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Part I: Grade Pre-1

Mr. Harrison:

CHhICHBIZ, CTDUSRZHZD/IN\NIVYYTT,
BODERZARCESDRIDREBNDEBETFT L&D,

CDODADXIRIG. RIEE1 RTI,

Hello, everyone. I’'m Mr. Harrison, the teacher for this class.

Please try to improve your English ability so you can better express your opinions.
This class is for Eiken Grade Pre-1 listeners.

MIKDRAIL. 2O 7EIDNBTI, ABEIEDS, BNMBEERAREICNALUTCERH UL,
LD UIRTE. KEZRDSERANCED UTNET, 2EZIE2014 FICE, BATEARDS
WO FrF&o03v700. BERBRIREES (IUCN) [CXDiEmBIERICIERESNE LI,
DFFEEBCTESEIN, MHBZRELE CICENMETY, ZDITH. MEBENSBE TSI
SNBTEICIRD, BROBENEZEE A,

The oceans cover 70 percent of the surface of the earth, and humans have been eating
seafood since ancient times. However, at present, marine resources are decreasing around
the world. For example, eel and bluefin tuna, which are two Japanese favorites, were listed as
endangered species by the International Union for Conservation of Nature (IUCN) in 2014. Eel
can be farmed, but this can only be done by catching young eels and raising them. Young eels
are very expensive, however, and this encourages illegal fishing and smuggling.

BDEDBEHEFENZRBERZRDED. CNFETERIDEBIC DN TSEE TRERZHRTE
LIZD. BEIXTRDTTONTZD UTEFHUIZ, FE. EETEEERBLLIL—ILOREICAIT T,
RNBOEMREDITOHDRNZAFDIFEDICEDH UL,

As overfishing has become an international issue, limits have been set for individual fish types
among countries, and measures have been taken to prevent smuggling. The United Nations is
also working to establish rules to prevent overfishing and has begun working on a treaty for
marine conservation in international waters.

SHIG. CTOUEZa2—RZBEA T, KEER] Z2HET —VIC. CTOOUSXTIF. [KE
ERIREDICOHDIHER] ICDNTELEWNWE L&D,

“Seafood production” will be the overall topic today, and in this class, we’ll discuss “measures
to conserve marine resources.”

| It's Discussion Time! |




Mr. Harrison:
HRNISKEESROESDWESNTNET, ESADPICE, DFFOVTONFERAL
NBDEBNFTIDHN [FRC D UIEARDIEICENONZLBRDMNEAHDDTT, Tl
KEERDBDDIMWESNDEIDICR > TS EBNEIN?

The decrease in marine resources is a concern all over the world. I'm sure some of you like eel
and bluefin tuna, but in the future, they may not be as easy to get as they are today. Why do
you suppose there is this decrease and why are people worried about it?

Sakura:

HROADRBIBINZRITTNET, BERELUTDROFBELINBZADIEBNET, FC. &
ZEEITDRDICIEOIZEHTIIENT LUK DD,

The world's population is rising, so the demand for seafood production will naturally grow. |
imagine overfishing is also a reason for the decrease.

Yoko:
BERMDFZERRATIISNT UL DD, BEEDIRIMAD L L, BORMNEMSEEHEE
DEDS>TNDENDHEZTUVETRIZCEDHDFT, SRBEEEBZRDIERBNFT,
Another cause might be advances in fishing industry technology. There have been
improvements in fishing equipment, and | saw a special on TV about the increasing accuracy
of fish detection technology. It's no wonder the amount of fish being caught is increasing.

Mr. Harrison:

ZO TN, BERMODESICKD, MERHNZREN TEDLDICEO>TETCNET, ZDIC
. YEMUEITRELUTLEOIZD., ¥JTOVESADLOIBRSETITNDIREEDNICES
ZDUHBREUVT £RBRADND Y AN BENDCEEME SN TNNDDTY, BRIFEDER
RS SEIFBEBODDFT,

That’s right. Progress in fishing technology has made fishing more efficient. But because of
that, they end up catching more fish than necessary, especially when they focus on catching
fish that sell at a high price, such as tuna and flatfish. There are concerns it's upsetting the
balance in the ecosystem.

There are a variety of problems related to resource conservation.

Sakura:
RARDEZRETDHS. BAONEOAMESL LT EREEICDNWTEREZRUDCENEHL
<IZBDEBNET,

When you catch fish in the ocean, making a profit is the main priority. It makes it hard for
people to feel responsible for resource problems.

Mr. Harrison:
SLLBETANKRNERZRILULTINK UEZ., BRELUVEBEZXNTEDLYD., BESBICRS
I, BOHZBETE. ERIREDSEDOEIREE T, ZORODIBHISENEBFICETHON
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BIZISNET, Tl EDUICHKEESRZRELUSDS, KiIERBENTEDIEBINE
NN

Sakura has brought up an important point. Fish swim over a wide area as they grow. And not
only the fishermen but also countries feel uncertain about what responsibility they have for
conservation. So things like regulations are usually one step behind. So, how can we have a
sustainable fishing industry that conserves marine resources?

Yoko:

BEEN KEBRNBEESNDIEEZBADICEDRNXDICEBSNITNERSEINE
BNET, DFD. RICBEDR/EMERDT, SEZMHOOIKRBLCEEZFT,

The number of fish being caught has to be controlled so that it doesn't exceed their natural
reproduction rate. In other words, fish need to have a chance to have their young before they
are caught. That's why we need to prevent overfishing.

Sakura:

BN LVNBEBRETDULE. BRFEICEIDERNSBODUBLEEBNET, 2EZE,
RBICK T, RESZRH T, BEDBRBICOWTEZNZNOECMIEASEEEZE > TENE
THOEDENEBEZSNKT,

We need more international cooperation to conserve resources because fish move throughout
huge oceans. For example, there need to be ways to protect fish. Each country and region
needs to take responsibility for setting more limits on the number of each type of fish that can
be caught by their fishing boats.

Yoko:

DN SNDIEERDEDE > TNDDIZ>12H. HIREERNDET DT TREERE
IFFDCEEMUEDE LNRLNTI K1,

If the numbers of fish in the ocean have fallen so far that there’s a danger of extinction, it might
be necessary to ban fishing for a certain period until the fish can recover.

Mr. Harrison:

FFIIEDEZHIRIDENDIEZTTIN.

So, you're thinking first of all to put limits on the catch.

Sakura:

BEZ EDCHICREZEDITDL DAL TEDMN D > T BURRETREZ L TL)
B2 DD, [FRDBEICEEEEZSZITNDEBNECENHDFT, ERREEZESZD
B5. L\D. ECT. EDOKDICEDINDEEENICELES > T. IW—ILEFEDCENMER E
BNET,

I've heard about fishing boats that caught large numbers of fish using fishing methods that
harmed the environment. They had a negative effect on many other boats that were using the
proper methods and on the future of the industry. To conserve resources, we need international
discussions to make rules about when, where, and how fish can be caught.
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Mr. Harrison:
BRIREICE ULREICRDLDOBREEN)IL—ILTI,

Yes, we need international rules so that the fishing industry will conserve resources.

Yoko:

EEZBESENHIRSNIZ O JL—ILDRESNIZD UTE, ZNHTSNRITNILRERDS
NWERBNWET, EIR BIELWLDT, NFO—ILEHULZDTI, EUREND > CRHENDR
5. DFTFDLDIC. BROBENDSZRDDIEFE#TESNRNKDICENET,

Even if there are limits on how many fish can be caught and rules have been made, if they're
not followed, there’s no point. It’s a fact that the oceans are huge, and patrolling them will be
difficult. If there’s demand and money to be made as in the case of eel, a lot of illegal fishing
and smuggling will be unavoidable.

Mr. Harrison:

FRBDERIE TOFELOMREIC N D EIEE—FTI N, ZNICIE BEBICT TR, EDfA
THDIMBEBOREEDEHONREMUBICEB/NET,

Tl MEUNDERDSAD P A T PI>HDEIN?

One possibility is certification and regulation at the distribution stage. And on top of that, | think
we need to change the awareness of not only people in the fishing industry but also the buying
side, wholesalers and consumers.

Well then, do you have any ideas other than regarding regulations?

Yoko:

SRFREICR I DK DERMOBEAEEMBIEEBNEKT,

We need to develop technology to help conserve resources.

NERBBORS DRI ENEECITEDICEN TE DL OREKMERESELO. EY
DT —EFRAUCERZLIDERICFELCO U ADEDBEZRSIDIEEDTUL
D%

If there's technology that allows us to catch only the types or sizes of fish that we need, we
could make use of big data to accurately predict demand and reduce overfishing.

Sakura:

ZNDS. RARDKEESREDE O TNDRO. B CZNE/DOCEEBZONDERNET,
And then, if natural marine resources were still decreasing, | think we could supplement them
with farmed ones.

Yoko:

ZNIEBNNDETETEATUL, RABRICEDIDZ[SI CN\DCETI,

| never thought of that. | guess that way, we could reduce our dependency on natural
resources.




Mr. Harrison:

SL<HETADEDLDIC, BERMEBREFUSHZELTCNET, TEZE BROMEEHIN
SN TNDERODIOVIOBEDOS. ZALMESE THAZE C LITOERIRESR
DEIEIF. 2014 FICIF 57%E@BERBICRDF UL,

As Sakura said, farming technology is making remarkable progress. For example, in 2014, 57
percent of the bluefin tuna farmed in Japan, the highest amount ever, was produced by
artificially hatching eggs and raising fry. This was due to concerns about a decline in the supply
of tuna in the ocean.

Yoko:

BBZRNSE TE. RARDBDREDTCDICIL—ILEESZD UTE., BRIFRDERENDD
DO TNENEH LTI KR, 2D UEDBHBOHRE—RBED TN CEEXRUTIRERND
CRBNET,

Even if we succeed in farming and make rules to protect wild fish, it will still be very difficult if
we don’t understand the fish ecosystem. It's important to make even more advances in
research in this field.

Mr. Harrison:

BARADGHRBSEXIETIE, BZEUHETIBOELIRDNERNEMTY, KEERESD
HBEBIDEEUT, KEERZREL, RENFHRIUBECLDLD. SEEHRBL. EHEL
TITEIIT D ENROONFT TN, BRESERECEB IR ~OHIBZKDBARDS i1
E. SFEFBE TERFRECERITTINWELZVNWENTT,

Fish and other kinds of seafood production are an extremely important part of traditional
Japanese cuisine. As a country that consumes a great share of marine resources, we need to
take the initiative in cooperating with other countries to conserve those resources and make
the fishing industry sustainable. Managing the amount of fish being caught and reducing the
costs of farming are within Japan’s technological capabilities. | hope they can help conserve
resources in various different ways.

SB. COUSATIE KEERFREDITOHDISR] [CDNWTEZAKX UL, RIEE1 RQITT
Uiz,

In our class today, we’ve been talking about “measures to conserve marine resources.” This
class has been for Eiken Grade Pre-1 level listeners.

Part II Grades 2 & Pre-2

Mr. Harrison:

CHICBIE. B A,

T—VNICDNT BRERXT. EBE5NDDIIBICII> T BFZRE CEDXLDICERZHRK
LCTWEFUL&D,

CDODRIF EBR2HRk « B2HREITTI,




Hello, everyone.

Please decide which side of the topic you agree with, and try to persuade the other person with
your opinions.

This class is for Eiken Grades 2 and Pre-2.

IKEMDBENHRICIBZ., )L—I)LEER UILRZEICKDIKEZRNDABICED C ENNNEL
SNTNFET, SElIE. BRATEARIDENDFTFEVTONNRLBRDIUEENETEFTL
2. IRFE. BADBELEDKSENIRARBTIN. RALITTIIHEESEITENDORNEN
DT ET, RDOEERMDBARDMNEATNET, SHEIE. DFFERNIBEDOHDTERD
BIC. DFFDORDD ERDEME LTI FTFROTVIADERFTSN., @FEZITUFX UL,
More seafood is being eaten around the world, and there’s concern that ignoring fishing rules
is causing large decreases in the number of fish. It's been reported that eel and bluefin tuna,
which are popular in Japan, are in danger of disappearing. Of all the fish eaten in Japan, about
80 percent is caught in the sea. But natural products alone will not be able to keep up with the
amount being eaten, so techniques for fish farming continue to improve. Every year, Japan has
a day called Doyo no Ushi no Hi during midsummer when it's the custom to eat eel. This year,
though, eel flavored catfish was sold instead, which received a lot of attention.

SHORBT—VIE NKEER] TI., COUSRATIR. ISE. BROBDBEEIEBEAD
PIVNERBDEBDIN] 27 —VICELEWNET,

Our overall topic today is “seafood production.” In this class, we'll discuss “whether you think
people will mainly eat farmed fish in the future.”

| It's Discussion Time! |

Mr. Harrison:

SBIR. S&. BARCHRITDRBDBEDPINIRABD SEBBRANENDEB DN Z, EiwL
THFIULD,

Today, I'd like you to discuss whether you think most of the fish eaten in Japan in the future will
be farmed fish instead of fish caught in nature.

Sakura:

MEZDBNET, ERME O TNDDT, BATE, RRODBZCNETEFAUXIDICEN
BDCLFHLLBIDERDNSTI,

| think so. Resources are decreasing. Up until now, most of the fish eaten have been caught in
the ocean, but it's going to be difficult to continue like that, even in Japan.

Mr. Harrison:
BEH U BDREBDDTIN?
Why do you think it’ll be difficult?

Sakura:




HROADBIBZHGTTNDDT, ROBESTIEZADEBUNNE T, R MERICHIT D
REFHDS TV OHEEDREEDD LICKDIKEMDEELIEZTNET, D5 BRIR
EFEITEIBBICRDIETF T, (REDCOHRZEDIEZF/S UICD., BILLIZD I DIHE
EHDIEBNFE T, ZDINIE CNFTEDBRUNEDRADEDFICADERIBZFTE A,
The world population is continuing to grow, and the amount of fish eaten will also increase. It's
a fact that there’s an increased awareness of health in advanced countries, and developing
countries are improving people's diets by increasing consumption of seafood. So, it's going to
be even more important to conserve resources. Fewer fish will be caught because of
conservation. And in some cases, fishing may be banned. If that happens, it's going to be
difficult to get the same amount of fish caught in the ocean as we have up to now.

Yoko:

ZDOTUL&LDN? BARADEDBEEERE > CTVNET, FAlE. BARAESRADEZENDE
BOADZINDT, CEZARRBOHFICADICSLIZ>TE, BBBODANDZNICEN > THRND
CIFBNEE A

Do you think so? Even though fish consumption is going down in Japan, most Japanese are
used to eating fish caught in the sea. So, even if it's difficult to get them, | don’t think people will
want to eat farmed fish instead.

Mr. Harrison:
S=HICEHEBBLTNEIN?

Could you explain that a little more?

Yoko:

BADODEXIbE, FERIRED. BRORMZEDN U THRIEIDICEZAUICLUTNDERBNE
9, FEOFICK > TRDIEODDMESCDITDCEEZH T, RARADKHLSNTNDE
EZFT, TINOEBIDERRBOHASEDZEIOMEZ TIT<TREEEEHDEBNET,
Japanese cooking tradition places importance on seasonal foods and making use of natural
ingredients. The fat content of fish changes with season and age, so | think fish caught in the
ocean will be in demand. So rather than farmed fish, there may be increases in the amount of
imported ocean fish.

Mr. Harrison:

BOCAHRTE. RICEST. EMZKLICL. 9ZKIICLULET KR,

It is true that Japanese cooking puts great importance not only on fish but on other ingredients,
as well as their being in season.

Sakura:
ZNIFBBHCEEBNE I TEZIFE URRODBNESBICE > T ETESMICENIE,
BREENICERADBZENDCENH USBRDERBNE T, K> T BHBDLEERHZ D T2 0D,
NEBREMEE TSV IIEBDRN, B> TNDTIFSENT L& DD,

| think that sounds great, but when the number of fish caught in the ocean goes down, fish will
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become much more expensive. Realistically, it'll be too difficult to eat fish caught in the ocean.
So, the price for farmed fish will become comparatively low and they will be able to supply our
needs, so more of them will be eaten than fish from the ocean.

Yoko:

EDICRKADREL, TC<SABNIZDERENEN OIED LUEIDT, aNEETELNESE
HDFT, TE. LLVBZEXNTNDRADAIL, KDBVNWKDICBNET, B THNIEEH
=H5TI, ZNIC, BERDASIRABDBZSEH DD T, BREEHEETDCEN. RARA
DIREICH T DORINDDEFNNENRNDTIFRNT UL DD ?

It is true that ocean fish are sometimes expensive and sometimes cheap because there are
times they catch a lot and other times when they can't catch any. But fish from the ocean taste
good. In season, they're even better. Besides that, sometimes the feed for farmed fish can be
ocean fish. You can’t always say that fish farming is a way to promote conservation of fish in
the wild.

Sakura:
BBRAIRRABDIDICKEODCEETERVIDENFTEAL, ZASVIREZIY FO—
IVCTEDDT., KOREBEBEUCEZE CDCENTEIERBNET, Z—XTHhorI2RE
TRTEDDT. ARDETLSDDTIRIRNTLKDD,

Farmed fish may not be able to swim around like other fish, but being able to control their feed
and environment means you can adjust the taste and nutrition. With a little work, you can have
fish to fit your needs. I'm sure this will become popular.

Mr. Harrison:
EHC., EECHULRICHEITDENDTREMNENERICIIH D FI 1,

That’s true. It's possible to improve farmed fish to meet demand.

Yoko:
KICDNWTIIRAICEEBICEXNRDDDILDICBNFE UL, 5L O>EBDIERNHERR
NHDFET, RARDAZENDCET, BENDERD, BORBADRENMEFTDENDX
SHHDDTIIZENT UK DD,

Both fish from the ocean and farmed fish have their own good points in terms of taste. Here’s a
slightly different point of view. Eating fish caught in the ocean may have the benefit of making
people more aware of fish as a resource and the ocean environment.

Mr. Harrison:

ZNIFFTUNRRTI 1,

That's a new way of looking at it.

Yoko:
KARIL, REICTESSIELEOEERNABRENDCET. BRDFEZRLUDCENTEZT,
ZFNICKD, BOREBEZRELLDENDIFTHEFEZRFT,
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The prices and kinds of ocean fish available in shops change every day. It gives you a feeling
of the effects of nature. Along with that, it'll also help make people feel they need to protect the
ocean environment.

Mr. Harrison:

Z2TIM ZORENET, GMNICRZZRUCELEBATIN ZORIESEENDEKD
[CRBDTL& DD, RAICEEBICEZNZNISHHDE TN RDOELHAESZTIN
BDCEICEDDE>BDE R, ZETERUNRZRKICODIE D TENSNDL D, BRDR
EORMOAERICHZENTNEENNTI,

Yes, it hopefully will do that. What will happen in the future to the fish that Japan has
traditionally eaten? Both fish caught in the ocean and farmed fish have their good points, and
the pleasure they give us when we eat them is the same. | hope we can conserve resources
and focus efforts to develop technology so that we can continue to eat safe and delicious fish
in the future.

Sald N5%. BAROADEBEREBERNDPINERDEBDIN [CDNTERULFE UL,
Today, we’ve been discussing “whether you think fish eaten in the future will mainly be farmed
fish.”

HIR 2R &E2R@ITFTT U,

This class was for Eiken Grades 2 and Pre-2.

Part Ill Grades3 &4

Mr. Harrison:

CHICBIE. BT A,
EDDADERELISEEFT L&D,

Hello, everyone.

Let’s listen closely to other people’s opinions.
CDOSAIF. BEIR&4HREITTT,
SHOHBT—VIE. 8N%E] TY,

This class is for Eiken Grade 3 and 4 level listeners.
Our common theme today is “seafood production.”

HRTIE. AOBESDIENT, BDBEEIRECKDIBRDBDDINESNTNET, BRA
[FREZIBAFTIN TEAEBERATEARDDDDTFOoOVIORBMEHOBNIH D
ESNTNET, BRATENDRDHNSEINRADETIN, ROFEBDOZAMEEDS L TH)
F9., L&zEF0OVTOTE. BEDHFDIMUENEIBEICE > TNET,

People around the world are eating more and more fish, but there are worries about the
reduction in resources because of overfishing. Japanese people eat a lot of fish, but some
popular fish in Japan such as eel and bluefin tuna are in danger of becoming extinct. About 80
percent of the fish caught in Japan are caught in the wild, but fish farming technology has been
progressing. For example, more than half of the bluefin tuna supplied in Japan is farmed fish.
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SHIE. TFEEBNE] &7 —VICGE LEaVCVERBNET,
In this class, we’ll talk about “our favorite seafood.”

| It's Discussion Time! |

Mr. Harrison:

BICHINCZBARE, BRTECREZZIENDIREXIETIHSNTNET, MRTER, BOE
FEREDZEONE TN, ESABRZENDCERFETIN?

Japan is surrounded by the sea, and Japanese people are known all over the world for eating
fish. Japanese dishes use plenty of fish, shellfish, and seaweed. Do you all like eating fish?

Yoko:

FETI, FAIRKEBANFET, BRREFRISINTT,
| love it. About half of the time | have meat, and half of the time | have fish.

Sakura:
FIBRDKISFEZDTIN, BHESSADIDIEEBNDDNEH LIVTT,

| like the taste of fish, but when there are a lot of bones, it's hard to eat.

Mr. Harrison:

ETSHARIEIERNDLDTIN, TREFEBZENEBZHZTIESU),
So, it sounds like all of you eat fish. Tell me what your favorite fish dish is.

Yoko:

MERTT, ZOEMORIFZDIITEERULIDT, YVITICHESDDFETT, R[ICH
INDHFETT,

Grilled fish. I enjoy the flavor of fish in season. | like it grilled simply. | especially like Pacific
saury.

Sakura:

FEBDEFRDT, BRBSEFEOCAZ2—NDFETY, TEAEBES5LHFTITY, #EB
CIIBICNDEBLULEFETIEF>TESNET, BRIEBEADENENSNTELUINTT,
I’'m not good with fish bones, so I like sashimi dishes. Chirashizushi is one of my favorites. |
always ask my mother to make chirashizushi for me on my birthday. It has a lot of different fish
on it, so it’s fun to eat.

Yoko:

MEIIT S EHFETTI, RIFAKDZSDSTEANDI VDT, PREDCHHAIICEIA
ncEsLELIC,

| also like deep-fried fish. Fish is more tender than meat and easier to eat. | often asked for it in
my boxed lunches when | was in junior high school.
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Mr. Harrison:

S NWBNBBEBNBSTREZERND D TNDKLDTI R, BUANDRNTIE TS REDED
DEINH?

It sounds like you all enjoy the flavor of fish in many different ways. Is there any seafood you
like other than fish?

Sakura:

MIBZANT/NIUPEFETT, BOANRA Y ADREBICKIBDODUIEZHZTESD
JZDT. FADKTIRIBREZ I DA 21 —TT,

| like paella with clams in it. A Spanish friend of my mother’s taught her how to make the real
thing. Sometimes we have it for dinner at home.

Yoko:

DODKRFETI,
| really like nori, a type of dried seaweed.

Mr. Harrison:
EABRBDICDDZEEBNEZIH?
How do you eat it?

Yoko:
DDEBEZELLSENZET,

| often eat sushi rolls, which are wrapped with nori.

Sakura:

BDOHZAEHFETTI, SICAIULLHDHEFZRIIBICUIIT R ULET,
| like miso soup with clams. | often ask my mother to make it with freshwater clams.

TEACHER’S POINT]

Mr. Harrison:

LTI, BBDODTNTLURNET, ECTAT BAMICXTTDESMICDONTBEIT D
CENBVFT, BOFNHESTTCNDEIE. MZONDBIF/EERBLTCERLEIN ZN
SZERNDEE, HAONRNEAZFENET,

ZEZIE TRIFSEB—DREEDFI U], TE. SHPEARICAZ—ERENFLUIZ] &&
DIENBENTUL D, WEEANPPTIN' S, [SERRARICRZICNKLIZ] CEDINET
L& Do

That sounds good. You’re all making me hungry! By the way, a note about food vs. living
creatures. When fish and animals are alive, we often refer to them using countable nouns,
but when we eat them, we use non-countable nouns. For example, you can say “l caught a
fish this morning”, but you wouldn’t usually say, “I| had a fish for breakfast this morning.”
Because it is now food, you should say, “I had fish for breakfast this morning.”
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BOEIBBELISAH DT MEBORLEZENICLTINE IR, CNDSBREE LS
NHEKRUSBNIZNNTI,

Well, many delicious things come from the ocean. They are a wonderful part of our food
culture. Let’s continue to be thankful for the delicious things we eat.

SBIE [FERRNEE] 27 —VICELENE UL,

Today we talked about “our favorite seafood.”

SBEDHTHEARARZBOR I I EZOBAREBREN. T« ANy Y3aVDTERLRSBE. SEDD T
-+~ (http://www.radionikkei.jp/lr)) [C38& L CUNFET,

RO MpRI%E] EDNWT T AAvY 3V ULET,

The English and Japanese transcriptions for this session, as well as the referenced article, are
available on the program website (http://www.radionikkei.jp/Ir/).

Next time, we will discuss “regional revitalization.”

O©NIKKEI RADIO BROADCASTING CORPORATION
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