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food culture in the world.

While the fishery market is exposed to the harsh

circumstances i.e. unstable monetary market, exhausting

2_ L|vestock processing machinery natural resources, heat environmental affection, etc.
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1.Development and design of seafood processing machinery Fish grinding plant TEL:044-978-2520
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2.Manufacture of plants and cargo handling equipment i . L .

Pre-canning processing plants
Automatic weighting plants
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[C&XDHRmbl
Products processed by “Fillestar”

AV —%FB&E  Pollack opened fillet AT 74— Sardine fillet

A —&F5AF VA Skinless Pollack

YNRLUA(YARKZ) Dressed Mackerel

WY T4 L — (FfEHE)  Frozen mackerel(Half thawing) HL 74— Horse mackerel fillet

2. SEBED GRS B EREE. BWLED
FIFSLEZCCICEEE

EXCELLENCE in form, yield rate, speed, freshness, and
mechanical operation proved around the world.

e
TR e

IF74—VL(FX—ABFFYUT) Filleted Flathead

H#7574L— Filleted Barracuda

B AF44H%—  Sliced Salmon

Y74 —

%5%74L—(F—AFFVU7) Filleted Taraki (Australia) F7 A4 74— Filleted Red Rock Fish

NEFFTF T4 — Filleted Pike conger and hairtail
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@/N\PEBAAYRAYH— Small & Middle size Fish Head Cutter /NP EEILHL

 YASY: | Head Cutter for one operator — M EREAN R MODEL : FH-I P-8-9

ZANMNBH Head Cutter for two operator TALEREN R MODEL : FH-II P-8-9
@EEBED Y —X Belly Bone Removed Series £S5

INBIFR =B AL Fillet for small size fish INFL £ = MO MODEL : FS-1 P-10-11

/NEIfE B & Butterfly-cut for small size fish NT 8 3T MODEL : FS-TI P-10-11

REIR=REAL Fillet for middle size fish rR A = A MODEL : FM-1 P-12

R AR & Butterfly-cut for middle size fish o 7 £ 75 7 MODEL : FM-II P-12
QOUNEDEE Fin Cutter KEEH

H#p R Fin Cutter SR MODEL : FF-1 P-13

FHR Phumatic hand fin cutter Fah# MODEL : FFR-1 P-13
oH l.l't"f :IHRD *% Scute Cutter FATFE A AL MODEL : FZ-1 P-14
."7’]'7 a \/-ftﬂ%ﬂ(% Cyclone Drier S Wi N MODEL : FSD-1 P-15
O£BEFH YOI Full Automatic Scale Remover ~ 2 # MODEL : FGP-II P-16-17
@ EEDFZE  Cut Open with Back-Bone Removed EHEHEFHL

/NEIfE for small fish JNT A MODEL : FK-1I P-18

2eRidl=cl for middle size fish rh 7 £ MODEL : FK-II P-19

OHE-EVY—hy s - =REB LR Butterfly-Cut, Center-Cut, Fillet

AN for small fish /N 1
e ebithec] for middle size fish rp 78 £y
REIR for large size fish KA
@HACCPXIGEY  Filleting machine for HACCP Regurations HACCPX 5z B!
hRI=KB5 LK for middle size fish /NI £y
NI FERBAL for yellowtail Exclusively Ll i 8 =K I
."j-_ EVINVR 74—L  Salmon Band Fillet i DU 2R
Q@ 7LAKAYRAYT—  Ppress Type Head Cutter R AILL
.'U-b-jj“y T4 yﬁ?‘)‘/ Gutting Machine for salmon fik: F EPEAL

—HF, PEIY, =R

MODEL : FSS-1 P-20
MODEL : FSS-TI P-21
MODEL : FSS-II P-22
MODEL : FGL-1I P-23
MODEL : FGL-II P-24-25
MODEL : FGB-1I P-26-27
MODEL : FPC-1 P-28
MODEL : FGU-1I P-29

ORERAXVF—

Q7 1=KHBULK
@/\VRY—
OHEI —\VEIH
@/N\VRY—mDZH

O R—2 Y Lh—/\—

Vv =
HEED X

N2 F—
HRIAF F—
A N REE G E
REIZFF—

Fillet for Sea Bream

Band Saw

Automatic Devider

Band Saw Blade

Pin Bone V-Cut Remover

Pin Bone Remover

VARIOUS SKINNER &k E#l

Small Size Skinner
Middle Size Skinner
Squid Continuous Processing Skinner

Large Size Skinner

EREEE ZF > — High Speed Mass Processing Skinner

Yo MERY A% F—

ORERAZA Y —RUHYT—

RUBRTID#%

A F7 e B &

AN =AU K
AT —

A HEDOFYIE AN
TITRATA Y —
RV VRTAY—
R Y RATAH—
ToERTAH—
N B 2T A 5 —
EHBRHZZT AV —
REIZHERSRT Y —

@75 HD

Salmon Blood and Skin Peeler

SLICER & CUTTER
Fish Feature Intact Cutter

High Speed Squid Cut-open Machine
Ika-Somen Slicer

Slip and Cubic Slicer

Squid Lattice Slit Cutter

Blowfish Slicer

Holizon Slicer

Holizon Slicer

Slicer for extreme thin cut

Small Size Sashimi Slicer

Full Automatic Sashimi Slicer

i 5 = MOITHL
7 A

A BB
AR ]

PIN BONE REMOVER #/ME#1

VIR AMEAL
NEBL

NRF L

AL B

fif, £y 3¢ R iR R Ab P
REE AL

1R R K B AL
fik £ 25 ML P 25 B2 L

K& R 0 5
SR N

fif, 8 e B DI TP
ILIRER )
pIEzZi])

Pk AL
KB DIAL
KL
LI

T DIAL
INRLAE £ 5 PIAL
4 A AT

Large Size Full Automatic Sashimi Slicer K74 Hah4: fa Y1

Alaska Pollack Roe Collector

i T B L

MODEL
MODEL
MODEL

:FT-1
: FB-18
: FB-20

FBT SERIES

MODEL
MODEL

MODEL
MODEL

: FGV-1I

: FP-TI

: FTH-22/25
: FTH-35

MODEL :FTH-40SERIES

MODEL :
MODEL :
MODEL :

MODEL :
MODEL :
MODEL :
MODEL :
MODEL :
MODEL :
MODEL :
MODEL :
MODEL :
MODEL :
MODEL :

MODEL

MODEL

FTH-40
FTH-30PIO
FTS-40DM

FSL-300
FSL-250
FG-1I
FSL-130
FSL-1I
FHSL-430
FSL-430
FSL-TI
FSL-25-1
: FSL-50

: E-503W

P-30
P-31
P-31
P-31

P-32
P-33

P-34
P-35
P-36
P-36
pP-37
P-38

P-39
P-40
P-41
P-41
P-42
P-43
P-43
P-44
P-45
P-47
P-48
P-49

P-50-51



FH SERIES

Ay RBHvH— Head cutter YJLHl

r Capacity 100-150 p/min

r 4h3EEES  100-150R /%

BRERZEAYE BEBOHNY
Cut off head and tail Cut off only Head
PIFRE Ak

&

0
/]
—»

=RBBLIIA REMIAN . N s
To filleting To cut and open FSYU—X/FMYU—XEDESE
=HFEMT BEFEANT Connected with FS or FM series

FSEFI/FMARTI B ZERE

#lohy MEERE(10ERIE)
Can cut aslant(about 10°)

FHIEAIX (10EER)

nRiE wiER RIEAB B B1X 2 ke EN RIEAB
Processing fishes Machine name - Operating staff BEEL R F model Dimension wight water power Person
3R & Fh i RIEAR s Wi EE S $he BRIEAR
TI AT YR ZOMEELIER FHS-1 1 FS ¥U—X 1800L X 700W X 1520H
H mackerel, Sardine, Saury, etc. j FS series FHS-I AV =5—1f% 1800H 160k 1
e, TS, R BN E FHS-I | 2 FS %71 inverter 1800H ¢

. N 1 . GRS 1800H
BN U TRl ZDHELE FHM-I | 1 FM ¥U—X G 88LL//§3_\ 0.4kw
Mackerel, Herring, Atka mackerel, etc. FM series 5300L X 700W X 1520H min
8hts, B, N EEMELE FHM-I | 2 FM 251 AVI\—%&—ff  1800H

; FHS-T . oo 190kg 2

AR SR | FL YU—X il S00H
Frozen mackerel, Frozen fishes,etc. FHL-I 1 FL series LA 1800
REE, S 5 FL %5
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FS-I

IR =TSR
Fillet for small fishes
INE=BFERN

r Capacity 100-150 p/min

r 4hIEEES  100-150R /%

=MBBL  Fillet =8F

FS-11

BT S A
Butterfly for small fishes
N EIEF R ERH

r Capacity 100-150 p/min

r S 3EEEF  100-150R /%

Re/KEDFEID LI LEDD
Vanguard The highest yield and supreme finishing
&= = /K AEBY I THOH Bl 22

ANy RAyI— + =WHBL + BEIAFVF—
Head cutter + Fillet Machine + Skinner
YIkHl + =8F + EahIEH

EORHEd_EF N7 — (ERHER) AR S—EAT
Elevating Material Conveyor (Supplying the material) Inlet table of Head Cutter
FERHRFHAIEN (PR PPN

—UUBELERBBL
Filleted herring with bone removed
SELBZHIF

ahdl

(7] (19v] (3/v0O] (7] (7] (19] (Bl (19]

[H Mackerel] [Sardine] [Konoshiro]  [H Mackerel] [H Mackerel] ~ [Sardine] [Saury] [Sardine]
(GE3=) [ibT &) [KitH] [k T1&] [t#r3E&] i T&] (RT&] [ TH&]
YA X /Size ik 2180LX1900W X 1520H Y41 X /Size & 2180LX1900W X 1520H

fEFKE Water consumption /{E Ik &

B/20L 20L “min

fERIKE “Water consumption /i 7k &

B/720L  20Lmin

E=E Weight EE 390kg(200ke) BE 'Weight EE 390kg(200kg)
B}, Power ThE 2.1kw & Power P& 2.1kw
MIRE ~Processing temperature /I iRE -1C~ INTEE ~Processing temperature,/ M IiEE 1T~

HE Yield =&

40%~45% (J\SZAHwv )
without berrybone

(£RER)

HE Yield *=&

59%~63% (J\SAf})
with berrybone
(BREEH)

BILFATE Processing fish BN &%

BISEEE Processing fish &R &%

b
FERIZER A [CHENRDTEF
Only setting material on the slut of chained conveyor

et
NI~ 4Dy B BN RRIEERIC LYY NERENB)
Connect The Head Cutter to The Filleting Machine.

FS-1
AEERE ERHRER (The headed fish automatically carried to the filleting machine) TR
M =EMFANES ()L ER BB ER =M FI) Fillet Machine

MTHDBEUBIE(PUR)
Processed cut-open mackerel pike with bone removed (Mackerel Pike)
LEFRHEEF (FTIE)

PR DBEL T —L
Processed fillet with bone removed
LERENTE=ZHFF

=HFF

FH-I

NyRAYE— FTH-30PIO

Head cutter BHERFVF—

IR Skinner
B

7Y Horse mackerel JUE3:=:] 50g~200g 7Y Horse mackerel JE:=:) 50g~200g
A0y Sardine hTE 30g~2509g A0y Sardine WTE 30g~250g
/20 Konoshiro K 30g~250g = Konoshiro KiGH) 30g~250g
b Saury A=) 60g~200g A4 Saury Mg 60g~200g
vy Herring 3] 80g~200g vy Herring =) 80g~200g
Ry Atka mackerel N&& 60g~200g %o Atka mackerel N&& 60g~200g

&/ Power/ ThE 200V/3.25kw

KE “Water K& B/720L  20L.min

B8 "Weight EE 780kg(TA/HEE)
FEBRTVUVA(—EBISAF YY)

8 Material “#& Stainless steel(partly Plastic)
FEAAEW (— B HIAEH))

WIBE ~Capacity 4hE2E FA300 Max300Fillet/min &K300K, %

1
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FM-I

PRIR =TSR

FM-I1

rhEYEEEF AR
Butterfly for Middle size
hR & EFHE TR

Fillet for Middle size
bR & = HFERH

r Capacity 100-120 p/min r Capacity 100-120 p/min

r 4hIEEES  100-120R /% r WIBFES 100-120R /%

(7] (4% IR [471] S (BX1EAR [ [515]

[Horse Mackerel]l  [Mackerel]lBelly off [Mackerel] ¢ [HMackerell  [MackerellBelly off [Mackerel] [Mackerel]
(GE3=) (&) LS (tr &) P [MEs] (&) £EE  [&rE] [E2=2))
YA X ‘Size ik 2180LX1900W X 1520H Y4 X /Size & 2180LX1900W X 1520H

fEFKE ~Water consumption /{EFK&E BF920L 20L/min fEFKE “Water consumption /EfkE  EH20L 20L.min

B8 Weight EE 410kg(220kg) B8 'Weight /EE 410kg (220kg)

B, Power ThE 2.1kw &7 Power HhE 2.1kw

R{EAB Operating staff #R{EAGR 1 R{EAB Operating staff, #{EAR 1

IR ~Processing temperature/ MIRE 1C~ INTEE - Processing temperature/ MIiGE 1T~

HE Yield =& 40%~63% B “Yield =& 40%~63%

B ftE Processing fish &R & B ffE Processing fish &R &

7Y Horse mackerel JUE3:=:] 1509~3509g 7Y Horse mackerel (UES:=:] 150g~350g
A0y Sardine hTE 150g~ A0y Sardine WTE 150g~
vy Herring 3] 1509~ vy Herring =) 1509~
LoZAN Mackerel BRE 100g~5509g EOZAN Mackerel BHE 100g~550g
Ry Atka mackerel N&& 100g~5509g R Atka mackerel N&& 100g~550g

FF-1

ELEDE Fin Remover H&EH

Bl -BeUEERE

Dorsal fin Pelvic fins, Easy to remove!

HiE, REEE R AR %!

r Capacity 40-50 fish/min

r WHEEEH 40-50/%

BILFAEE Processing fish ER &%

T AT -H)-fFELE
Horse mackerel, sardine, mackerel, other similar fish
%, 0T &, 8hes, HAhZefl

&7 PowerthE 1.15kw
1#1EAS Operating staff #{EAR 1

FFR-1

I\ ReLUHID# Pneumatic Hand Fin Cutter {E#xXEEE4H]

IT7—3 Pneumatic ZTSE

*1BD/RIVIC2B X TERETEEXT,
*EEL.EELVSHIRE

% Two motor can be connected to the one Panel
% Dorsal fin, Pelvic fin , Easy to remove!

*— T EBRRZSTLEERS

* B SR EEEEFIIREE

I7Z—1=vhk
Air oil Regulator Panel
=REH
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FZ-1

7IE4JHb#E Horse mackerel scute cutter HE&EMESH]

r Capacity 50-60 fish/min

r A BEEH 50-60E /%

7 IHEEG TUE

Coastal Horse Mackerel is processed
without damaging.

IEEEaTRLE

7Y DREESHIF
EAIDHZEMDIFREET

Without damaging the surface of
horse mackerel, remove the only scute.

FMEEMNEERT, RERME:

E7VRBHEBADIE RRT7 VHF R TUIEAFETT

Not only Raw horse mackerel, Frozen
horse mackerel is also can be processed by the semi-thawing.

FREMRE, EXRAMITREHAELE.

SV RT40cmBOD=1—I—7I(FZ-1I)
The Round length of over 40cm of
New Zealand Jack Mackerel
BINETA0ERMF A= EE

Za—I-SYRFPIEEND
Finish of fillet New Zealand Jack Mackerel
IMIFHFHE=EE

FSD-I

B0V BRKE Cyclone Drier etk #l

K fZEFERA UV OB EDIMEL
HACCPLIZICRiE

As without apply the absorbing cloth result
in the germs adherence, which is applicable
to HACCP factory.

EAAERAEKA, MEHAEME.
RiESHEHACCPIY,

1:|:D Finishing i TR

H41Z, Size, Mtk 1926LX670W X 1598H B FfE Processing fish &R &ff
_ _ 250WX60H J\RF 5L -S4 FLA
N B G DA I gf;gﬁigg?o::;ght 60mm Young Yellow tail. Sea Bream. Flat fish, Flounder
- . Kiis e, FH G g
AVURT—IE
Conveyor width &% # % E S00mm
EE Weight E8 160kg




FGP-IIT

JO3J8D# Full Automatic Scale Remover 4]

H5Re)! ! AE-AK-BAN-R%Z

SRITTTIOVT—

First in the world!! The machine is screened to
the classified for the saving electricity, water, space.

HRE— THAFHEEE. LK. E=E

r MIPEES 10-30 B/ UH'BEBRUEL

r Capacity 10-30 fish/min

r IR 10-30R/% HEEEELD

509D/ NEADS8kgD T UG ! !

b—E2o0O3JHD

Scale Remover for Salmon

[E3=b o )|

’AO RILERFY

The machine is applicable from small size fish )
by 50g to large size fish by 8 kg like yellow tail. Inlet Before Processed Material
BA S 4h 3B R

M50 /NaFIsA &Ll in T

BL & Processing fish &R &

FA)\RF - AVINF LY AFA - AA - JRE- AR - S
Sea Bream, Young Yellow tail, Great Amberjack, Ocean Perch,

Flat Fish, Deep-Sea Porgy, Salmon.,etc.

i, W, T, KNG, 6, 06, R He%

O T Eb
Outlet Finish

#Rin mIE

HACCPIZICHE! !
Suitable for HACCP factory.

F X al et e

RIEAHACCPI;
A splendid alfonsino Flat fish salmon $
EHREY Y] e

16

B4 X Size, #it&

1100LX800W X 1900H

fERI’KE “Water consumption /i 7k &

B512~20L 12~20L/min

BE "Weight 'E&

260kg

[l e
&7 'Power Y& 4.5kw
ARELN IR, ARNIE
WEE7E Method BT i% High Water Presser

BKER

E#ET A
Monitoring test for
number of germs

Left: Processed
Right: Before Processed

BiFR=E2%E Remove Rate /8ifgEE ?S/reathrizf’rr%l\ire than95% o ERERE A RLE
BEEREIS%LLE BHKERUEVD  ERHAHRRE
: |BAIUNT oh=pae Without use recycle water, considerable decreased number of germs.
BRUAELYA Sea Bream no color wash out. Induction conveyor” Detachable EANERBEK EFEGTESRITHE
BNEEH AT

MIRHEeTL I HEE

17
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FK-I

INERAZER#E Cut opener for Small fish

EEADY Japanese Anchovy HEHT&

INEREFF R R R

BELFAFE Processing fish &R &

27Y-FOA40Y - FEF7 09w/ CibfELiE (10g~50g)
Beans horse mackerel,Anchovy,Slender sprat,
Japanese sardinella,Other similar fish (10g ~ 509)
SME RS BARTEH(TER)HRE, Hf2M& (109-509)

YA X /Size ik 700LX500WX1300H

fERKE “Water consumption /K&  H2H20L 20L.min

EE Weight /' E& 80ke
&7 Power HhE 0.75kw
Capacity 50-60 fish/min r 4hEEET) 50-60R /%

FEFd
Silver anchovy
HA SR

2 7Y Beans horse mackerel G173

FK-11

hEhEEDREH Middle size Back-Bone Cut Opener &R EGhEIEHH

r Capacity 40-60 fish/min r 4EEEN  40-60R /%

YAX, Size ik

800WX1300LX1420H

BILFATE Processing fish ER &%

7PN UTE
Horse mackerel,Mackerel,Pacific saury
NES B RTEE.

4
Mackerel Pike
Ma

I\E
Pike Eel
fiiic]

BE 'Weight EE

300kg

EH.Power/ HE

200V./1.9kw (348)
200V(Three-phase circuit / 1.9kw)

18 Material / #F&

FEPRATV VR BRBERIFERS
stainless(except for the digital part)
M T RBEEXEEATEN

492
Sardine
BT

I\E
Pike Eel
pizii]
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FSS-1

V& ZHRE-ZHBBL-ZMBBLE  Small fish butterfly-cut-Center cut-Filet machine. MNY&Z#IEHF, 8 F R, =8 FH 1

7IADY-vyY-0/00 beEDF -2V - 505

BIbRIE XA EE LS
GEfT - A G NSRS = x.= .
MEH‘;W £1ju BEEL DT ?%ﬂ%ﬂ%%ﬁ; Hgfsﬁﬁu *ﬂ—Fb
=KL
Fish Horse mackerel ,Sardine ,Saury ,Sea carp ,Herring
Species Spanish mackerel, Trout , Mackerel ,Other similar fish.
Processing | (Headed, or no Head) Opening a fish , Belly opening
fish Center cut two pieces , Fillet, (cut into three pieces)
Eo @ e, bTE, K&, XiEH, L&, HE, 6,
== 86, GhE, HfiEP&E,

WIBFLE | WK RS B EF, A =1

[FHfish size 43R Rt 509-600g

P4 X Machine size #i#& 800LX700WX1400H

KE ‘water, K2 B/510L“every minute 10L
&7 “Power “ThE 1.15kw

FIIERE TIEHRE YUVIERE BUIERE
Belly Open Horse Mackerel Back Open Horse Mackerel Belly Open Mackerel Pike Back Open Mackerel Pike
NEBEF NESLEHF )=V P MNEEHF

=

YIN=HEDULEHEED RURD=HMEBL
Yield of Fillet mackerel 69%) Fillet Gurnet
TE=MAFHRE i =T

myotery—hvbk
Center Cut Atka Mackerel

BREZEH]

FrEtyy—hvh
Center Cut Angry Rock Fish
HR R E R

FSS-11

FR=MBAL -ZHHE -EV5—Hv b Middlesize Back-Bone Cut Opener HE=HFF, Z#FF, hEIHIH

r SLIEEES] 40-120B %

r Capacity 40-120 fish/min

r AIBEES) 40-120R /%

IE~Fi%  Capacity B R~
50g~1500g
K2 Water, KE
8/510L “every minute 10L
BE= 'Weight E&
110kg
B, Power ThE
1.15kw
YA X Size W R~T
1100LX850WX1350~1550H
SLEERZE Power 1T
fERE BT BB L - EVY—huk
Belly/Back side Cut-open./Center Cut /Fillet
S, A R EI

S\ RIVABTRINORZLIE,

Easy adjustment by the handle enable to process
the wide range fish size as above mentioned.

BB FRFAERLENE

FT0av Ny Rhy5—LDERHICEKD
1208 /53 D EENIEHTTHE,

Connecting the machine to Head Cutter enable
mass production 120 fish/minute.

EI B EEYLAHITI20R /5 KEEF=NT

FDE)DIAH DIRS DFARI . EEBDKFE/\Y RIVEET T,
HS5HUHRLULTBERLICTIFRIEITTHE,

The depth of cut on the fish body is adjusted by only turning the handle of the machine and at first the depth
of cut defined to be shallow, then make the cut depth to be deeper gradually to the degree of designated.

ERBYRBOYRNRE, IFHEN LEBKFEFHREPE,
RABNRMBEREGRX, AREHERIRIE,

=HMBBLICTRESR2MDAFIZERAL.
Yy —-Ay I/ IAZERLET,

When filleting composition employ 2 pieces of round knife, and
Centercut composition employ one piece of round saw blade.

MI=MHAEERBITER R . PR ERET,

INER~RRIAISELTED EPERRFRZEEI U,

ANy RAYI—EDEFETRKEEEDTIHETT

Applicable from small to mid size fish, Generally the machine process the fresh and

the half-thowed fish and is suit for the mass product line with connecting the machine to the Head Cutter.

ERTNE~PRES ATMTAESEMBANRE.,
BRI E LT KREF,

BILEEE Processing fish ER &%

T AT PR -BIIRT YINS A - P ADOF -3 RS NEDS
AF% %(50~1,500gF T)

Horse Mackerel, Sardine, Mackerel Pike, Mackerel, Atka Mackerel, Boarfish,
Angry Rock Fish, Japanese Anchovy, Striped Mullet, Flying Fish, Young Yellow Tail
NES, DTE NS 8E, ERELE, T, RS, §8, 8,

&, MimE % (M50—15009)

TIEEE TIERE BUTERE BUYERE
Belly Open Horse Mackerel ~ Back Open Horse Mackerel ~ Belly Open Mackerel Pike Back Open Mackerel Pike
HEBEF hEELEFHF MIIEETF MNeERF

|
Ryortersy—hvk RtV I—Hvh BIN=EMHEBL AFI=RHBL
Center Cut Atka Mackerel  Center Cut Angry Rock Fish Fillet Mackerel Fillet of Young Yellow tail
ERSZERY IREERE Bh 8 =K S ==tie
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FSS-11T

FGL-I

AR=WMBAL-ZHpE-£VF-hyb  Large Size Fish Fillet, Cut-Open. Center cut, Triple Purpose Machine KEZHFF, =85, P chRV A LR =EME Medium-sized fish semi-thawing fillet Machine SR EFEIEF

FTPDYIDiAH DRE DRI EEBDKTF/I\Y RIVZEITEIT - r Capacity 40-120 fish/min 1008 ~5k g DIEEIY A X(CHHIG I
H5H UL ULTHBEIRLICTIFBEIT TREE, Corresponding 100g-5kg of raw materials TS Em

The depth of cut on Ithe fish body is adjusted by only turning the handle of the machine and at first . r WIBEES  40-120R /% BE X RI100g—5k gl EUEN & This machine is granted patent.
the depth of cut defined to be shallow, then make the cut depth to be deeper gradually to the degree of designated. :5 *']Eﬂﬂ'ﬁ =
EFEYZBHVBNRE, RERE LBKEFHET,

HELFFE Processing fish &R &

AT - THOF-TICTIYIRIA - X A-T—EVE
Inada, red smelt, mackerel, horse mackerel, trout, etc.
N, BIIAWE, e, BALHMY, e, Ha%

RAGDNRMBRESBX, AREHERDAMLE.

ERBBLICTHIESIF2ROAIZERL.
Yy —-Ay b/ IANEERLET,

22

r MIPHES 40-80E 4

r Capacity 40-80 fish/min

r WIBEES  40-80R /%

S03E~Fi% “Capacity /432 R+t
100g~5000g
KE Water k&
#B/10Levery minute 10L
EE Weight ' EE
150kg
B Power, th&
1.15kw
YA X /Size, NHWRF
1270LX860W X1500H
IBRLE . Power I
fEfE - EHE BB LtV Y—Hhvh
Belly/Back side Cut-open“Center Cut “Fillet
BB F, A, P EI)

G\ RIVAEE
TRNDREZNIE,

Arrange the handle adjustment
enable to process the wide range
fish size as above mentioned.

AE RN FRAERGEX NG

FA1=KTBL

Fillet Sea Bream

&=

When filleting composition employ 2 pieces of round knife, and Centercut
composition employ one piece of round saw blade.

MI=HFRERBITERTI R PRI ERTET,

PRE~XBEAICELTED (EPFFERFEEZIEUH.
Y RHYy F—EDEFETREEENTFETT (PERA),

Applicable from mid to large size fish, Generally the machine process the fresh and the half-thawed

fish and is suit for the mid-size fish mass product line with connecting the machine to the Head Cutter.

BRF, P~XB& NI AEHEBHRNGREE,
PR EIEE T TN E LT KR E,

BILFAEE Processing fish BN &%

T AT HUR-YICRYT - IIRGA - P AHOA-TIU RS- hEDA -
AF4 - I—F> %(100~5,0009F T)

Horse Mackerel, Sardine, Mackerel Pike, Mackerel, Atka Mackerel, Boarfish, Angry Rock Fish,
Japanese Anchovy, Striped Mullet, Flying Fish, Young Yellow Tail. Salmon. etc.

NS, TERNE REEREKE EHINESHE S,

&M S % (M100—50009)

TIEEE YIN=KEBL rEatry—hvh

Back Open Fillet Mackerel Center Cut Angry Rock Fish
Horse Mackerel whE =M BN E B E|Y]

HEEEFHF

Y—EV=HHBDL

AFI=RBBL
Fillet Salmon Fillet Young Yellow Tail.
it 8 = I MR =T

w1 -

FAHEED Yield of Fillet Sea Bream f&HBE

474 Young Yellow tail /&

BT E(EH) ~ Size (reqular time) /MLERT(FH)  1305LX967LX1185H
BiBEBF,When open, FFiTH+ 1305LX1382W X1492H

EE Weight 'EE 280kg

EEtE7) Power it gggx(('?:?;f;?:smé circuit / 2.25kw)
HEED Yield & H#/\ Mackerel 4 68%

KE Water EE B/ 7-10L/7-10L every minute

/X Mackerel &

H—E Salmon #&
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FGL-II INNFSAL2

HACCP ML/ \¥F=#iHt&% HACCP Yellow tail fillet Machine HACCP33R X &8 =#FF#l

Young Yellow Tail Processing Line.

gt sk

P SHEEES
Ay - This machine is granted patent. L
.,._...--‘ SHEMES v
p:: \E@“-. o b
= g e B T TR eRABRAICOEESED STV RDS | =

- T0%BIETT,
Use of the 6 cutter, Enables the High-Yield.
From round, the yield is about 70%.

IR, 6B TI R . ML FFI870% K.
IR ZIBDHIHACCPHILE

High washable performance corresponding
HACCP regulation.

RExRFNEHEHACCPE

Y RAYI—BRUNIZVT
Head Cutter and the table for trimming
ISk AR

r Capacity 15-20 fish/min

r QIBEES 15-20R /%

1%

YOJMbBKRUTMEWEE
Scale Remover and flash the blood meat
ESERELER

Ja—UAt kb -
Fillet fiinishiing =MBABUHE
EHFFMT Filleting Machine
=T
P4 X “Size /HWR~T 1280WX2310LX1730H
B8 Weight EE 750kg
— 200V (318)/4.9kw
RE/Power/Th¥ 200V(Three-phase circuit / 4.9kw)
K8 Water EE B/515L/15L every minute
SV R 570%HIE
HEBED Yield =& From round amore or less 70%
MERFFIRTI0%ER
F 1‘
IO LlehE Tt EHD
Backbone taken out Finishiing
P RAIFE

mIE
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FGB-1 U—EI5314Y

HB—FVINVRTJos—L Salmon Band Filet &Efa%&EHEK=H#FFHl Salmon Processing Line

KU RFATDI=8. EE 8N THI W%

T4 7 OEEDSFFDEHET
HACCPILIGICRiE,

Using band knife, possible to wash
Both side of the saw and correspond to HACCP

BAREHET), L TIN A EEEE %S, REERTFHACCPII,

Y4 X /Size  HWR~T 800LX1600W X1600H
BE Weight EE 350kg
EiR Power, ThZE 2.5kw

SHBBLIAD Inlet of Fillet Machine. =HIHEAL

W
r Capacity 15-20 fish/min ""‘1\ :
- \F
P
r 4IRS 15-20R /% ™
e

\ ;
T TR  Filling Knife Apparatus.

FEND L EHEED BIIDEEDER . HE

No Cruck and High Yield. Transparency view on center section with belly and back bone.
ROBHE HAELRS HEERENESTE

3 =

SRR

SN
material

HEEEE Half thawed

BICHZDIFEVEDLIE
Fillet with belly bone by changing Alternate switch. Almost no meat on the bone, the fish monger’ s technique.
BT RYIRATIN TR B B =1 BERAEFANSRMT
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FPC-I FGU-I

TUAKAYRAYH— Press type Head Cutter EXHIL#l B )\RFHYFT2VIIYY Gutting*Machine for Salmon &% HEH]

EH SV RIDIZRTI\IF,
73‘77."\ 'U'—:E“J%Iv:iﬁﬁ o
Applicable for Yellow tail, Bonito, Salmon by

interchanging the Flat,
the Round Knives.

KET)- BT8R, TLARAYEIS, 06 6%

EADEEHA FICKDT
KNEEBHLO>HDYR—b,

Holding guide on both right and left sides result in
cut the various size of fish.

BEEAMENEER, TUMIX/NEE,
TIT 41— H—FICKOTREMHZTER

High Safety Criteria is realized by the safety guide. ERE . AEOHEE. D iRt . [MD Y IRE.
NRLEDHIERL M, EENERE TZEEIE.

Autmation on belly-open, rake out the entails, cut the membrane of blood slime,
remove blood slime, wash the internal belly segment.

MEEFF, X068, I MARR, M E M, ZIEESBA%ES BaihE
B85 30EDEIENIE,

High speed processing 30 fish/minute
B30RNBELE

ESyAR X SUVRH SUVRAYE
Slant Cut Flat Knife Round Knife Round Cut
SLERSY] 7] 7 SLEEY] Y4 X/ Size, YR~ 3200LX900W Xx1700H
BEE 'Weight "E2 620kg
YA X /Size HHWRT 960LX1770H BiF Power/ Th#& 200V (318) /3.7kw
EE 'Weight &8 140kg fEEAKE ~Water consumption /{E Ak E 40LET#HE 93
SLEREES)Capacity, I TEE 15~20R./ 7 {E22 A8 ‘operator/ R{EAR 1
i ‘electricity /H 1 200V (318) /0.75kw
KE Water k& ToREEDH
BEREEHAR i MELREH UHE
Material Fixing Guide Apparatus of raking out entails, Blood meat.

EREER MBE M& #EH

28
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FT-1

FL=WTBU Fillet for Sea Bream

8HAICKDRELEPBZEFIFITYDDT
FUDIGEVEHEED,

Employ 8 pieces of round knife enable to cut the belly bone
together with center bone result in high yield as
manual processing.

s N UI S U BT E  FRLAH R EEF ).

FB-18

I RY—
Small Bandsaw
INBYTHE R

FB-20

BEi— &l
Automatic devider
BamEIH

EALIEEE GIERE)

Object biggest height  270mm
BAVEEDEE el ]
Object biggest height  400mm EE  Speed “EE 5-18m/min
BARMEE P

P4 X Size “HHWR~T 1010LX1400W X 1845H
Y4 X /Size YR~ 910LX1030WX1730H

BEE 'Weight 'EE 600kg
BEE 'Weight 'EE 250kg SENTE

THERX
E—%—Motor Bik 1.5kw 4P handsaw size “#F#ERT 0.5%19%3230
&EiF Power Zh& AC200V (318327 Three-phase circuit) &EilfPower/ThE AC200V (3183Z77 Three-phase circuit)

EBSAOM
Inlet of
the machine.
&&NOME
ftEb
Dummy txt
inT
Y1 X Size MRt 2320LX1350W X 1840H
WIBE7EE, 8MMDA I
Process method, &hE%Hi% employ 8 round knives Bl 7181
SLFEETRE~ 3% & 70mm &< 200mm
“ dummy W70mm H200mm
EEHOA AIBTTHE R B 70mm S 200mn
Outlet of
B OE BR&E Power BHEN 5.35kw

HEFD SV R:150~53%

RLX:82~85%

FBT SERIES

INRY—DZH

FBT Series Bandsaw blade
FBTZ% H#E5E7)

AFV45—R Standard #R#E

16mm

19mm

16X1600X0.35X4P

19X1600X0.5X3P

16X1600X0.5X4P

19X2270X0.5X3P

16X2160X0.5X4P

19X2270X0.5%X4P

16X2160X0.5X3P

19X2300X0.5X4P

16X2270X0.5X3P

19%X2310X0.5X3P

16X2310X0.55X3P

19X2310X0.5X4P

16X2670X0.5X3P

19X2670X0.5X3P

16X2670X0.5X4P

19X2670X0.5%X4P

16X2700X0.5X4P

19X2970X0.5X4P

16X2900X0.5X4P

19X2970X0.5X4P

16X3100X0.5X4P

19X2980X0.5X4P

16X3150X0.35X3P 19X3160X0.5X3P
16X3150X0.5X3P 19X3510%X0.56 X3P
16X3150X0.5X4P 19X3800X0.5X3P

16X3350X0.5X3P

19X4520X0.5X3P

16X3605X0.35X3P

19X4520X0.8X3P

AFYUAR Stainless AN

16X2310X0.5X3P

16X3150X0.5X3P

A2+ v0Ov T8I Scallopsaw E47)

16X2310X0.5

19%X2310%0.5
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FGV-1I FP-111

Evih—2VAhy SUL—I\— Pin-Bone V-Cut Remover VZz#HE/INBHL

H—F - BB IREE(EYR—>UL—I\—) Salmon, Mackerel Pin-Bone Remover & &a&ik/INEH

SIN T e | —_ o =
g;t; 'hg;iﬂ!éeﬁﬁérﬂ.ljt ﬁ?*ﬂyi%ﬁlﬁ
RIELI1 = This machine is granted patent.
Mass Products of fillet with pin bone removed is s
attained by only setting the fillet on the conveyor. TRE MR

REBRREEEHL, BEFT/IEER,
VAY FOAEVPRSHEEICRE

Freely choice of angle and depth of fillet for
V-cut is available.

AUEEREVFRINAERE.,
HEIDIEYINTI6%h#E

High yield is realized by 96% for Mackerel fillet.
A =G 888 96% £H

r Capacity 20-40 fillet/min

r WEEES  20-40K /%

BAO
Inlet
wAQ

EXRE=
Operetion sight
BILFHE Processing fish E R &7 Y1Z, Size MMRT  23411X800WX1545H IERE

7Y CERRISINED RN EE(CES T mE B8 Weight /E& 200kg
Fish fillet relatively vertical stand pin-bone linear file line such as
horse mackerel and mackerel

FEERAT U (—EBEREH)

. 4% “Housing "M Mainly stainless steel (Partial : resin-made)
ke e R NBHTILLREEN &M FEIRGEW (—EHRBEH)
B/ Power ®7 AC200V (31837 Three-phase circuit Z#f) 0.6kw
30~4074—L /3
SIEEES 30~-40 fillet/minute
Capacity A EE (Varies depend on the fish speices)

30-40& /5y BEMELILH

BREY) T EHD ZAVIIS = e
Fillet the full thawed Pin Bone Mackerel FEINDFELMELED
material thE/ g No Cruck Finishiing

fRFREREINT RERERERMT
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FTH-22 | 25

INEAFF—

)\ Mackerel

3
[y

Small size skinner HER&#l

ESX

Y4 Salmon &

FTH-22 FTH-25

YA X, Size  MNHWRF 400W X400LX360H 385WX590LX370H

hy ERE

Cutting width /&R EE 250m

BEE "Weight 'E& 18kg 40kg
FEMRTVUA(—BHER) | ATV

4L, Material . #1/5& Stainless steel(partly Plastic) Stainless steel
FEEHAEN (—EAREEF) | FEHEWN

&5 Power B}

100V,200V/0.18kw

100V,200V/0.18kw

FTH-35

AFF— Skin peeler

r Capacity 50-80 squid/min

r QEEES 50-80K /%

BRE(CKDIER
According to the fish Spices

processing capacity dfifferes.
HRYE BT

E>X Flounder LtEHE&

ERH

BILETE Processing fish ER &

SR AT OIS RIS -FT0UvT
AUAEASAABUA-PIZHVA - FE3D
AR RIAAT - LWSTF AT RAAA

O TVADMEESA-DOIMESA - 72T

TODHRFNIE - WV A -ila- hO\F- 7Y - P&
Cod Walleye pollock, Pacific cod, King clip
Flatfish Greenland halibut, halibut, Kamchatka
flounder

Squids Squid, Purple squid

Others Flatfish Bonito, Filefish, Horse mackerel,
Mackerel, Sea bream, Filefish, Salmon, Trout
EEEIEIRIT, HIT

B3O, ILES, KILBE&

[A=E-SvNR= N4 M EET )

HisEEsk 1% (haM &, §a%

Y4 X/ Size HWRT

555WX580LX800H

EE 'Weight EE

92kg

N&E Material /#5

FERAT VU BIERIFERLS
Stainless (except for the digital part)
BT RBHEXEEHTEN

B/ "Power "B

200V (318)/0.4kw 200V(Three-phase circuit / 0.4kw)

v NEZE Cutting wide/ TNEREE

350mm
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FTH-40 SERIES FTH-30PIO

A HREEFE LR Squid continuous processing machine #iEFREELELME BREEAFF— Blue skin fish mass production Skin peeler &f&EF=XEHl

BISEAE Processing fish &K &h 8459 300MDEERNIE BB - SR NLIE, SSESE S,
ZIUAAT NSHEAT - RS- YAH High Speed Processing ZUTHREZERIEL, This machine is granted patent.
Japanese squid. Purple squid Pacific squid. Loose squid around 300 f|IIetiM|nute ﬁﬁﬂﬁ@?ﬁaijy’\ EH MR
BASEE, 6, AT S, 1A B5H00MBIHELE t—(F R [CKD. AR

7IHECIRRNETELLMELEDDIC,

WAEEU T BEATHALE,

Safety, Hygiene, High Speed Processing,

The machine is almost all mighty.

Cutting on the edge, thanks to the press

conveyor (The Patent Granted), the horse mackerel is

\4 3 - . ) processed beautifully with scute removed accordingly
\ i =N the skin removed and the silvery skin is intact

underneath the face skin;

extremely thin peel off is realized.

®e, D4 BRLE, FETFHRER.
B F AR ERETRIFEFH),
MEBRENB R RRALE.

R FRRATRE, REEB EARIH.

YA /Size/ & 7AW X22771.X1185H 500kg

KE Water k& B/5H5L  5Lmin

hy hBRE 400mm
cut wide/ VAR EE

200V (348)/0.75kwx2
200V(Three-phase circuit / 0.4kw)

= "

E7. Power W&
#EA7 Thawing squid RAELE

%475 Raw squid ﬁi@}i

FTH-40

-
AFF— Skin Peeler XE#l BEHE

AERFER

Automatic Conventional
=Pkl manual Operation.
YA X Size,/ & 745WX1080LX860H AR FHE
BEE Weight 'EE 230kg
K&, Water, K& B53L 3L, min

Hy NEZE cut wide TIHEHEE  400mm

FEBRATVUVA(—BTSAF VD)
& Material “#HR Stainless steel(partly Plastic)
FEEHAEW (— B RAEH])

200V (318)/0.75kw - =
200V(Three-phase circuit / 0.75kw) HA—I L B D B D

A

B, Power IhE 9‘—9“73"'7t=&b\

Silver Skin is intact without damage. Deteriorated skin.
BiE= [ ROERE RER
r Capacity 50-80 fish/min RIRSHIRE, ROBIE R
r 3EfeN) 50-80%/% iBISEE Processing fish &R & 94X Size,/ NHKRT 1500WX555LX 1100H
ﬁ'@ElCdﬁDi%ﬁﬁ _ _ FI-BICHYURAT A B8 'Weight 'E8 230kg
ércocooergé?r?gt?;;gzgifc c?f%lfzer; Horse mackerel, Mackerel, Saury, Sardines Other e N T
RIE R ' N¥ka, thE, &, D TaH M 94%& Material “# & Stainless (except for the digital part)
MRTHRBEBHEXEELAEW
K&, Water, K& B/H5L 5Lmin
200V (318)/0.75kw
1 - 4 W71 Power. &3] 200V(Three-phase circuit / 0.75kw)
%4 SeaBream & B4 Salmon & Hv FEZE Cutting wide “TIEMEE  350mm
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FTS-40DM

BrmSLEDAF>F— Salmon blood and skin peeler

B LMLk =R

FSL-1V

BFRZEYID#E Fish Cutter &EYI5H]

SLDFRVEREITHY hTDID5F

SHED

Aimed to cut the bottom of blood meat results in

high yield.

EAHE RYIMARRRN—85, %
I\ RIVCRERRICERE RHE

Adjust the depth of skinning by the function of the

handle easily.

RFRERETRE

AL \ETE

The section view of blood meat removed.

& FIBTE

AE—IOY—FEY
Smoked salmon
(EE A

r Capacity 15-20 squid/min

r 4N 15-20K /%

BILATE Processing fish BN &

alRER
After processed
BEDSRRE

WBEDOH (L) &R
After processed meat and its detached skin.
LEEMER (E)FE

P4 X Size HWR~T 925WX1180LX1075H
B8 'Weight E& 250kg
K& Water kE B/593L 3L/min

Y—F hTT Mt
Salmon, Trout
fit &, 68 & Hfth

E—4%—,Motor/ ik

200V (318)/0.75kwXx2
200V(Three-phase circuit / 0.75kw)

Hv B “Cutting wide NEREE

400mm

FEENL—DRBEICEKD . EDICAET
hybk

As your designated material tray, the whole fish
body is cut at the fixed angle.

PUREHE SIS T R YIE
NHAIL=w NRTEZ Y MDAl gE

Interchanging the round knife unit enable to be
diversified cut on the material.

@ ERE ) A Tl LU T &R E

r Capacity 40-50 fish/min (W

r QIBEES  40-50R /%

Y4 Size MRt 2300LX560WX1110H A
&8 Weight E& 25kg 2
E7H, Power ThE 200V/1.15kw

e e
@

NHI=wvhk Round Knife Unit. EJIFET
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FI-I

1HEEMEE High Speed Cut-Open Squid Machine #i&EETFFH

1HDEY5—RHE[RVEHZIRDIRL

HENFUREE
HiFE EUEAICYIDEZ ATHE

It' s depend on your choice, with emperor
attached or emperor detached.

EEyFLURER

ER UGS EmbREE BftEmE

Before Processed. Cut Open with ICut Open with emperor attached.
REZLIBR emperor detached. HEH
ERRESR

r MIPEES 50IXVVETE. B85

r Capacity Around 50 pieces“minute

r WEEEH SORES/ S

Center cut open and cut off the emperor of squid.

FErHgAO

Inlet for material.

FEREgEAN
P4 X /Size  HH R~ 1100LX600%1400H
BEE 'Weight 'EE 150kg
fEFREH. Power {ERABEN 0.75kw

WIBFE Process Method /4MEAH R AR Round Knife /B 715K

BH S50V IR

8 i b
#55e7) Capacity St AAEd) 50 pieces/Minute /B #505% A HE

KE “Water HBKE BN2~30./2~30 /Minute “E45§h2-3L

FSL-300

AHYV—A8% |ka-somen slicer HEiEEH

ASAAEYFF . &INT2mmHS
slice pitch width is from 2mm.
MR B ER/M2mmitE.

sy

BlclcE |7 —

horse mackerel discharge conveyor
xS HHRES
[ . BAX “Size HHWRT 1820LX600WX1100H
Capacity 1ol
30-40 fish/min ! A BEE 'Weight EE 280kg
A L o 200V (3#8)/0.75kw
o QIEEES A A e g E—5— "Motor/ Bix 200V(Three-phase circuit / 0.75kw)
30—-40E /5 A=A |ka-somen @hfaz | HvMERE Cutting wide/ TTENEE 250mm

FSL-250

E|MMASALY— Stlip and Cubic Slicer #1224l

FEDEELAtY FLEN
Cassette type multilayered round knife unit, which is easy to clean
STEENFXERTIRA

= e YA X /Size HMWRT 950LX550WX450H

BE 'Weight - EE 55kg
E—%— Motor/Gix 0.4kw

A4HU>VY Squid Ring #HE&HE A% Squid Cubic &iIEE

y



42

FG-I

1HEDFUVIBANEE Squid Lattice Slit Cutter #Ei&aTEHl

FEERAO

Inlet for Material

ErHgAD

S—MMEEDD

Finishing of meat surface

AILE

‘ .H ;‘W ‘.‘P.

A HAREZT—FETAUY L

BEEREUH IR ERLY)
tIDEDANGDOILXT. SR EEIILH
AJHETY

With the device of how to put the slip on the surface of
squid, various kinds of processing is attainable.

HEDNEH X, EFREHEI TR 5869

I\ RIVTRERBIIEE

Easy adjustment of slit depth is attainable by handle
operation.

Cut the surface of squid with the defined pitch depth of slit.

AFRRERIETDRE
Y4 X Size  HWRT 1200LX700H>*1400W
BE. Weight, E8 400kg

KE ‘Water KE 2~58 793 2~5 £/Minute

40~608/2 (fitED)
40~60 pce/Minute (Vertical slit)
40~60#1/43 5 (HiE1])

WFEEES “Capacity “ThE

200V (318)/0.75 kw

B/ Power /&3 200V (Three-phase circuit) /0.75kw

~NJU ME width of belt, %% #%E 500mm

IR
Processed material outlet
UL AR

T .

L
HFDIE EHD

Finishing of cow rumen
HESEMIE

FSL-130

TIRRSA(Y—

HEILFAEE Processing fish ER &%

Blowfish Slicer ABKEYIH

Y1 X /Size MRt 250LX370WX490H

BE 'Weight E& 20kg

FEBRTVUVRA(—EBTSRF YY)
Stainless steel(partly Plastic)
FEHBRFEW (—EHRAES)

20~408. 9 (FRIEIC K DIBR)

S 4% “Material “#

S03BEES) “Capacity /ThEE SraplesssiesloadhMaste)
i o — =3
E—45— Motor/Bix 100V./90w

T4 JBME. Knife wide DHEHEE 130mm

2.4mmh'S52mmEy FTRE
ASA4AEYF Knife wide THEEEE  Staintesssteepartly Plastie}

o 5| — 3] =3

(&5 -HEICREIE100V
BRE 0T Ui - S DG !

slice pitch width is from 2mm.

REER AN TR E

IMJ R R E R/ 2mmitE.

Fish in general-squid-skin of blowfish

BRER BB AREE

FSL-I

RUYIRSAY—

Holizon Slicer &R IKFEHH

AURTICHBBEFTI«—L K—vave
KEICRASIRA

Horizon slice on fillet and/or portion is realized only set the
material on the conveyor

REREEETFL BB KEHNER,

I\ RIVIR{ETE &

Easy adjustment of thickness of material is attainable by
handle operation.

T AR TR
TADFEHUP®. VYT HDRAF Y F—[CHmE

Suit for thinner cut of squid and peel off the diamond squid.

RESHRYHMENFESWHER

YA X, Size HNHWRT 950L.X1000W X1100H

BE 'Weight /EE 150kg
FEFATVUVA(—ETSAF VD)

S48 Material / # & Stainless steel(partly Plastic)
EEEAGEW (—HHBEH)

SEtES Power BE&HT 200V (=#8)/0.8kw

SLEBEES, Capacity, EEER 100V, 90w
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RUVIRSAY—

FHSL-430

Holizon Slicer KEH#

HDEEHATHE

ZEAD—FEDOTHEELDEETLILE

One shot of slice the material by multi-layered flat knife,
the finishing is more beautiful than processed by the
manual processing by the willow knife.

ERASETH U, LLF IR E 3 E R
FNEBRBDHEHPEDORICED . A5 ADE

Composition of both flat knife Jig and chop-board Jig are
enable to slice at the designated thickness of material.

B ENFIKAEE, JLUARYREE

Y1 X Size HHWRT 850LX500W X1290H

B8 'Weight /E& 90kg

BEtEH Power &itThE 200V 0.2 kw

KEFE “Water k& 0

{E2£AE Operator BH NG 1

SLEEEES)Capacity L EEEN 4-6 01J,/4-6 Loin/4-63/4y%h

WEIRAY—EYY—b

HagEmLE

Salmon Sheet for pressed decorated Oshi-Sushi

FSL-430

ToO>EASA4Y— Extreme thin cut slicer

TR B4

ZEAND—FEDTKREWERIR

One shot slice by multi-layered knife set realize mass
materials processing

RSETIH —HXAKRLE
FIFRL = FDFHRICKD KNERHTIRE

Interchangeable chop-board unit meets the wide range from
small to large blow fish processing.

TSR 22 5T T LAR R K/ NS B B9 IR
FHUDISEMM.5mMmEHFELTEVFHRIEBDR
fa3

As likely manual processing; 1.5mm in thickness and 7cm in
length.

EEF TR .ZBREE IR RATEXR

FERIZw b

Chop-Board Unit.

AR T To&ft b
Tessa (Extreme thin) assortment finishing
BRHER

BA X Size W RT 850LX500WXx1290H

EE 'Weight ' EE 100kg

SEtES. Power, &itThE 200V 0.2 kw

KEEFE, Water /K& 0

E% A8 Operator BHAR 1

WIBEES “Capacity  hIBEEN

4-6 017,74-6 Loin 4-61R/53#f
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PZGXS1Y— FSL-II

Sashimi Slicer £&RFH1R#l

INBIRIBZXS Y — Small size Sashimi Slicer NAEERFHIRH

EEY)D . FHUIDHICTIRET . FIFEEEE
[CXHE. (90 60 45FE 30E)

Able to both vertical and slant angle slice meet Sashimi
mass production. (90° 60° 45° 30°)

EHYIZIFHYEIETEE, MR KEE L& R (906045
E308)

ETNEBEDHIESDORICEDAS A ADE
HDEEHAIHE

Composition of both flat knife Jig and chop-board Jig are

R
” = — le to slice at the designated thickness of material.
FDEEAS AR WORHEIIERS A X enab I
Slice with the intact of figure of the original material. Slice even processed slim tail part as FNHX[AESTUREINREE
YIRe R g LR uniformity size as main body

—FAKHERR B AYIE

BEHEOUBREOR R PREE
FATNBEE BEICEASNSA.EEDHL
Slant angle BABELRSBEDTAS A ADTEE,

knife cut end.

TI#NARE
BESEANDNDEZXT . ASA1AD
EZ@F1.38mmbh5. 95 yFT
FAINBE tIbEX HiaTdE.
Slant angle

knife cut end.

TN BRJ0090F. BRY I 1EIC

45BE TETSE KO —E>
PERTA ARIE MR DRl A Burned Salmon
Averaging size slice output principle RE=XE

HEEIRE

46

fREU—EVEED 22N
Extreme thin assortment of Mackerel
sea bream and salmon. BHE
REfidEEEE R
Y4 X /Size HW R~ 600LX600WX550H
HYF TR RS A AR R#5 6 EIDISELESEED ER Weight/RR 80kg
Slicing beaten bonito. Even tail part , the high yield is attained as BEtEN ‘Power &itThaE 100V 0.15 kw
JEER B manual processing.
AT A KERR “Water K& 0
fES A& Operator A AR 1
SLEEEES] Capacity 4EEEN 4-6 017,746 Loin /4-631/4>%h
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FSL-25-1

SHEBRBFRASAY— Full Automatic Sashimi Slicer £Bzh4E &K1l

<70 Blue fin tuna &itaE

P4 X /Size  HHWR~+ 1050LX750W X1150H
BE 'Weight 'EE 120kg
TR R (154 140Wi250Dmm($i¥i’$X5/f7\l:"‘y5“:5mm)
Capacity, T 140W X 250Dmm
140WX250Dmm
J0IBEEF  Capacity /T 6~1204>/ 53 (XA5AX)
AHEN Power Aitmz 200V HI015kw

200V(Three-phase circuit / 0.15kw)

EEAE "Weight <28

1

FSL-50

KBELEHBRFAS AP — Large Size Full Automatic Sashimi Slicer XE£Bz)4E &R Y

AE=I—FE/P/I\IFO1V/EFDK
2L v b

Process large size material ; smoke salmon, loin of
young yellow tail

FRTYE AR T4 S SR B K R R
ML=y bEFFIRIZY FTHRTS
A5 ARE

Interchangeable both multi-layered unit and
chop-board unit realize to vary slice pitch size.

B 7) s T 0 Gh R S STEVRE IR, T LU T S EIE

YA X Size/ NWBRT 1500LX1000W X1200H

B8 'Weight 'E8 180kg

140W X 250DmMmMAZHER S A A F:5mm)
YIBRATRER S (F154R) . Capacity,Th&E  140W X 250Dmm

140WX250Dmm
S032EES ~Capacity./Zh& 4~5T 4 — (A5 R)
SEtEAH Power &itthE 200V/(378)/0.15kw

200V(Three-phase circuit / 0.15kw)

NEEHMR length-<PEIELE 500 mm

SEE Ro—€V hVAtereE
Extreme thin Burned salmon Beaten Bonito
assortment sashimi Ryt TR R

1

SEE Xbo—EV hoFfelcE
Extreme thin assortment sashimi Burned salmon Beaten Bonito
] RietrE St &
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E-503W

Te5ZHIb#E Alaska Pollack Roe Collector &E&aFEHHl

PbIGOOBPABATDI- - HMKPOM3BJIEKAIOLLIAS

BAIOILIAST MAIIIMHA MAIIIMHA

IKCNIYATAUHH MAaIIHHBI.

oot E—50

EE120R /5O @nms
Tn

KL X (ki -8028TC T 1 L —
THCENTEET,

TRET

Bunel ofpabaTeiBaemMoii peiGpr: MuHTaif m ap. moJo00GHOrO pofa pbIGBI

MamuHa no3BoJisieT U3BJEKATh MKPY M3 MUHTad-CaMKW HanexxHo 0es noepexpenus. [locine sarpysku
oOpaBaThiBaeMo¥i phIOBl Ha [UIACTHMHYATHIA KOHBelep BPYYHYIO OJHUM HIIM HBYMSI ONepaTopamMy, Bce
orepanuy 0OpaboOTKKA PHIOEI BBITQJHAIOTCA aBTOMATHYECKH.

B ornuuue oT npenbinymeit mopesmd E-503 HKpouaBiEKawoIINi MeXaHW3M MalllUHRl H3TOTOBIAETCH
OBYXCTYNIEHYATOr0 THIA, YTO I[O3BOJISIET YBENWUUTh KoahdUIMEeHT U3BJEUEeHUsS UKPbl M TOBBICHTh

HAJIeXKHOCTb Cpe3aHus KulleyHod TpyOKu, MpHYeM INPYMEHEHWE Ja3epHOro Jiydya IO3BOJAET TOYHO
(DMKCHPOBATh MOJIOKEHNE OTPE3KU T'OJOBLI pPHIOHL.

[TpouaBoauTENbHOCTL MAUIMHBI MOBbIIEHA HAa 1,6 pasa OoJiblie YeM y TNpeabayleidl MoOenu: Ha
MalMHEe HOBOW MOAEJNM IIPM HOPMajlbHbBIX ycioBusiXx pabotel obpabateiBaeTtca 120 ppib B MUHYTY.
IIpy npuMeHeHHH GUIETHPOBOMHON MammHbl [-802 MOXHO MHOJYyUMTh (Hlle H3 TYIIeK MHUHTasd.

g

R ETERIERSOFRT

Mopens, rabapuret 1 ofoamauenns

BEAXEXESm

Hnusa x Iupuna x Beicota B MM
(L) YANHHEHHOI'O HCHONHe—

¢ sarpyakoii cripasa
€ 2arpyskoil cnesa

BA 80 BAH URX)

in pul 80 lhhulml«.mnn{

i RAf 72

7 f
aear/f m—_,

Cypcha Molor 0.7kw, 1121

@& @&

TR 5 T D O O
PN

[

LT

=

s,

2820
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Processing plants I

sitiaE
Campany History
ATIHE

EISESE
Main History

FERR

1963 Signed technical cooperation agreement with Consarve
Masquina in Sweden for production of high-speed fish
processing machinery, and established company at 1-1,
2Chome Midorigaoka, Daito City, Osaka, Japan.

1963: Developed dressing and filleting machines for tuna

1965 Developed fish meal plant.

1965 Won financially backing from Hokkaido government to
developing a machine to fillet pollack.

1968 Developed a machine for on-board and land use to fillet
pollack for grinding.

1971 Developed filleting machine for use in Hokkaido to fillet
pollack block.

1973 Developed consistently-systematized machine to collect
pollack roe and fillet pollack to produce ground fish.

1973 Exported machinery to Canada, U.S.S.R., china, and Korea.

1975 Developed automatic head cutting machine, which brought
about a great reduction in labour.

1977 Appointed by the Ministry of Agriculture, Forestry, and Fishery
as an entrusted undertaking to develop the art of

using red fish meat effectively to cope with the 200 mile sea law.

1980 Developed fast, automatic fish processing machinery for
sardine and mackerel as an entrusted undertaking by th
Ministry of Agriculture ,Forestry, and Fishery.

52

@®Public agencies

The Ministry of Agriculture,
Forestry, and Fishery Aomori
Government Office (Fishery
Dept.)

Japan Fishermen’ s
Cooperative Association
Tokyo Fisheries college
Hokkaido Government office
(Fishery Dept.)

Hokkaido Fishermen’s
Cooperative Association
Japan Chilled Fish Meat
Association Anti-pollution
Association

Japan Boiled Fish Paste
Association

OFisheries

Taiyo Fishery Co., Ltd
Nippon Suisan Kaisha, Ltd
Maruha Nichiro Co., Ltd
Kyokuyo Co., Ltd

Hokuyo Fishery Co., Ltd
Hoko Fishery Co., Ltd
Nitto Whaling Co., Ltd
Deep Sea Fishing Ground
Developing Co., Ltd

®Marine product
companies

Nippon Suisan Kaisha., Ltd
Kanamaru Fishery Co., Ltd
Kyokuyo Co., Ltd

Toyo Fishery Co., Ltd

Kanetetsu Food Co., Ltd
Maruha Nichiro Co., Ltd
Hachinohe Fishery Cooperation
Shimauchi Trading Co., Ltd. and
Hundreds of others

@®Trading companies
Mitsui Trading Co., Ltd
Nichimen Trading Co., Ltd
Tomen Co., Ltd

Sumitomo Trading co., Ltd
Marubeni Corporation
Nichimo Co., Ltd

New Zealand Mayor Co.

@®Countries to whichi we

export Thailand
US.A Argentina
Canada Peru

China Chile
Australia Angora
U.S,S.R. Republic of
Denmark South-Africa
Polland Viet Nam
Finland Singapore
New Zealand

Korea

Bang-la-desh
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