never return to their once
pristine condition, can recover with our help. One proven method is to set aside zones that are off-limits
to all human activity while keeping others open for fishing. Another possible solution is referred to as
catch-share fisheries management, in which fisheries receive a share of fixed seasonal fishing quotas. We
can also do our part by reading guides about sustainable sushi and fish, such as the one provided by the

Blue Ocean Institute, before buying seafood. With our assistance, aquatic life the world over will be able to

bounce back.
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—by Joe Henley

Vocabulary

commercial [ke * mafal] adj. ML


http://en.wikipedia.org/wiki/Larimichthys_polyactis
http://en.wikipedia.org/wiki/Larimichthys_polyactis
http://en.wikipedia.org/wiki/Science_(journal)
http://en.wikipedia.org/wiki/Catch_share
http://en.wikipedia.org/wiki/Blue_Ocean_Institute

abundant [o ~ bandent] adj. FEH . MK

delicacy [ delokesi] n. £k, &

collapse [ko " leeps] v. fii; Hi

alarming [ * larmin] adj. & ALK . 4 BB

statistic [sto ~ tistik] n. Ziit%ul

irreparable [1 " reporsb!] adj. (M8, 13HE%E) ARAEER; TRIERAMY
recover [r1 ~ kava]v. K&

set aside FH, i

off-limits [ * of * lim1ts] adj. ZE1EHEAM; 25X K

fixed [fikst] adj. [HE

sustainable [se " stenab!] adj. REKIACREFN; BERIALERFN; RERFLLM
assistance [o " sistons] n. 1&l),

More Information

11th hour : 7E&/J5 IR %I, KIKIKE X the latest possible time before it is too late
roam [rom] v. {&:5; Bif; HIR

cod [kad] n. fiff

vinegar [ * vinige] n. fi%

yellow croaker [ * kroke] #{tfh; KFifh

ever-present 458 (FEAEHY

fishery [ ~ fifer1] n. ¥ak

pristine [ ° pristin] adj. JSURF; BT RO

quota [ * kwote] n. FC&i; E#; PRI



