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Business consigned by the Japanese Fishery Agency

1.Development and design of seafood processing machinery

2.Manufacture of plants and cargo handling equipment

Fillestar is the registered trade name of NIPPON Fillestar Co.,Ltd.




AV —45T 4L — Pollack fillet

A&  Sardine opened fillet

AV —%FB &  Pollack opened fillet

1

A7 74L— Sardine fillet

A —8FAF LA Skinless Pollack

e
e~

A7 RUA  Dressed sardine

BINRLA(YARKZ) Dressed Mackerel

WY T4 L — (BfEBE)  Frozen mackerel(Half thawing)

HL 74 L — Horse mackerel fillet




iz SEED GRS EEREF. BWLIED
FIFES U= CICESL
EXCELLENCE in form, yield rate, speed, freshness, and
mechanical operation proved around the world.
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IF74—VL (F—ABMFYUT) Filleted Flathead

H#75741L— Filleted Barracuda #1VA 74—Vl Filleted Flatfish

P A A% —  Sliced Salmon A/ Pollack Roe

NEFFTF T4 — Filleted Pike conger and hairtail

raw#j—7 4L — Filleted Croaker

I
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¥5F% 74— (F—AFFYU7F) Filleted Taraki (Australia) FHIF T4 — Filleted Red Rock Fish




=N

O/ NFEBEANYRAYH— Small & Middle size Fish Head Cutter /NI

— AN BH Head Cutter for one operator — DL EAEN B MODEL

ZANIBH Head Cutter for two operator X E L INA MODEL :
@EEBED Y —X Belly Bone Removed Series £ ZRFI

INEIREMBAL Fillet for small size fish JNTE A = A MODEL :

NEIFE B & Butterfly-cut for small size fish JNT £ 25 T MODEL :

Al =MEBAL Fillet for middle size fish 7t = MO MODEL :

rhEI F B & Butterfly-cut for middle size fish Hpi 7 A 25 FF MODEL :
QOUNEIDEE Fin Cutter EHEH

H# R Fin Cutter Hh MODEL :

FEE Phumatic hand fin cutter FahA MODEL :
OH UL TEDBE Scute Cutter EHTFE M AL MODEL :
@10 i K% Cyclone Drier S AL MODEL :
O£BEFH YOI Full Automatic Scale Remover ~ Zf# MODEL

TABLE OF CONTENT
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@ EEDFZE  Cut Open with Back-Bone Removed EHEHEFHL

/LAY
RRIR

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

/N
il
KRB

OHACCPXIHEY
REI=RBA LS
NTF=ZRBAL

O —FEVINNVRTa4—L
@ 7LAXANYR DY T —
"U-b-jj“y TA yﬁ?‘)‘/ Gutting Machine for salmon

for small fish

for middle size fish

for small fish
for middle size fish

for large size fish

for middle size fish

for yellowtail Exclusively

Salmon Band Fillet

Press Type Head Cutter

Filleting machine for HACCP Regurations

/N
A

/N
g
P itk

/N
40y i 5 = MO

i f ALK
et £ L AL

HACCP3i R 2

MODEL :
MODEL :

: FH-I

FH-II

FS-1I
FS-II
FM-1I

FM-II

FF-1

FFR-1

FZ-1
FSD-II

: FGP-II

FK-1I

FK-II

P-8-9
P-8-9

P-10-11
P-10-11
P-12
P-12

P-13
P-13

P-14
P-15
P-16-17

P-18
P-19

—HF, REIYL, 1= AL

MODEL :
MODEL :
MODEL :

MODEL :
MODEL :

MODEL :
MODEL :
MODEL :

FSS-1I
FSS-II
FSS-IV

FGL-1I
FGL-I

FGB-1I
FPC-1I
FGU-I

P-20
P-21
P-22

P-23

P-24-25

P-26-27
P-28
P-29
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@/\VRY—
OHEI— Y EH
@/\VRY—DZH
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VAR
P ZELD

O ERAFXVF—
INBIZF Y F—
BRI AF Y F—
A HFR R NIE
KREZAFYF—

Fillet for Sea Bream

Band Saw

Automatic Devider

Band Saw Blade

Pin Bone V-Cut Remover

Pin Bone Remover

VARIOUS SKINNER &fhERE#Hl

Small Size Skinner
Middle Size Skinner
Squid Continuous Processing Skinner

Large Size Skinner

EREEE 2+ — High Speed Mass Processing Skinner

P MATY RF Y F—

OEFBERAZA Y —RUAhYF—

BBHEYOH

A 7 v B &
AH— A
EMATAH—
ANBEDOFITEANKE
TITEATA Y —
RV Y AT A H—
RV AT A H—
To&ERTAH—
LEHBHFAT Y —
REEEBRG AT Y —

@15 HID

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

Full Automatic Sashimi Slicer

i £ = MOTHL
HF A8

H BB
A 45 )

PIN BONE REMOVER /& #l

VERGIERANEL
PNEL

INRE B L
AL B AL

it £ 7 L SR b B
KREE AL

o R AL
fiek £ 25 ML U 2 B2 L

EMiE R F I
LS PIEE N

ol £ R U1
DIt fa 25 A1
PIEEA
DI g LA

TR B2 1AL
IKEDIAL
HKEDIRL

TR A DI

4 A4 R YL

Large Size Full Automatic Sashimi Slicer K%Y 4> F sh4: 1 F YL

Alaska Pollack Roe Collector

i £ B AL

MODEL : FT-II-K
MODEL : FB-18
MODEL : FB-20
FBT SERIES

MODEL : FGV-II
MODEL : FP-II

MODEL : FTH-25

MODEL : FTH-35/35P

MODEL :FTH-40SERIES
MODEL : FTH-40
MODEL : FTH-30PIO

MODEL : FTS-40DM

MODEL :
MODEL :
MODEL : FSL-300
MODEL : FSL-250
MODEL : FG-1I
MODEL : FSL-130
MODEL : FSL-1I
MODEL : FHSL-430
MODEL : FSL-430
MODEL : FSL-30

MODEL: FSL-50

MODEL: E-503W

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

P-32
P-33

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

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

P-50-51



FH SERIES

Ay RBvH— Head cutter 1J13k4l

r Capacity 100-150 p/min

r Q32EES 100-150R /4%

M aE HiER RIEAER

Processing fishes Machine name - Operating staff BEIE LR
XF Rz B HlFE BRIEAR

P ATYBYR Z OIS FHS-I 1 FS YU—X
H mackerel, Sardine, Saury, etc. § FS series
s, bTaE, RTNaEMENE FHS-I ! 2 FS &5

I UL T Z DA FHM-1 1 FM YU—X
Mackerel, Herring, Atka mackerel, etc. FM series
thE, BE, NEBEHMENE FHM-I | 2 FM &%
AR SRR FL YU—Z
Frozen mackerel, Frozen fishes,etc. FHL-I 1 FL series
BHERE, RRE § FL &%




BEEEZAYE
Cut off head and tail
PIkFRE

2~
N &
e
Q }

A

1

=MB3BLIIN
To filleting
=HFFMT

BEDOHHY
Cut off only Head
Ak

&)

o

1

REIMIAN
To cut and open
BEFFINT

#loHy MEETRE(10EHIE)
Can cut aslant(about 10°)

FSYU—X/FMYU—X EDESE
Connected with FS or FM series
FSZF/FMAFIRERE

AL (10EER)
B3 i 8 s KE Eh BREABR
model Dimension wight water power Person
Eithe) A = KE HE BRIEAR
1800L X 700W X 1520H
AVN\—5—1F 1800H
FHS-I inverter 1800H 160kg !
GRS 1800H 8L/
8L/min O.dkw
2300L X 700W X 1520H
A VIN—5—1F 1800H
FHS-T inverter 1800H 190kg 2
GRS 1800H
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FS-I

INNR =TSR

Fillet for small fishes
INEVE =T R

r Capacity 100-150 p/min

FS-11

INBIE TS A
Butterfly for small fishes
NEVERE TR T AL

r Capacity 100-150 p/min

r L FBAE 100-1502 /% r A IBEE 100-150 /%

=WMBBL  Fillet =#HF
(73] o] (30 (73] VD) D) (4= o]
[H Mackerel] [Sardine] [Konoshiro]  [H Mackerel] [H Mackerel] ~ [Sardine] [Saury] [Sardine]
GES=) [ibT &) (K] [®71) [#r3E&] i T &] (®71&] [ TH&]
YA X /Size ik 2180LX1900W X 1520H YA/ Size Hik 2180LX1900WX1520H

fEF7KE Water consumption Ak E

B/720L 20L/min

fERIKE Water consumption £k E

B/720L 20L/min

BEE 'Weight E&8 390kg(200ke) B= 'Weight /E2 390kg(200kg)
B Power IhE 2.1kw &7 Power/ E 2.1kw
INTIRE /Processing temperature /I LiEE -1C~ INTZE /Processing temperature /I L& -1C~

40%~45% (J\ZA 7Y )

59%~63% (/\TAfF)

& Yield /7=& without berrybone & Yield & with berrybone
(EHEB) (BREEE)

BILFATE Processing fish &R & HEILEEE Processing fish &R &

7Y Horse mackerel JE3:=:] 50g~200g 7Y Horse mackerel JUES:=:) 50g~200g
ATy Sardine hTE 30g~2509g A0y Sardine | 30g~250g
/20 Konoshiro K 30g~250g 1./v0 Konoshiro KiGH) 30g~250g
b Saury N 60g~200g vy Saury ! 60g~200g
vy Herring 3] 80g~200g vy Herring =) 80g~200g
Ry Atka mackerel N&& 60g~200g R Atka mackerel N&& 60g~200g




Re/KEDSETD L EDD
Vanguard The highest yield and supreme finishing
= K ERIN TR M B

Ny RAYvI— + =BBL + BFRAFVF—

Head cutter + Fillet Machine + Skinner
YIS + =8I + BshI\EH

RRHAG L F N7 — (BRHE) ~yRAYS—EAD
Elevating Material Conveyor(Supplying the material) Inlet table of Head Cutter
ERHRFIMIEN (bR ) YISk R

s

NyRYS=E74=UR Y B BRI RHIREENIC L v B N3)

Connect The Head Cutter to The Filleting Machine. FS-I

(The headed fish automatically carried to the filleting machine) T—LRIY
MEHM=MFIES K ER BEFHEE =) Fillet Machine

=T

BRENLA ISR BT
Only setting material on the slut of chained conveyor
AFERE ERHER

FH-I '
~yRHyE— FTH-30PIO
Head cutter BER+—
DIER! Skinner
\ . S e BE R
MT#OBIELEE(HUT) WIBEDBIELT—L
Processed cut-open mackerel pike with bone removed (Mackere! Pike) Processed fillet with bone removed
LERHEEF (RTE) LIERTE I
&/ Power TNE 200V/3.25kw
KE Water k2 B/o20L  20L.min
52 Weight &£ 780kg(TAVHEE)
FERRATVUA(—EBTSATF VD)
18 Material /#/&= Stainless steel(partly Plastic)
FEEREWN (—EBRIBEH)
WIBE ~Capacity LEE BR300 Max300Fillet/min &A300K, /%

1



FM-I FM-I1I

PRIB =TSR hRIARETERAK

Fillet for Middle size Butterfly for Middle size
IS = AT AL hEEREF R AN

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

r Q3BEES 100-120R/4% r A3EEESH  100-120R/4

) (4] I B [91] f iy (HAlEER (9] (%]

[Horse Mackerel]l  [Mackerel]lBelly off [Mackerel] i [HMackerel]  [Mackerel]Belly off [Mackerel] [Mackerel]
(&) (tr&a] £HES (6 ) CGES-)! [r&a]£ES  [thE] (e &)

YA X /Size  Hit& 2180LX1900WXx1520H YA X /Size/ #it& 2180LX1900WXx1520H

fEF7KE Water consumption /fERkE #520L  20L/min fEFKE Water consumption, £k E #F5H20L 20L/min

BEE 'Weight E& 410kg(220kg) BE 'Weight /£ 410kg(220kg)

&7 Power/ WIE 2.1kw E7 Power/ % 2.1kw

R{EAB Operating staff “##1EAR 1 R{EAB Operating staff Z2{EAR 1

INTIRE /Processing temperature /I LB -1C~ INTIEE /Processing temperature /I TigE -1C~

$8 Yield 78 40%~63% i | 58 Yield 7= 40%~63%
BLFAIE Processing fish &M &7 B FafE Processing fish i& R &7
7Y Horse mackerel JUE3:=:] 1509~3509g 7Y Horse mackerel (UES:=:) 150g~350g
A0y Sardine hTE 150g~ A0y Sardine | 150g~
— v Herring 3] 1509~ vy Herring 3] 1509~
LoZAN Mackerel BRE 100g~5509g EoZAN Mackerel BHE 100g~550g
Ry Atka mackerel N&& 100g~5509g R Atka mackerel N&& 100g~550g




o o |

ELUEDEE Fin Remover &L

Bl - [EeUERE

Dorsal fin Pelvic fins, Easy to remove!

H g, AR EE E B A PR !

r Capacity 40-50 fish/min

r WEBEES  40-50R/%

BILFATE Processing fish &R &

T ATy - LIR
Horse mackerel, sardine, mackerel, other similar fish
I, T &, the, Hzel

EH. Power/ IhE 1.15kw

RIEAE Operating staff #{EAR 1

FFR-I

I\ ReEUHDE Pneumatic Hand Fin Cutter {Ei&XEEE

T7—3 Pneumatic ===

*1BDINRIVI2BFTTERETEXT,
*EBEL.EELVEEIRE

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

*— P ERE S UEEREG
* A SR AT EEFNAEEE

I7—1Zwhk
Air oil Regulator Panel
=REH

13
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FZ-1

7IE/A/TJ0bEE Horse mackerel scute cutter EME&EM &S

7Y DOREESEHTF
EAIDHZERDIREET

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

Mg frsEaRm A AR S

r Capacity 50-60 fish/min

r ALIREED 50-60R/% EFIREERADTE SEF VLR ECNETEETT,

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

TRIGEMES, EFBEANEEHELE.

W e . 5% RT40cmiBO= 1—Y—7Y (FZ-T)
TR ey ; The Round length of over 40cm of
. ! ' New Zealand Jack Mackerel
NeN—wEY i3 o
AP ERIECILE SRETAOE KM T LS

Coastal Horse Mackerel is processed
without damaging.
IEEEELTRLE

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




F SD -I I (7.5KW2> 7L v H5)

B0 K BRKE Cyclone Drier SHe=BiK#H1

oK f%ZE{ER LBV EEHAMEL
HACCPLIZICRE

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

E A AE IRk, MHIBEMEE.
Ria&HEHACCPIIA,

1i'0 Finishing T/

YA X /Size ik 1053LX781WX1920H HEILETE Processing fish &R &
AYNF—1E/ - 300mm JI\XF-FA-TX-HA

Conveyor width /fSi#EE Young Yellow tail. Sea Bream. Flat fish, Flounder
B8 Weight E8 260kg Aifie e R gE

15



FGP-IIT

JOJEDb# Full Automatic Scale Remover &4l

R | HE-EK-EAN—RE
RRITTIOVU7—

First in the world!! The machine is screened to

the classified for the saving electricity, water, space.

HHRE— LB RER AKATIE

r MIPEES 10-30 B/ UD'BERUEL

r Capacity 10-30 fish/min

r WIEEES 10-30R/4 HEBMETLD

509D/ MNEAD'S8kgDTUNIG! |

The machine is applicable from small size fish
by 509 to large size fish by 8 kg like yellow tail.

M5052/ME B8 Frif&arT LN T

BEILETE Processing fish &R &

FA)\RF - AVINF U ATA - AA TR XX - EE
Sea Bream, Young Yellow tail, Great Amberjack, Ocean Perch,

Flat Fish, Deep-Sea Porgy, Salmon.,etc.
o3, 6N, ETFE, KNG, RE 6 HiE 2%

FUXE alvt

A splendid alfonsino Flat fish
SR [ 3=:]
B4 X /Size/ Mi& 1053LX781WX1920H
{EFKE Water consumption, [k E B12~20L 12~20L/min
BE 'Weight /E2 260kg
&7 Power/ If1ZE 4.5kw
BKEDR
WEBAE Method % High Water Presser
BEKER
A TI5E%UE
#iFR%EZE ‘Remove Rate /#ifF A& If Sea Bream, More than95%
RIFEEIS% I L
. _ s BAIUNRT/ P&
BRUAIFEVY A Sea Bream no color wash out. Induction conveyor Detachable
MIEHRBELOHHE BAMEEH S




YU—E2o0O3HD

Scale Remover for Salmon

LE3=:EN 2]

®‘’AO RN

Inlet Before Processed Material
BN FRALTE E R

RO kD
Outlet Finish

R0 mIE

HACCPISICRE! !
8 Suitable for HACCP factory.

EHTAN
Monitoring test for

number of germs
B

IR, ARINE
Left: Processed

Right: Before Processed
EINER A RLE

BEKERUEW ) EFRHAG IR
Without use recycle water, considerable decreased number of germs.
EARERBEEK ERETERR TR

17
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FK-I

INGBIESREE Cut opener for Small fish /MNEEFFR EHHL

BT Processing fish &R &

27Y-FOA40Y - FEF 09w CibfELiE (10g~50g)
Beans horse mackerel,Anchovy,Slender sprat,
Japanese sardinella,Other similar fish (10g ~ 509)
SME RS BARTEH(TEER)SRE, Hi2M & (109-509)

P4 X /Size/ Mi&

700LX500WX1300H

fERIKE,Water consumption £k E #4520L  20L/min

BE 'Weight /E8

80kg

&7 Power Ih&E

0.75kw

r Capacity 50-60 fish/min

r Q3BEeS) 50-60R/%

HEATY Japanese Anchovy BEibT&

FEFd
Silver anchovy
HA SR




FK-11

hEIhEEDREH Middle size Back-Bone Cut Opener HEIEZHRFIEFHL

r Capacity 40-60 fish/min r QLIBEEST  40-60RE/4 Y41 X /Size /#ii& 800WX1300LX1420H
BE 'Weight /E& 300kg
BLETE Processing fish &R & 200V, 1.9kw (318)

. . %71/ Power, T3 200V(Three-phase circuit / 1.9kw)
TGN UE i
Horse mackerel,Mackerel,Pacific saury ) FEBHRT VU BRBERIERS
Mt e B, & Material /#1/5 stainless(except for the digital part)

T BB HE X EEAAEN
v¥ 19y
Mackerel Pike Sardine
mng WTE

T
| ¥
&
¥
¥
' 3
4
L |
INE 1; NE
Pike Eel rJ Pike Eel
568 i g




FSS-1

IV ZHBRE-ZRBBL-ZHBBLEE  Small fish butterfly-cut-Center cut-Filet machine. /M8 ZH#IEF, ZHIF R, =HFRHL

20

FIADY-Oyx- /00 - heEDF -2 - T05
BIbRIE XA Y- EE LS
WIBRAE Ejﬁiﬁﬁﬁ LD CTZENZTNERT ERT ZKHNL-
=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)
A m &, WTE, R&, XiGH), &, #&, §H,
EREM " ser
8, 6hE, HfiEPE.
IBFAR | WK, ko 5 B F BE I, Z 40, =4
[FH}fish size E Rt 509-600g
P4 X “Machine size #1& 800LX700WX1400H
KE water, k& B/5310L every minute 10L
&7 Power/ ME 1.15kw

FIERE TIERE YUVIERE BUIERE
Belly Open Horse Mackerel Back Open Horse Mackerel Belly Open Mackerel Pike Back Open Mackerel Pike
NEBEF NESLEHF W)=Y P MNEEHF

I

RyTtevy—hnvh

RREVY—Hvh
Center Cut Atka Mackerel Center Cut Angry Rock Fish Yield of Fillet mackerel 690/0 Fillet Gurnet
RFRE&KE Y HR R EFEIY] T BZMFFHME & =1

YIN=HEDULEHEED RURI=MBEBL



FSS-11

RR=RBBL - ZHEE-EVF-Hy b Middle size Fish Fillet,Cut-Open,Center cut,Triple Purpose Machine A& =#7F, Z#7F, Sl

r SIEEES 40-120F 4

r Capacity 40-120 fish/min

r W FERES  40-120R/%

LEBE~E Capacity & E R~
50g~15009g
KE Water, k2
B/5310L “every minute 10L
B2 'Weight E&
110kg
B Power/ ME
1.15kw
Y4 X /Size / HHRT
1100LX850WX1350~1550H
SLERRZFPower,/ N
ERE EHHE ZREDL- VI —Hv b
Belly/Back side Cut-open./Center Cut /Fillet
LT BEFF, RO, R EIY]

B\ RIVAR TRINORZNE,

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

RESEMFRIEARELEX G

FI7vav Ay RAyI—EDEFEICKD
120 5 DEENIBEHATEE,

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

LT BT EEYIKALEITI20R /5 KEEFMT

DN DiAH DRE DT EEBDKF/INY RIVEET T,
HS5HUHRLLTBEFLICTIFREIITHE.

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.

ERBYRROVEIRE, REE LK EFHA,
RATETDEMERBERR%R, REEHMERIEME.

ERBBLICTHIESIF2ROAIZERL .
Yy —-Ay b/ INEERLET,

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

I = FARERBAERI R PRIVIFERS I,

INBRA~thBIRICELTED EPFERFERZE LD,
ANy Ay F—EDEFETRKEEENTFETT .

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

BRATNE~hEE, TN T A RRERER,
B KAIVE LT AR L=,

BILEATE Processing fish &R &

TI AT YR B)ICIR T YRS A P ADE - I IRS hEDS
4% %(50~1,5009% T)

Horse Mackerel, Sardine, Mackerel Pike, Mackerel, Atka Mackerel, Boarfish,
Angry Rock Fish, Japanese Anchovy, Striped Mullet, Flying Fish, Young Yellow Tail
MEa,PTE MINE, %, TREEKE, B, FES, it &, 5,

k&, /& % (M50—15009)

A

FIERE FIERE YUVIERE BUIERTE
Belly Open Horse Mackerel ~ Back Open Horse Mackerel ~ Belly Open Mackerel Pike Back Open Mackerel Pike
NEBEF HEEETF MNEEF HRNesHF

wyorterysy—-Hvh

wREEVy—Hvhk BN=EKHBBL AFI=HEBL
Center Cut Atka Mackerel ~ Center Cut Angry Rock Fish Fillet Mackerel Fillet of Young Yellow tail
ERELERY INEEHREIT Bh8 = I N = I

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

21
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FSS-1V

ABZMBAL ZHEE Y9Ny Large Size Fish Fillet, Cut-Open.Center cut, Triple Purpose Machine XE=47F, Z#FF, &4l

r IPHES) 40-80F 4

r Capacity 40-80 fish/min

r WEES 40-80R/%

FAMDENDiAG DFRE DFARIE . LEBDKF/INY RIVEET T,
H5HUHELLTBEIRLICTIFRIEIT TRHE.

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.

ERBYRROVEIRE, REER LK EFHA,
RATE DB ERERR%R, REEHERIEME.

ERBBLICTHESIF2ROAIZERL .
Yy —-Ay b/ INEERLET,

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

I = FRERBAERI R PEIVIFRERS T,

PRE~XBRAIGELTED EPFFERERIZIIUH.

AY RAy 5—EDEFTREEEDTRETT (FEIMRA),

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.

EAT, P~RBE, I TAESFRRRER,
B ERIEBEMAINEE TR RIEE=,

BILFATE Processing fish &R &

T AT B YICRYT YIRS A - P HOF - TIU-RS hED S
AF% - I—F> %(100~5,0009% T)

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

e, TERNERE EREKE EHINESHE S,

Y&,/ 8 & (M100—50009)

WEB~E Capacity 4B R~
100g~5000g

KE Water7k&
B/510L every minute 10L

BEE 'Weight E&
150kg

&ZEH.Power/ Ih&E
1.15kw

YA X /Size HHRF
1270LX860WX1500H

SLERRZAF, Power, T
ERT -BJHE TREAL-EVY—Hv

I BT, A HEI)

Belly/Back side Cut-open./Center Cut ./Fillet S HIN=HBEBL FEtUI—hw

Back Open Fillet Mackerel Center Cut Angry Rock Fish

EHEE/\V RIVAEE
TRNDREZWIE,

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

RE SRR FImERERLIE R E

Horse Mackerel wE =M BN E B E]
MEEEFH

FAL=KTBL P—EV=WMEBL AFI=HBEBL
Fillet Sea Bream Fillet Salmon Fillet Young Yellow Tail.
&= & = MR =T



FGL-I

chRVE A - LER=WEIE Medium-sized fish semi-thawing fillet Machine =HE!ZhEIEFHL

Capacity 40-120 fish/min

WL3BEES  40-1202/%

[
[

49.7%

1008 ~5k g DEFET A X (T

Corresponding 100g-5kg of raw materials

BEXTR2100g-5kg A BRA K

BILERTE Processing fish &R &

RTINS’ m
This machine is granted patent.
EREME

AT - FADF-YINC-TFIYIRGA XA T—EVE
Inada, red smelt, mackerel, horse mackerel, trout, etc.
INETE, BIAANE, thE, HALHE, Ba, Hak

BHTE(ER) /Size (reqular time) /HMBRF(FA)  1305LX1050W %X 1185H

BABEEE “When open /FFi7]RT 1305LX1382WX1492H

EE Weight EE 280kg

BT Power &it1iE gggx((%f;/ez-;f::a circuit / 2.25kw)
HBED Yield =2 H/\ Mackerel 8 68%

K& Water EE B/7-10L7-10L every minute

Y458 ED Yield of Fillet Sea Bream & HKE /X Mackerel th&

47F% Young Yellow tail /Mg

H—E> Salmon &

23
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FGL-IT

HACCP ML/ \¥F=#iHH#& HACCP Yellow tail fillet Machine HACCPXJ} k&fita=#FF1l

ETHS R m
This machine is granted patent.
EREME

MAFERICOETELHED . SIVEMS
70%HI#& T .

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

AR, 6B TIHE R MR R FF 3R70% .
R MEZEDTHACCPHILEY

High washable performance corresponding
HACCP regulation.

RE%E S HACCPEY

r Capacity 15-20 fish/min

r 4HEE 15-20R/%

Ja—Utttb
Fillet fiinishiing
ZHFIMT

YA X /Size MUHRT 1280WX2310LX1730H

B Weight £ 750kg

200V (348) /4.9kw

e x - REPower/ W% 200V(Three-phase circuit / 4.9kw)
. o om ek S
e K& Water £ B/5315L15L every minute
S R 570%5H1%
HEED, Yield =8 From round amore or less 70%

MEBFFIET0%EE

IO LlehE

Backbone taken out

YIHRE R E



INRFSALY
Young Yellow Tail Processing Line.

ohEm a2k

v

Y RAYST—BRUONIZVT
Head Cutter and the table for trimming
YIS AR

YOJOWRDBRVMEVHE
Scale Remover and flash the blood meat
EBHURRELER

=MBBUH
Filleting Machine
=HFI

AR

a3 RAN

i

£ EAD
Finishiing
mIfE

25
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FGB-I

HB—FEVINVRJos—L Salmon Band Filet fE&4&HEK=#FFl

BENHELEHETD
No Cruck and High Yield.
ROEHE HEEDBRS

Fillet with belly bone by changing Alternate switch.
B TR YIRATUIN TR B R =1

NV RFALT DI,
T4 7 DEEDFFHETEET
HACCPILIGICRiE,

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

& A= 8% 71, BTl TIH M E R kst 4, | & 1& A FHACCPI .

YA X /Size MR+ 800LX1600W X1600H
EE 'Weight ‘22 350kg
EiR Power TR 2.5kw

r Capacity 15-20 fish/min

r ALIERES 15-20E/%

BIIBDEFEDEE. . HE
Transparency view on center section with belly and back bone.
HEERNESTE

BICHZDIFEVEDNIE
Almost no meat on the bone, the fish monger’ s technique.
BRAEHEANSHRNT




b—EV35314Y
Salmon Processing Line

@I THM 2

'jDII Sale Reoer PN - . o =WBBLIEAO Inlet of Fillet Machine. =#F#&AQ

If‘/?ﬁ—‘/UI_x—}— Pin Bone Remover PN FEEERER Half thawed r:na{terial R ER

L -
AF>F— Skinner ERE#Hl



FPC-I

TUVAKAY RAYH— Press type Head Cutter EX k41

EH SV RIDZRMTI\IF,
HhVF U—EVEFICFKRA.
Applicable for Yellow tail, Bonito, Salmon by

interchanging the Flat,
the Round Knives.

AET] BRI, AIGRAYGES, 86, 6%

EADEEHARICKDT
KNFEEBLODDYR—K,

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

REEARMENEER, TN A/,
TIFT 41— H—FICKOTREMHZTER

High Safety Criteria is realized by the safety guide.
ULREEDHRLE .

Fqhy b X SOVRA SOUVRAYE
Slant Cut Flat Knife Round Knife Round Cut
AR E7 E7] SEREY

P4 X /Size HHR~T 960L%X1770H

BEE 'Weight 'E2 140kg

SLEREES)Capacity /I TiEE 15~20R./ 7

i “electricity /H 7] 200V (318) /0.75kw

KE Water 7kE FRREDH

[FERIEEA AR
Material Fixing Guide
EREER



FGU-I

B )\RFHYFT14VII2Y Gutting-Machine for Salmon & XREH

ISR NiE . D ZERY)D MDY FRE.
REEBAE R E T EN( L,

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

MBETFF, HE, VI MARRE, Y1k AR, BIREEEAMS BahakiE
B 30RDFELIE,

High speed processing 30 fish/minute
BM30RMSELE

YA X /Size MM R~ 3200LX900W X1700H
BE 'Weight 'E& 620kg

&Eilf Power Ih&E 200V (348) /3.7kw
fERKE  Water consumption k& 40LETER .9

E%ANE ‘operator/iZEAR

1

A - MELVEEH UHE
Apparatus of raking out entails, Blood meat.
MAE M& 1A




FT-1I-K

FL=WTBU Fillet for Sea Bream #H&=#F 4l

8HAICKDIRELEPBZEFIFITYDDT
FUDIGEVWEEED,

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

AL I N EFARE . BT H B RIZEF ],

ESAOM
Inlet of
the machine.
EENOME
tEb
Dummy txt
mT
P4 X /Size/ HHRT 23251L.X1450W%X1913H
WMIBTTE SR MDHILHA
A Process method 237k employ 8 round knives Bl 7184
Outlet of IIEETBE T % ¥ 70mm & 200mm
the machine. dummy W70mm H200mm
& & MO REERTRERT ZE 70mm  EE 200mn
WEBEEH Capacity  TE 85200t 20fish/min  &420
EBRAast Power BHFA 3.95kw

HEFD S R:50~53% RLX:82~85%



FB-18

I RY—
Small Bandsaw
INBIHS R

FB-20

BE) v
Automatic devider
B E|H

EALIEEE (SIERE)

Object biggest height  270mm
BAUEEDES EEA
Object\l}iggest height 400mm R Speed/iEE 5-18m/min
RARRSE -

P4 X/ Size MR~ 1010LX1400W X1845H
YA X /Size MR~ 910LX1030WX1730H

BE 'Weight /E&2 600kg
BEE 'Weight E2 250ke SENTE

L PSP
E—%—Motor/Bik 1.5kw 4P handsaw size /##& Rt 0.5%19%3230
EiE Power Ih&E AC200V (318377 Three-phase circuit) iR Power & AC200V (3183Z7% Three-phase circuit)

FBT SERIES

I\NJRY—DZH

FBT Series Bandsaw blade

FBTZ % H5&ET]

AHFV45—R Standard R

16mm

19mm

16X1600X0.35%X4P

19X1600X0.5X3P

16X1600X0.5X4P

19X2270X0.5X3P

16X2160X0.5X4P

19X2270X0.5X4P

16X2160X0.5X3P

19X2300X0.5X4P

16X2270%X0.5X3P

19%X2310%X0.5X3P

16X2310X0.55X3P

19%X2310X0.5X4P

16X2670X0.5X3P

19X2670X0.5X3P

16X2670X0.5X4P

19X2670X0.5X4P

16X2700X0.5X4P

19X2970X0.5X4P

16X2900X0.5X4P

19X2970X0.5X4P

16X3100X0.5X4P

19X2980X0.5X4P

16X3150%X0.35X3P

19X3160%X0.5X3P

16X3150X0.5X3P

19X3510X0.56 X3P

16X3150X0.5X4P

19X3800X0.5X3P

16X3350X0.5X3P

19X4520%X0.5X3P

16X3605X0.35X3P

19X4520X0.8X3P

AFYUAE Stainless TEHNE

16X2310X0.5X3P

16X3150X0.5X3P

A*+0OvJ8EH Scallopsaw HEFET]

16X2310%X0.5

19%2310%0.5

31
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FGV-III

O4142Ahy g Loin Cut Machine (V-Cut) FERYIZIH (VERIENEH)

AYRTF—ICT1—LEFEBEIFT
O 2 %=i8E

Mass Products of fillet with pin bone removed is
attained by only setting the loin on the conveyor.

W EREFRATUBETE
VAY FOBEVPRSHEEICRE

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

XA EREV RN R ERE.
SBEDIIYINTI6 %R

High yield is realized by 96% for Mackerel fillet.
B R B8R 96% T A

BILRE Processing fish &M & YAZ/Size PUART  2341LXB00WX1545H

7Y -5 CERRISINED L RNEE(CES T o mE &8 Weight E& 200kg
Fish fillet relatively vertical stand pin-bone linear file line such as
horse mackerel and mackerel

FEERAT VA (—BRfE )

o N ¥ Housing. 4L Mainly stainless steel (Partial : resin-made)
¥ thE R BHSILEEEN &R FEIARGEWN (— B RAEH)
&B|7.Power B 7 AC200V (318327 Three-phase circuit Z#8) 0.6kw
30~4074—L | 5
WiEEES 30~-40 fillet/minute
Capacity A EE (Varies depend on the fish speices)

30-40& /5y BEMELILH




FP-111

Y- - BINUBREE(EYR—UL—/\—) Salmon, Mackerel Pin-Bone Remover & thtaik/GHl

ERER
Operetion sight
TERZ

Ry DD HIUNE

Fillet the full thawed Pin Bone Mackerel
material e NG
fRGRERENT

YA /Size MR 1425LX970W X1647H

B8 'Weight 28 150kg
&7 Power /87 348200V, 3phase 200V
20~4074—UL

_EMD S 20~40 fillet
Capacity 2 E & 20~408 /43

1FEFENISEm

This machine is granted patent.
EFEME

®AO
Inlet
#AO

O
Outlet
i

BEINDIELMELED
No Cruck Finishiing
RAESERESRINT

33
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FTH-25

INEAFF—

)\ Mackerel

BhE

Small size skinner ERZ#l

Y4 Salmon &

FTH-22 FTH-25
P4 X/ Size/ HMHWRT 400WX400LX360H 385WX590LX370H
hy hE%E
Cutting width /7B EE 250m
B8 Weight &8 18kg 40kg
FEHATV VA (—EBER) | ATV LUR
5448 Material /#1 & Stainless steel(partly Plastic) Stainless steel
FEBREWN (—EARAEH) | FEHEW
&7 Power/ HB7] 100V,200V/0.18kw 100V,200V/0.18kw




FTH-35 / 35P

AFF— Skin peeler EFE#l

B FtE Processing fish &R &

SR AT OIS NS FTIUYT
HUARENSAAVA-FITSHUA - FE3D
ANFERIVAATI- LT F AT RAA A

ZTOM IVADMNEESX - DOONESYA - 720D

TODHREIE - YA -EEERE- HhD)\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

% 6 2K R 0T, FER

&.aliatg, tkE &, KILE&

BER ARG, K6, B

Hite@l @k 1% (han e, $as

r Capacity 50-80 squid/min

r WEEES 50-80K/4

BIEICKDIRR
According to the fish Spices

processing capacity dfifferes.
RIBEFIGH

Y4 X /Size  HHRT 555WX580LX800H
B8 'Weight 'E8 92kg
FEHAT VLU BRERFRL
N4 Material /#/& Stainless (except for the digital part)
BT FLERIE X EEEAEN
&7 Power/®7 200V (348)/0.4kw 200V(Three-phase circuit / 0.4kw)

Hv NEZE Cutting wide / TNEREE

350mm

e

J\RF  Young Yellow tail. %%

ESX Flounder [tE&

TR Thin Skin of BIowfis. BGER -

35
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FTH-40 SERIES

A HREEFE LB Squid continuous processing machine iR BESLLIE

BT Processing fish &R &

%4 SeaBream &

FTH-40

AF>F— Skin Peeler XRE#l

BRRAN Thawiné squid R

RIVAA T LT FAT RRA X YAH
Japanese squid. Purple squid Pacific squid. Loose squid
HABL &, b, KT E, R

Y4 X /Size & 745WX22771.X1185H 500kg
K2 Water, k& B/o5L  5Lmin
Y NERE 400mm
F cut wide/ 1M EE
E _“ i L 200V(318)/0.75kwX2
®71/Power/ 5% 200V(Three-phase circuit / 0.4kw)

YA X /Size /Mg 745WX1080LX860H
BEE 'Weight E2 230kg
K8 Water7k& #F53L 3L/min

By NERME cut wide  TTEHEE

400mm

FEBRATVUVA(—ETSATF VD)

SE& Material /#/& Stainless steel(partly Plastic)
FEGER (—EB AR H)
/A, Power, & 200V (318)/0.75kw

200V(Three-phase circuit / 0.75kw)

Y4 Salmon &

r Capacity 50-80 fish/min

r W3BEeS)  50-80E/4

BIEICKDIER

According to the fish Spices
processing capacity dfifferes.
RIS



FTH-30PIO

BREEAF¥>F— Blue skin fish mass production Skin peeler fhEEF=EREH

55300 DEELIE 22 - Hik - BRI, —

High Speed Processing %b’C%E’Ei‘élztUb\o . n . A

around 300 fillet.Minute ST DEE T AU This machlne’lts grailfed patent.

o300 EIELE Ry _ EREME
Y—(FEFHR) ICKD.,

7IHECORFNETELWMELEDDIC,
WREEUCHT . BEUTHALE,

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
processed beautifully with scute removed accordingly
the skin removed and the silvery skin is intact
underneath the face skin;

extremely thin peel off is realized.

e, D5 BELE FETHREM.

B R AR EEES (RIEEF),

3 AR BRI R E S AL 2R,

IRIFERHITRE, REEERIRH.

l i &
SEpd ERFEIRY
Automatic Conventional
BEhE manual Operation.
LIERIFanE

u - i
IR—IIFLIREDH B
Silver Skin is intact without damage.

HR—=IHREL
Deteriorated skin.

BEZHNRE, RVERE MERK
B ETE Processing fish i& Kz & B4R Size HHRT 1500W X 555X 1100H
TR ATD A B8 'Weight &8 230kg
Horse mackerel, Mackerel, Saury, Sardines Other IERIF VLR B EEIERE
¥, e, UIE, D TaHM S8 Material /#/& Stainless (except for the digital part)
T EEEHEXEELTER
K& Water k& B/5H5L  5L/min
200V (348)/0.75kw
%71/ Power/R] 200V(Three-phase circuit / 0.75kw)
Hy bEZIE Cutting wide /7IBHEE  350mm

37



FTS-40DM

BomEaLEDbA+>F— Salmon blood and skin peeler fE&XIMn X1

SLDFRVERDEITHY hNTDID5F
SEb

Aimed to cut the bottom of blood meat results in
high yield.

EAERYIMERRRE—ES, HRES

I\ RIVTRGEISERS HE

Adjust the depth of skinning by the function of the
handle easily.

RFRBERIETRE

a0ME A

The section view of blood meat removed. After processed
M& R MEMEAR

ZE—IH—FY WBEDH (L) &R
Smoked salmon After processed meat and its detached skin.
JEIEEE A AEERER (E) MK
r Capacity 15-20 squid/min
r LhIBEE 15-20 /4% YA X Size MR 925WX1180LX1075H
BEE 'Weight E8 250kg
BILATE Processing fish &R & KB Water k& H53L  3L/min
N o . 200V (3#8)/0.75kwXx 2
g | £ Ti\jf e Eacadibione: - 200V(Three-phase circuit / 0.75kw)
almon, Trou
a6t it By hERE Cutting wide /7TIEHMIEE  400mm




FSL-1V

BSRZEYID#E Fish Cutter &S

FERIFL—DFEEICKD . EHIEAET
Al

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

MERHE R EAERE

ANy FEIRTZ Y MOTT§E
Interchanging the round knife unit enable to be
diversified cut on the material.

18IS EHR R 7] A BT AT A T S A E

r Capacity 40-50 fish/min C '
n»
r Q3BEES 40-50R /4
Y4/ Size NHRT 2300LX560Wx1110H
B8 'Weight 'E£ 25kg
B Power & 200V/1.15kw

ANI=wvk Round Knife Unit. BEJIFE#IT
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FI-I

AHEEMEE High Speed Cut-Open Squid Machine & &5iEIFH

BayFURER

BMEYIFUREE

RuE EmbREE BftEmE

1HDEYI—RHERVEZRDIRL

Center cut open and cut off the emperor of squid.

BfiE EUmAICYIbE X ATHE

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

Before Processed. Cut Open with ICut Open with emperor attached.
RELLER emperor detached. HER
ERRESR

r MIPEES 50IXVVETR B85

r Capacity Around 50 pieces. minute

r WS SORAEA/HE

FEREAO

Inlet for material.

FEREgEAN
B4 X /Size/ HHWRT 1100LX600%X1400H
B8 'Weight 'E8 150kg
fEFREH.Power fEREA 0.75kw

WIB7;E Process Method 4 EA R

AR Round Knife /BT

SLEEEES) Capacity 2L

FH50[FVEIE
50 pieces/Minute /B #505% A HE

KE Water, 5%k E

BH2~3L0./2~30 / Minute/F45$H2-3L




FSL-300

AHYV—=Xt |ka-somen slicer IEEEEHL

ASAAEYFE . &INT2mmbh 5
slice pitch width is from 2mm.
IR E i 2mmiE.

Blcfc®

horse mackerel discharge conveyor
RIS M
] . / \ Y1 X /Size HHRF 1820LX600W X 1100H
Capacity i g
30-40 fish/min JOR ) /d BEE 'Weight E& 280kg
[ A
| ” . 200V (318)/0.75kw
=¥ - 9 L —_ — ju! k
u T 4E e T B e 200V(Three-phase circuit / 0.75kw)
QIR EE
30-402/% AAY—XY |ka-somen @&z | B PARE Cutting wide/ THHEE  250mm

FSL-250

BEMASAY— Stlip and Cubic Slicer #I£4#1

FRDEELAtEY FEERN
Cassette type multilayered round knife unit, which is easy to clean
ZFEENFRERTIR

e s Y4 X /Size/HWRT 950LX550WX450H
_é - - 5 BE Weight E£ 55kg
A, E—%— 'Motor/5i&  0.4kw
=
A
. _ e @
A4HU>Y Squid Ring #&E A75EM Squid Cubic Ei&E
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FG-I

AHEDFIVIBANEE Squid Lattice Slit Cutter HIgi&EH

AHREEIT—RSETARAUY
Cut the surface of squid with the defined pitch depth of slit.
S BRE A SIRREE]

PIDEDODANADIXT. . SIFRFIEENIh
AIEETY

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

HIFEEIRI R, SMEEHI TR TAE
I\ RIVTRS RIS

Easy adjustment of slit depth is attainable by handle
operation.

RF 1R EIE TR E

YA X /Size MR~ 1200LX700HX1400W

BE 'Weight 'E& 400kg

K& Water, k& 2~58,/%) 2~5 &/Minute
40~608/7 (FETID)

WLEBEES] Capacity /ZE 40~60 pce/Minute (Vertical slit)
40~60%7/43 50 (hI=1])
200V (3#8)/0.75 kw

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

AL ME  width of belt %% %%  500mm

EEHE AL " ' MR

Inlet for Material Processed material outlet

ErHgAD SLIE AR

> oy g
\mmﬂ““

P

il mm.w-""

=—hMMtEDD FDIE EHD
Finishing of meat surface Finishing of cow rumen
RINTE HESEMIE



FSL-130

TIOR8 ASAY— Blowfish Slicer AR

YL X /Size MRt 250L.X370WX490H

BE 'Weight E2 20kg
FEBRTVUVA(—BISZAF VD)

S48 Material /1R Stainless steel(partly Plastic)

ERAAEEN (— BB HAEH)
20~408 ) (BiEIC K DIBIRED)

JIBRES) Capacity /THE 20~40fillet/min
20~40K /4
E—%— Motor5ix 100V./90w

T4 7BZE Knife wide /71BN EE 130mm

2. 4mmh52mmEy FTRIE
RS54 AEYF Slice pitch /MK from 2mm
&/ 2mm

&5 HREICEREFE100V
BREOTCSHD. NN - Eir DR !

iBISEIE Processing fish &R & slice pitch width is from 2mm.
EXFL- A TIE = MR EER/IN2mmiE.

Fish in general-squid-skin of blowfish
BRER BB AKREE

FSL-I

IRUY I RXS54A4H— Holizon Slicer &K kFEH

ANV ICHBBREIFITI«—L, K—2av%e
KEICRASAR

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

REREEER L, At kFRER,

I\ RIVIRMECTEHREDLGE

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

AT R ETEE
THDOFBHU®O. VT NDRF Y F—[CHEmE

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

RIEAHERIHEMEE SR ER

YA X Size MR 950LX1000W X1100H
BE 'Weight E2 150kg
FEBRATVVRA (B TISZAF V)
5448 “Material /#1/& Stainless steel(partly Plastic)
EEEARFEW (—EHAEF)
SEtE7 Power/ BEHET 200V (=4H)/0.8kw
SLEBEES)Capacity 4 I &E 100V 90w
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FHSL-430

IRUY I RXSA4Y— Holizon Slicer 7KEI#1

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.

EARZRTR—, LRI EFEES
ETNEREDHEBSOEICEID  ASLADE
HDEEHOIHE

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

BEFIFKEELR, AR AEE

Y1 X /Size HHRF 850LX500W X1290H
B8 'Weight E8 90kg
&EtEAPower &itThE 200V 0.2 kw
KERE Water k& 0

{E2£AE Operator EH AR 1

SLEEEES) Capacity /&b EEES 4-6 017,/4-6 Loin/4-6/43$h

"“, 4;';“.--'» o el 4

wEIRAY—EYY—bk
Salmon Sheet for pressed decorated Oshi-Sushi
BEJEMIE




FSL-430

TOETASAP— Extreme thin cut slicer

BRI

ZEND—FEDTREWNERIR

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

AERIA—ENARLE
FIERIL=y FOFHRIC KD . RINFERHT G

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

S AEER B TTAT AR R A/ N R E B
FHIDIELM.5mMmEHFEETEVFRIEDE
a

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

EIEFIIRIMNSEREE. URKA7TEX

FERI=—w b

Chop-Board Unit.

R TT To&ft kb
Tessa (Extreme thin) assortment finishing
EE R

YA X Size MR~ 850LX500W X1290H

BE 'Weight 22 100kg

S5tEH Power &itIhE 200V 0.2 kw

KEERE Water 7k & 0

{E2 AN B Operator #Z2HAR 1

WLIBEES Capacity /2 gk 4-6 017,/4-6 Loin/4-63R/4> %

45



46

PZGXSAY—

Sashimi Slicer E£&RK 1L

R DEFERSA R

Slice with the intact of figure of the original material.

VIR ER g iR

e

Slant angle
knife cut end.
TI#NARE
FATNBE
Slant angle
knife cut end.
TN
BERSAARE
Averaging size slice output principle
BB RE

DY F e ERS A RNIE
Slicing beaten bonito.
JEERE Y

FTATABE

Wi
HLOESBEHERS AR
Slice even processed slim tail part as

uniformity size as main body
—RAKAEEL I SE

BEHZOBEEORRPAEEE
BECEZSNSH. ESOHHL
BB ELR/SETDTAS A AbIATEE,

BZEADYIDEXIT.AS1AD
EZE1.38mmbh5. 95y FT
tIbEZ hinTEE,

BYJ009I5F ERYIR1EIC
A fREBFE) D HiETHE

EESBHFUDISEVESEED
Even tail part , the high yield is attained as
manual processing.

REB AT YIRS AR



FSL-30

SEHEBRBFRASAY— Full Automatic Sashimi Slicer =BHzIE&RKTIHL

YA X Size MR~ 1050LX750W X1150H
B8 'Weight &8 120kg
RIS R (E54R) 1jowi3008mm($a—<1§7\747\t°‘y5“:5mm)
Capacity/Ih&E OW>300Dmm
140WX300Dmm

6~1204>2/9D(ASAR)
JIBEES)Capacity IhZE 6~12loin/min
6~128 /4y

200V (348)/0.15kw
200V(Three-phase circuit / 0.15kw)

{E¥ANB Operator #21EAE 1

BEtEH Power EithE

el o
J\XFHE Belly side sashimi of young yellow tail 4i#i&fg

N T T
s E]

<20 Bluefintuna €& %7) Diamond squi EHESH



FSL-50

KBELEHRBFRAS AP — Large Size Full Automatic Sashimi Slicer XE£BzEERIH

AE—IY—FEU/P/\IFO1VFDK
L b 1

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

R BLIE R A M B R G K R R
A=y bEFFIRIL=Y FRIRTS
FHASAARE

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

B 7] AT AR IR B TR E R, ATLAEE T B E

YA X /Size HHRF 1500LX1000WX1200H

BE 'Weight 'E& 180kg

140W X 250DmMmM(AREX S A ZAEw F:5mm)
PIEFATEE RS (FI54R).Capacity/TIE  140WX250Dmm
140WX250Dmm

4~5T4—/(AZ5AR)

L] 2R e 4~fillet/min 4~58 K/

o= 9 200V (318)/0.15kw

58t7), Power /Bt 11 200V(Three-phase circuit / 0.15kw)
WBEEHHMER length EIENE 500 mm

s KOY—FEY NYA Tt

Extreme thin Burned salmon Beaten Bonito
assortment sashimi bdcd 3= T L g
1

KOY—EV YA felcE
Extreme thin assortment sashimi Burned salmon Beaten Bonito
1 bdoq:3-] SR &
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E-503W

e CHIb#% Alaska Pollack Roe Collector #Z&FEUHHL

PHIBOOBPABATDI- Fl LLES’I\AR | HUKPOMS3BJIEKAIOLLIAS
BAIOILIASI MAILIMHA MAIIIMHA

- b :m& B ax M

HOBAA MO[EJIb

B L Z 3 ik -80284C 7 « L —
TBHREHFTEET,

Buner ofpaGaTeiBaeMoif peIGbl: MuHTaf W Ap. mMOoJo0HOrO poma phiGhI

MaliyHa 1o3BoJIsieT M3BJIEKATh MKPY M3 MUHTas-CaMKM HapaexHo Oes3 noepexienus. [locne sarpysku
o6pabarbsiBaeMoit pbifbl Ha IIACTHHYATBEIA KOHBEHep BpPYUHYIO OOHMM WM OBYMs OIepaTopamy, BCeE
onepanuy 06paboTKKM PHIOEI BBRIIOJHAIOTCA ABTOMATAYECKH.

B ornuuue oT Openbiayimeid mMomemu E-503 wKpouzBnekawolnii MeXaHW3M MAallWHbI H3TOTOBJIAETCH
OBYXCTYIIEHYATOrO THUI2, YTO TMO3BOJISIET YBEJMYHMTb K03 MHUIMEHT H3BJEYEHHs MKDHI U IIOBBICUTH
HAJIEXKHOCTh CPE3aHusA KUIIeYHOW TpYOKH, IMpuMYeM NpPUMEHEHHME JIA3EPHOre Jiyya I03BOJIAET TOYHO
(huKeupoBaTh NMOJIONKEeHWe OTPe3KH FOJIOBbl PhHIOLI.

[TpoM3BOMUTENBHOCTE MAIIMHEI TOBBINIEHA Ha 1,6 pasa OoJiblie YeM y Npeabayilied Monenn: Ha
MalllHe HOBOiI MOJEJIM [PM HOpPMallbHBIX YCJIOBUAX paborhl obpabartwiBaetca 120 peld B MUHYTY.
[lpu npuMeHeHUM GUIESTUPOBOUHON MamuHbl L-802 MOXHO NOJYUYMTE (uile M3 TYIIEK MMHTAd.




AL TERESORT POEER24Y/,
O6nem BLIpa-

E sl ¥ ob

B XRXIE S o ﬁomﬂal::u 3a
Hnuna x IMlupuna x Beicora B MM npH sarpyske
(L) ypmusenuoro meromie- 100% munTan-
o campx B 120
R - ¢ sarpyskoit crnipasa phib/yn
€ 3arpyskoil ciesa

Mare. Mpmnm.
120 - 80
puib/Mum

I i 3340

Cydo Meler 0.75kw, 11121

A3 F

Ot T T T 7§07

il

|
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”"II% Processing plants fIIL/”




aitiaE
Campany History
yANSIlE S

FISESE
Main History
ETERE

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 the
Ministry of Agriculture ,Forestry, and Fishery. =

@®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

®Fisheries

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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Fillestar- KOREA

Mobile: 010-3754-9350
E-mail: glocorp@hanmail.net

GLOBAL CORPORATION

VOX-KUALALUMPUR

SDN.BHD. (1175977-W) Tel: +60(3)6206-1321
E-mail:179@voxtrading.jp

Fillestar- CHINA

Tel: 0532-6869-3207,708
E-mail: kaku_dy@163.com

QINGDAO LIANGBANG TRADE CO.,LTD.

Fillestar -TAIWAN
GOOD MORNING ENTERPRISE CO.LTD.

Tel:+886(2)6616-0668
E-mail: 191@goodmorning.com.tw

FROM

m\y/,\\\

Spread over the world with intelligence and technology

Kawasaki Monozukuri Brand ‘

71 LAYRTENEL/BET LAY R

T216-0012 #mHRJNE/IBHZEFIXKR3—4—-56
TEL:044-978-2520 FAX:044-978-2530
E-mail:iinfo@suisankikai.com
http://suisankikai.com

Fillestar Co., LTD.

3-4-56, Mizusawa, Miyamae-Ku, Kawasaki-shi, Kanagawa 216-0012 JAPAN
TEL:+81-44-978-2520 FAX:+81-44-978-2530

MjG MJGH =4t

Manufacturing Japan Group
T105-0013 RREEXEMATT-3-1 EREEY -5 73
3rd floor, Hamarikyu The Tower, 1-3-1 Hamamatsucho, Minato-ku, Tokyo.
TEL:03-5631-7750 FAX:03-6740-6403

NOWSIPE dHFHeNTAd

HOTVLYO LONAOYHd HVY1S3 T4



