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In Nunavut, Canada, the Inuit have occupied the land for more than 4,000 years.  To ensure their survival in the north, they have adapted to the unique climate, landscape, seascape, and ecological systems.  They have been whaling way before colonization for subsistence harvesting.  Because of the risks associated with whaling, many religious, ritual beliefs, and ceremonial practices became associated with whale hunting to keep hunters protected.  Culturally, Inuit hunt marine mammals to appease the goddess of the sea, Sedna.  Inuit legend states that marine mammals that swim the northern waters were once the fingers of Sedna.  Sedna is a vengeful goddess, and that profound respect for animals is key to appeasing her.  This respect translates to an ethical kill and using the entire animal so that there is no waste produced.  
Whale hunting is an open-water activity, and hunters who hunt from the sea ice can hunt in the spring or hunt in the open water on boats in the summer and fall.  Whale hunting occurs in groups, and the groups tend to be men who are family members.  To successfully conduct their hunt, hunters need tools and equipment, they need to know how to use these tools, when and where to hunt, how to reach these places and whale habits.  Whales often provide sufficient meat, blubber, and muktuk to be part of the Inuit diet throughout the year.  Muktuk is the blubber and skin, and it is best served raw in tiny cubes.  The blubber melts as it's chewed and is not overly fishy or briny.   Depending on the type of whale, a muktuk may look like a black cap of skin with soft, pinkish-white blubber or striated layers of gray, white and pink.  The skin is elastic and scored to make chewing easier.  The meat is scored with an ulu, a traditional cutting tool.  The meat collected gets dried, and the muktuk is stored in oil or subject to controlled fermentation.  Storing methods include freezing the whale meat in ice cellars dug into the permafrost, or in above-ground caches when air temperatures remain below freezing.  Harvesting, sharing, and consumption activities are carried out in the context of Inuit social relationships.  Food is shared based on particular social relationships, and those relationships are activated, reconfirmed, and reproduced by the food-sharing practices.
Due to whale populations depleting to extinction, commercial whaling ceased by World War II.  It resulted in governmental regulations that made whale hunting illegal for Canadians and the Inuit.  This decision was difficult for the Inuit since they started consuming imported food which led to a loss of vitality, resistance to illness, and a lessened sense of well-being.  The creation of the Nunavut Land Claims Agreement in 1993 led to whaling practices and animal management becoming recognized by the treaty.  The treaty led to the formation of the Nunavut Wildlife Management Board, which monitors the harvesting of all animals in Nunavut, and allows a management system to ensure the recovery of whale species.
In northern Canada, climate change has been negatively affecting the whale populations.  Killer whale populations have been increasing due to warmer water temperatures, which have resulted in a loss of marine mammals as they are killing and consuming other marine mammals.  An increase in global temperature has been causing the melting of sea ice.  The effects are still unclear to scientists as it affects marine mammals differently, but research has supported that it has been affecting marine mammals negatively.  Something must be done to prevent the harm faced due to climate change, or the Inuit way of life will have to change.
