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Marketing Analysis 
 
Traditional Market of Japan 
Tsukiji Fish Market 
 

Tsukiji Fish Market is one of the great places to visit, it can be said my favorite destinations during there. 
Located right in the center of Tokyo, next to Hamarikyu Gardens and close to the Ginza district, Tsukiji Fish 
Market is the world's largest marine food market. Tsukiji Fish Market is close to 2 stations, including Tsukiji 
Station and Tsukijishijō Station. 
 
Place 

This place is divided into two parts of the market area ie the indoor market is a licensed wholesale 
market, where around 900 wholesale sellers are licensed to sell various types of fresh seafood and fish auctions 
and most fish processing takes place. Then the outdoor market is a blend of wholesale and retail stores selling 
Japanese kitchen utensils, seafood items, Japanese food stores, bars, and there are also coffee shops, 
minimarkets and there are also many restaurants, especially sushi restaurants. In the Tsukiji Fish Market most 
of the shops close in the afternoon for the outdoor market, and the indoor market usually closes even earlier. 

 
Tsukiji Inner Fish Market 

 
In one corner of the inner market of Tsukiji Fish Market, here I see for a place selling a variety of fish 

and food that comes from the sea which smells less savory and even dirty like the fish market in Indonesia, but 
here is very different where the place Very clean and no unpleasant odors and even the seller was dressed neatly 
and cleanly. 



 
Tsukiji Outer Fish Market 

 
Similarly, the outer part of Tsukiji Fish Market, where I see as clean as what I see on the inside, during 

the tour of the outside of this Fish Market I am not at all scattered rubbish, unpleasant smells and even puddles 
that I think Makes it uncomfortable for the visitor, and what fascinates me is that I notice the area used by the 
seller to sell it is so orderly that pedestrian areas for pedestrians are limited by white lines and there is nothing 
that exceeds those limits to peddle their sales, making it very convenient For me as a visitor and also for the 
pedestrians, it is no wonder other than the local residents are also many tourists from various countries 
convenient to either just look around or shop there plus the warmth of Japanese society that is known friendly. 
 

 
One of the sellers in Tsukiji Inner Fish Market 

 
This is one corner of the store in Tsukiji Fish Market in the store sells various types of fish, shrimp, crab, 

and squid. In the store can be seen goods that sell orderly very neat and very clean like in a big supermarket in 



Indonesia I myself feel comfortable to see the type of sea food that is there and there is no smell at all over 
there. 
 
Product 

In this place, we will generally find various types of fish that are still fresh, according to information I 
can there, activities of buying and selling products in Tsukiji Fish Market not only products from the sea but 
some are selling vegetables, fruits and even Typical Japanese cuisine restaurant. 

 

 
Maguro Head, Tsukiji Outer Fish Market 

 
Generally, the type of fish catches most often found there is a tuna or in Japan called Maguro fish with 

a size from medium to large are there and the condition is still very fresh. Photo above is a fish head Maguro 
can be processed all its parts like meat chin (Ago Niku), head meat (Kashira Niku), cheek meat (Hoho Niku), and 
eyeball (Medama). Then one of the dishes made from the head of this Maguro fish is Kabuto Yaki which is the 
head of this fish is burned intact and is one of the fancy food in Japan. 



 
Maguro with a large size, Tsukiji Inner Fish Market 

 
Tuna fish of this size is not strange encountered around Tsujiki Fish Market, this tuna is a favorite for 

sushi food lovers, and also sashimi, and from information obtained there, tuna fish is the most expensive in 
Japan is bluefin tuna fish because tuna type This has a high protein content value and especially the texture of 
the most famous soft fish compared with other types of tuna. 
 

 
Pieces of salmon meat, Tsukiji Outer Fish Market 

 
There is something interesting there where visitors are offered by the seller in some stores can try 

directly or taste the pieces of raw fish directly or Japanese people call sashimi, for tourists like me or for those 
who like sushi or sashimi dishes, of course Tsukiji Fish Market becomes Where the destinations are mandatory 
to visit and the types of fish most offered there for direct tasting are salmon and tuna, because these two types 
of fish are also a favorite for both foreign tourists or the Japanese community themselves for sushi and sashimi 
dishes. 



 
Some kind of sushi, Tsukiji Outer Fish Market 

 
In addition to the place to sell various types of seafood such as fish meat, fish heads, shrimp, crabs, 

shellfish, and squid, in Tsukiji Fish Market was found many foods that are ready to eat, one type of food that 
most I meet there is of course sushi, because sushi is a processed food between rice with fish, which in general 
also raw fish meat used. The price can be cheap and not too expensive for some types of food there, such as 
some types of sushi with a variety of tops from the start fish, shrimp, vegetables and seaweed was sold range 
between 200 yen to 400 yen for a box of sushi whose contents of 3 Up to 8 sushi. 
 

 
Several other types of seafood, Tsukiji Outer Fish Market 

 
Other types of food that can be found in the Tsukiji Fish Market in addition to a variety of processed 

fish that attract quite a lot of visitors and the center of attention when I was there are some dishes from the 
processed various types of sea shells and also oyster which he said is a kind of food that must be tried when 



visiting there. And the price is quite expensive for this type of food than processed from sea fish, which ranged 
from 800 yen to 100 yen per portion. 

 

 
Show how to cook it, Tsukiji Outer Fish Market 

 
The visitors are there especially for foreign tourists when visiting Tsukiji Fish Market when looking for 

food is where sellers demonstrate directly how to cook the dish in front of visitors or buyers, one of the photos 
above that I say the center of attention of visitors is one store that sells dishes Processed various types of sea 
shells and oyster, where the seller practice how to cook the dish and it also makes me who see want to buy the 
dish. This is in my opinion one of the best sales marketing tricks done by the store. 

 
  



Cultural Analysis 
Asakusa, Tokyo 
 

Asakusa is a district in the Taito area, located on the northern outskirts of Tokyo, there is one of the 
famous Buddhist temples named Sensoji, and there are also some ornaments such as Buddha statues and also 
famous for its festivals such as Sanja Matsuri, But the festival only exists in May alone every year. 
 

 
Kaminarimon Gate, Asakusa 

 
Although when I visited there in July and there is no festival, but Asakusa area is very crowded with 

tourists who visit there both local and foreign tourists, from the photos I took above when going into the Asakusa 
area we will pass a gate in the middle of the gate there is a lantern with a large size or called Kaminarimon Gate. 

 

 
Nakamise dori, Asakusa 

 



After passing through the entrance we do not go directly to Sensoji Temple, but past first along the 
road about 200 meters surrounded by various souvenir shops souvenir typical Japan, or better known as 
Nakamise dori, so along this road is a link between Kaminarimon with Sensoji Temple in the inside part. And the 
conditions inside are crowded with crowds on every street corner, and one thing I admire is that in such a busy 
place I cannot find any junk on the street, in this case I see from some places I visited there, that society Japan 
is very disciplined in all aspects especially obey the rules of the rules, as well as maintaining the cleanliness of 
the environment. 

 

 
Traditional Japanese transportation, Jinrikisha 

 
Even the culture that they have so preserved even I see the Japanese society itself as proud of all forms 

of cultural heritage and custom that they have until now, and it is a form of behavior that is very good for the 
community so they can maintain the sustainability of Customs and culture they have even they can introduce it 
to the whole world that the culture of the Japanese country is very interesting and must be visited by the 
traveler, some seen there as in the photo above is a pedicab driven by using human power by walking or known 
With the name Jinrikisha, many foreign tourists who are interested to try the pedicab, and also found many 
foreign and local tourists for women who wear clothes Kimono, the typical Japanese women's clothes in 
antiquity. 



 
Hozomon Gate, Asakusa 

 
After passing Nakamise Dori then we will arrive at a gate to enter the temple of Sensoji, called Hozomon 

Gate where the gate is like Kaminarimon Gate but the shape of the building is bigger, then on the left of this 
gate there is a 5-level pagoda called Five Storied Pagoda. In both places this is generally a lot of tourists crowded 
even quite dense because of the many tourists who take photos. 

 



 
Sensoji Temple, Asakusa 

 
After passing the Hozomon Gate then we arrive at the main building in Asakusa the temple Sensoji. It 

is here for the Japanese people who are Buddhist or Shinto to pray and ask for everything they want. Asakusa 
Shrine It is actually a Buddhist temple, but in Japan it has two main moral resources, Buddha and Shinto. 



 
Inside the temple sensoji, Asakusa 

 
In addition to tourists who embrace Buddhism or Shinto, tourists who do not embrace religion and trust 

can be allowed to enter into this building area even take photos and in the photos, I take can be seen from the 
main corner of this temple is so majestic. Of all the places in Asakusa, I think here can show the two lives that 
exist in Japan today, in this place is we can find the traditional Japanese culture that can survive in addition to 
the lifestyle of the increasingly modern society and the influence of foreign cultures. However, the Japanese 
people born in this developed world do not make them leave traditions and cultures inherited in antiquity. In 
this place, we can find the mostly Japanese people are generally not fluent in English, they prefer Japanese 
language even when interacting with foreign tourists though, this I see that the Japanese society is very 
respectful of local culture and give priority to polite and friendly attitude. 

 
 
 

  



Company Visit 
Shin-koto Incineration Plant, Tokyo 
 

On our way to Japan, we visited the Shin-Koto Incineration Factory as well. This place is a factory that 
process various types of garbage that every day there in Tokyo, where this is the waste is processed to become 
a raw material production, which where the raw materials are processed back into a goods that have the sale 
value. The influence that is given on the environment by human activity becomes one of the global issues. Waste 
disposal is part of such a problem.  

 

 
Platform, Shin-koto Incineration Plant 

 
To bring the solution to the problem, it is important to reduce as little waste as possible and promote 

waste recycling as the source of its raw materials. Waste, however, is produced, which must be processed in an 
adequate manner. Burning is the best way to treat waste and recycling energy because combustible waste is 
burned hygienically, reducing its volume to 5% while the heat generated works electrical energy used to supply 
most of the plant's operations. 

 
Major facilities in an incineration plant: 

1. Waste Truck Scale 
Measure the weight of waste. 
 

2. Platform 
Waste collection vehicles dump waste into the bunker. 
 

3. Waste Bunker 
Waste is temporarily stored here until incineration. 
 

4. Waste Crane 
Waste is mixed, leveled and sent to the incinerator. 
 

5. Forced Draft Fan 
Air is sent from the waste bunker to the incinerator. 
 



 
6. Incinerator 

Burns waste at a high temperature of over 800 Degrees Celsius. 
 

7. Boiler 
Produces steam from heat generated when waste is burned, to be used for heat supply and electric 
power generation. 
 

8. Cooling Tower 
To prevent back dioxin, a high temperature of about 150 degrees emitted from the incinerator is 
cooled. 
 

9. Bag filter 
Cleaning dioxin, dust, hydrogen chloride, sulfur oxide, and mercury generated from exhaust discharges. 
 

10. Gas Scrubber 
To remove hydrogen chloride, sulfur oxide, and mercury from exhaust discharges with similar chemicals 
and water. 
 

11. Tower Catalyst Reaction 
For the process of decomposition between nitrogen oxide and dioxin in the exhaust is done by using a 
catalyst. 
 

12. Induced Concept Fan 
The next exhaust is channeled into the stack. 
 

13. Stack 
Discharges that have been through the process of exempting from unpleasant odors and harmful 
substances are then released into the water. 
 

14. Wastewater Treatment Facilities 
Solids and heavy metals in wastewater produced from the incineration plant are removed to the limit 
or below, before wastewater is released into the sewer. 
 

15. Central Control Room 
Controls and monitors facilities including the waste bunker and the incinerator. Each facility 
continuously sends information to the control computer system, and operations across the entire 
incineration plant can be observed on the monitors. 
 
 



 
Source of electrical energy, Shin-koto Incineration Plant 

 
Shin-koto Incineration plants use the heat energy generated from waste incineration beneficially in 

power generation and in supplying energy. Electricity and hot water produced at plants are used within facilities 
to operate the plant, thereby reducing electricity purchases and fuel cost. Surplus electricity is sold to power 
companies. all of the plants sell electricity, and four plants sell heat as hot water to other facilities. 
 

 
Central Control Room at Shin-Koto Incineration Plant 

 



One corner of the employees' workroom at Shin-Koto Incineration Plant, in this room I see how serious 
the Japanese people are while working, in the room I notice between one employee with the other employees 
there is no interaction with each other like chatting, all just Focus on each work like a robot, and when passing 
this room too, we as visitors are not allowed to take photos of every employee's face with the reasons of privacy 

 
Recommendation, Solving the problem faced by government of Indonesia that inhibit the building of 
incineration plant in Indonesia 

Looking at the way the Japanese state in treating this waste, my advice to waste management in 
Indonesia is that most importantly it is to instill a sense of responsibility in people to manage their own, waste, 
or sort it at least by understanding, and practicing between disposing of organic waste and non-organic waste. 
Starting from that later of course if the incineration plant is made in every city in Indonesia, it will facilitate the 
factory to further process the waste more efficiently. Then the plant incineration plant can also play a role, not 
only by managing waste products, but also doing CSR to educate the scavengers, educating garbage and setting 
up garbage banks. 
 
 


