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Fillestar Co.,Ltd. was established in 1963 and had been

helping save the capital money and the manpower for more

i~
S Band saws & ’*_
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hﬁ; Shnmp processersf e

than half a century.
Japanese food culture with growing seafood circumstances is

circumstances i.e. unstable monetary market, exhausting

‘ \/ Driers = ¢ the ideal contribution of the feeding and long-life-span to the
pFOCeSSlng_lndl/lStl’y Shell Processers food culture in the world.
R F) While the fishery market is exposed to the harsh
== ;t’ Fat and blood removers

2. Livestock processing machinery natural resources, heat environmental affection, etc.

In addition to that, the considerable lack in the manpower of

(

= < ‘ Mixers food factory demand the automation oriented business
g s ? Bone and meat separators model.
A ? ; 3 N 5 . ) :
b Slicers — We Fl.llestar has the 01.eed of casting the f?sh processing
L8 - machinery to the food industry and conclusively the world
L|fters = AP

'L . food culture.
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Peeling machines
Onion peeling machines

e o~ oit & T/LASERRM
”( L= A = 4. Processing system plants | ol =  1063%43510H
i /0 ““;_'__.-—Fllletlng plants_ = Y o eZ X £ 1,000 FM
}\r'--—-.____ /-_ T-:* = Retort food manufacturlng plants o REIUHR PO mE
N Dried and salted food plants\l | *MEZEmE  BRENITHROBERERT
S~ On-board conveyance plants‘ ) _ wlieVS 2!
sl L Coollng and sterlllz‘e;E)n plants Pl Rt
Business consigned by the Japanese Fishery Agenc e mccs 0002
J Y p Y48 Y ~—~ Washlng and seasoning plants ﬁfﬁ@%éﬁﬂm'z‘g
1.Development and design of seafood processing machinery Fish grinding plant TEL:045-548-9517
. o Drainage plants ® A& HARGREH TSRS
JIBEIRER
2.Manufacture of plants and cargo handling equipment e e ol S,

Pre-canning processing plants
Automatic weighting plants

Fillestar is the registered trade name of NIPPON Fillestar Co.,Ltd.
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Products processed by “FilleStar” EXCELLENCE in form, yield rate, speed, freshness, and

mechanical operation proved around the world.
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AV —%FB &  Pollack opened fillet YT F74L— Filleted Barracuda JILA 74—V Filleted Flatfish

A —8FAF LA Skinless Pollack B AF4H%—  Sliced Salmon Pollack Roe

7YF&  Horse mackerel opened fillet T4 7 74— Filleted Tilapia NEFFTF T4 — Filleted Pike conger and hairtail

PINFLUA(YARPEE)  Dressed Mackerel 7B &  Horse mackerel opened fillet #2741 — Filleted Mackerel Pike

WERYINT 4 L — (FBEEHE)  Frozen mackerel(Half thawing) HLT74L— Horse mackerel fillet 5% 74 —(F—AMFYU7T) Filleted Taraki (Australia) THI AT 4L — Filleted Red Rock Fish
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O/ NPFEBEANYRAYH—  Small & Middle size Fish Head Cutter /NI EILH @51 =i 2Lk e e Wi = R MODEL * FT.IK B39
— AN BH Head Cutter for one operator — DL EAEN B MODEL : FH-1 P-8-9 @®/\VRY— Band Saw - MODEL : FB-18 P-30
“AM5H Head Cutter for two operator TALEREA R MODEL : FH-II P-8-9 OHEI— V| e Do L MODEL : FB-20 P-30

@/NXVRY—DZH Band Saw Blade R4 T FBT SERIES P-30

@EBED Y —X Belly Bone Removed Series £S5
NI EMBAL Fillet for small size fish N = T MODEL : FS-1 P-10-11 @t > R—>)LA—/\— PIN BONE REMOVER #/V&#l
/NEI R & Butterfly-cut for small size fish JNFE g1 7S MODEL : FS-II P-10-11 Vi b= Pin Bone V-Cut Remover VB R ANE L MODEL : FGV-II P-31
FRIE=KEBAL Fillet for middle size fish Hh Rt = MOTT MODEL : FM-1 P-12 REHMY K Pin Bone Remover /NS MODEL : FP-TI P-32
rhEl F B & Butterfly-cut for middle size fish epi 7 A 35 FF MODEL : FM-II P-12

O@&ZTEAFX U F— VARIOUS SKINNER  &EFfE Rl

Q@UNEIDHE  Fin Cutter  EEEH INBIRFY F— Small Size Skinner NS R AL MODEL : FTH-25 P-33
HE)E Fin Cutter SRR MODEL : FF-1I P-13 HRIZFY F— Middle Size Skinner iR 3 B AL MODEL : FTH-35/35P  P-34
e e ke a7 MODEL : FFR-1 P13 Sk 3tk Squid Continuous Processing Skinner  fif i % B! % 4 4b 3 MODEL :FTH-40SERIES P-35

KREIZFY F— Large Size Skinner KEIEFZHL MODEL : FTH-40 P-35

OHUEAMTEND K Scute Cutter FoT I UL MODEL : FZ-1 P-14 BB LIE A% F — High Speed Mass Processing Skinner 5 =22 e Hl MODEL : FTH-30PIO P-36

@10 B ki Cyclone Drier e AL MODEL : FSD-TI P-15 Y4 M&ED A%+ —  Salmon Blood and Skin Peeler LA AERN  MODEL : FTS-40DM P-37

O£HEIVOIMDE Full Automatic Scale Remover ~ Z:f# MODEL : FGP-II P-16-17

OZERATA Y —RUAYHF— SLICER & CUTTER &Hhl&E Al f1 £I41

@ EEDFZE  Cut Open with Back-Bone Removed EHEHEFHL RGO FishPearure Tnract Cter LESIE L MODEL : FSL-IV P-38
R for small fish N MODEL : FK-1 P-18 A J1TE G E h High Speed Squid Cut-open Machine fift £ 7 T E) TFAIL MODEL : FI-I P-39
£ for middle size fish P MODEL : FK-II P-19 AT =A% Ika-Somen Slicer I8k 5L MODEL : FSL-300 P-40

SRS A5 — Slip and Cubsic Slicer I MODEL : FSL-250 P-40

OHE-EVY—Hy N -=ZWEBUFREBE Butterfly-Cut, Center-Cut, Fillet —#FF, B&4], 1= A HL AHEOFYEANK  Squid Lattice Slit Cutter Bk e MODEL : FG-I P-41
/NEI R for small fish INT Ay MODEL : FSS-1 P-20 TITEASA Y — Blowfish Slicer TR Rz IR MODEL : FSL-130 P-42
akivhect for middle size fish £ MODEL : FSS-1II P-21 AV VRTAH— Holizon Slicer AL MODEL : FSL-1 P-42
REIMA for large size fish K fh MODEL : FSS-IV P-22 RV ATAH— Holizon Slicer AFHIHL MODEL : FHSL-430 P-43

ToERTAH— Slicer for extreme thin cut TR KGR MODEL : FSL-430 P-44

@HACCPXIGE!  Filleting machine for HACCP Regurations HACCPXiRzE! LEBFE A5 (Y —  Full Automatic Sashimi Slicer 4 EF A £ EIRL MODEL : FSL-30 P-46
hRI=KES LK for middle size fish INEL A MODEL : FGL-1 P-23 KEIZHBH S AT/ — Large Size Full Automatic Sashimi Slicer K&/ 4> [ 3h4: % F 41l  MODEL: FSL-50 P-47
NI F=HRBAL for yellowtail Exclusively L i = MO MODEL : FGL-T P-24-25

@5 DK Alaska Pollack Roe Collector % B Hi#l MODEL: E-503W P-48-49

@Y —FV/N\YRT4—L  Salmon Band Fillet ik ALIZR MODEL : FGB-1I P-26-27

@ TLAKANYRA YT —  Press Type Head Cutter FER I MODEL : FPC-T P-28



FH SERIES

Ay RBvH— Head cutter 1J13k4l

r Capacity 100-150 p/min

r Q32EES 100-150R /4%

BRERZEAYVE BBOHNY
Cut off head and tail Cut off only Head
PIFRE Ak

4

0
£
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=RBBLINIA REMIAN . N o
To filleting To cut and open FSYU—X/FMYU—XEDESE
=HFEMT BEFEANT Connected with FS or FM series

FSEF/FMARTIBIZER

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

FIHATIL (10EER)

MRiE HiEs RfFAB ik 14X =2 K2 Eh REAS
Processing fishes Machine name . Operating staff BEELRIHLF model Dimension wight water power Person
Xtz Hahs& RIEAR il i <1 k& M= RIEAR
TI ATV TN ZFDMIELIE FHS-1I 1 FS ¥U—X 1800L X 700W X 1520H
H mackerel, Sardine, Saury, etc. j FS series FHS-I AVN\—5—1f} 1800H 160k 1
thiEes, T8, HEREMmENE FHS-I | 2 FS %51 inverter 1800H 9

: . | : LS 1800H
HIN DV R ZOMEME FHM-1 | 1 FM ¥U—X HER 88|_|7/§J'\ e
Mackerel, Herring, Atka mackerel, etc. FM series 2300L X 700W X 1520H min
then, s, NEAHMENE FHM-I | 2 FM 5 s

| FHS.T AVN\—5—ff  1800H 190kg 5

AEYI AR FL Y U—X inverter 1800H
Frozen mackerel, Frozen fishes,etc. FHL-I 1 FL series i LA 1800H
WA, NG | FL 31




FS-I FS-I1 mia/KEDHFRFTD LML EHD

IR TSR INBUEREE A . . e e .
Fillet for small fishes Butterfly for small fishes Vanguard The highest yield and supreme finishing

N =T ER N BT S AL EEKENIMT LK ZE

r Capacity 100-150 p/min

r Capacity 100-150 p/min NyRhAYyI— + _E*Sza':‘Z:b_+ EEJJ_UF“JT—
Head cutter + Fillet Machine + Skinner
PISkH + =8I + BshI\EN

r Q3BEES 100-150R /% r A3EEESH  100-1502/%

N4 /,
BRHEH EF O RT7— (RRHERR) ANYRAYT—I AN
Elevating Material Conveyor (Supplying the material) Inlet table of Head Cutter
FERHRFHAIEN (BHEMEERL) PPN

=MBBL  Fillet

=y UBEL=HBBL

Filleted herring with bone removed
: BEEXB =M
\ < |
! FERPERA [THRBTES NI~ AUy B BN RRIEERI LYy NERENB)
; Only setting material on the slut of chained conveyor Connect The Head Cutter to The Filleting Machine. FS-I
AEERE ERHRER (The headed fish automatically carried to the filleting machine) TR
X : ; MM EMFHES (KRR BB R =4 : i

[72] [172] = =) %9 V)| (1] (5] [172] = Filet Machine
[H Mackerel] [Sardine] [Konoshiro]  [Saury] i [HMackerel]  [Sardine] [Saury] [Sardine] -
CGUES)| [T &] (ki) k=) P MEE] [ Ta&] k=) | [ibT &]

YA X Size  #i& 2180LX1900W X1520H Y1 X /Size / #ii& 2180LX1900W X1520H

fEF7KE Water consumption Ak E B520L  20Lmin i | @mkE Water consumption/fEfkE #/4520L  20Lmin

BE Weight /E& 390kg (200ke) | BB Weight &= 390kg (200ke)

: NyRHyE— FTH-30PIO
&7 Power/ 2.1kw ¢ | A Power IhE 2.1kw Head cutter BEIRFF—
- . - . : - . - . HEL! Skinner
ITEE Processing temperature /TR -1C~ ITBEEProcessing temperature /TR -1C~ i \ S - EEEN:Zi8
40%~45% (\S2HvR) | i 59%~63% (/\SAfH) MIEOBEURE (V) , WEEDBELT1—L
S8 Yield =& without berrybone i | BB Yield & with berrybone Processed cut-open mackerel pike with bone removed (Mackerel Pike) Processed fillet with bone removed
= : = LERHEEF (FTIE) WABRHTE =T
(£FER) : (BRAEE)
BILFATE Processing fish &R & ! BILFATE Processing fish &R &7 EH Power, & 200V/3.25kw
7Y Horse mackerel (UE3:=:] 70g~200 7Y Horse mackerel ES=] 70g~200
970 g KB Water /K2 B520L  20L/min
ATy Sardine hTE 60g~250g i AD¥ Sardine | 60g~250g
- : - B8 'Weight 'E& 780kg (51 /HEEE)
/20 Konoshiro K 70g~250g : 1./¥0O Konoshiro KiGH) 70g~250g
- P FELRATVUA(—EBTSATFvVT)
v Saury BngE 70g~200g : R Saury Bng 70g~200g 48, Material /#/5& Stainless steel(partly Plastic)
: = BEE S S ] dHE

—vv Herring 23] 80g~200g i =¥V Herring [3E] 80g~200g EZARTHW (—HBIIRE )
% Atka mackerel AV 3 80g~200g i Mw#r Atka mackerel VAV 3] 80g~200g WIBE Capacity A HEE B A300 Max300Fillet/min &A300K, %

1
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FM-I

PRIA =TSR

Fillet for Middle size
HREE =T R

r Capacity 100-120 p/min

r Q3BEES 100-120R/4%

FM-I1

rhEYEEEF AR
Butterfly for Middle size
hEIEIEF R TR

r Capacity 100-120 p/min

r @RS 100-120R/4

(7o) (HAlEER (9]

(7] [B\]IEBE (9] (D]
[Horse Mackerel]l  [Mackerel]lBelly off [Mackerel] [H Mackerel] ~ [Mackerel]Belly off [Mackerell [Mackerel]
(GE3=) (tr&a] £HES (tr &) CUES=:) (srE)£EE  [&RE] (2 )

YA Size ik 2180LX1900W X 1520H YA Size HHk 2180LX1900W X 1520H

fEF7KE Water consumption /fEAkE

B/2H20L 20L/min

fERIKE Water consumption £k E

B/7H20L 20L/min

BEE 'Weight E& 410kg(220kg) BE 'Weight 'E8 410kg (220kg)
&7 Power/ WIE 2.1kw E7 Power/ % 2.1kw
R{EAB Operating staff “##1EAR 1 R{EAB Operating staff Z2{EAR 1

MIRE /Processing temperature,/ I TiZE -1C~ INTEE  Processing temperature /LR E 1T~

BB Yield 78

40%~63%

BB Yield 7 &

40%~63%

BILFREE Processing fish &R &

BILFEE Processing fish &R &

7Y Horse mackerel JUE3:=:] 200g~350g 7Y Horse mackerel X8 200g~3509g
A0y Sardine hTE 200g~ A0y Sardine | 200g~
vy Herring 3] 200g~ vy Herring 3] 2009~
LoZAN Mackerel BRE 300g~550g EoZAN Mackerel BHE 300g~550g
Ry Atka mackerel N&& 200g~550g R Atka mackerel N&& 200g~550g

FF-1

ELUEDEE Fin Remover ZHEEHL

Bl -BeUEERE

Dorsal fin Pelvic fins, Easy to remove!

B8, AR 68 B S A PR !

r Capacity 40-50 fish/min

r WEEES 40-50R/%

BILFAEE Processing fish &R &

T ATy - HEE LR
Horse mackerel, sardine, mackerel, other similar fish
%, 0T &, 8hes, HAhZefl

&7 Power ThE 1.15kw

1#1EAS Operating staff #{EAR 1

FFR-1

I\ ReLUHIDH Pneumatic Hand Fin Cutter {Ei#XEEEH

T7—3 Pneumatic ==E!

* 1D/ NRIVIC2BFTTERTEXT,
*EBEL.EEVSHIRE

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

1T *— RS TLUERTA
Sen * 7 SR A

I7—1=Zvhk
Air oil Regulator Panel
=85EH 5




FZ-1

7IE1A/TJ0bEE Horse mackerel scute cutter &M &S

7Y DOREESEHTF
EAIDHZERDIREET

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

R R L AR S SR, ARG

r Capacity 50-60 fish/min

r ALIREED 50-60R/% &7 IRBHBEBRADTE AEFIOEBECNETETT,

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

TRIGEMES, EFBEANEEHELE.

s > 1 S RT40cmIBO=1—I—7 Y (FZ-1)
R (e The Round length of over 40cm of
ST ' New Zealand Jack Mackerel
LRPICRECLE SRETAOE KM T LS
Coastal Horse Mackerel is processed
without damaging.

g Ea IRt E

Za1—3I—-35VRF7ItEHD
Finish of fillet New Zealand Jack Mackerel
IMIFHFHE=EE

14

F SD 'I I (7.5KWa> 7L v #4)

B0V BRKE Cyclone Drier SiEzUAEK#L

K ERA UV OB EDIMEL
HACCPLIZICRiE

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

B ME R IRk, {HI A EHE,
mia&HAEHACCPIIA,

1:|:D Finishing InL/&

YA X/ Size Hitk 1053LX781WX1920H BILFATE Processing fish &R &

:I‘J’\“T—f[ﬁ./ " 400mm Y—F)\XF-FA4-ESX-AA

Conveyor width /#£iX# 5 E Salmon. Young Yellow tail. Sea Bream. Flat fish, Flounder
EE Weight & 400ke st KiiE HE R e e




FGP-IIT Y—E2o0O38D

JOJEDb# Full Automatic Scale Remover &4l Scale Remover for Salmon

o i K v
WY | HE-EK-BAN—RE BB REH
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

100gD/NED'S8kgDTUNIG! |

’AO RILEFRR

The machine is applicable from small size fish .
by 50g to large size fish by 8 kg like yellow tail. Inlet Before Processed Material
B’A RAbERER

M1005=/ NERI8 A @R AT

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.

i, 86, ETH, KNG, R, 06, HE 265

RO tEb
Outlet Finish
RO
HACCPIZICRE! !
B vl
A splendid alfonsino Flat fish
SRR e
YA X/ Size/ Mtk 1053LX781WX1920H r R BT
fEFKE Water consumption k&  H212~20L 12~20L/min A .- I Monitoring test for
4 number of germs
£ Weight £ 450k N
B8 'Weig 50kg ST
&7 Power/ E 5.5kw P . ; -
EKEL " AR, R
L3275} 5 i -
WIBFiE  Method /B Tk _H;g(t}fvytater Presser Left: Processed
= T\ .
Py ———— Right: Before Processed
BiF%E%  Remove Rate /8% % If Sea Bream, More than95% 5 EREE A RLE
BREABRIS%IU L BHKERUEVD  ERHAGRIRE
% 3 |AIUNT/ BT Without use recycle water, considerable decreased number of germs.
BRUAEVYA Sea Bream no color wash out. Induction conveyor” Detachable EANERBEK EFETESRITHE
MIEAEEL D MEE T Rl
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FK-I

INGBIESREE Cut opener for Small fish /MNEEFFR TR

e BISETE 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)

YA X /Size ik

700LX500WX1300H

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

BE 'Weight 'E&

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

hEhEEDREH Middle size Back-Bone Cut Opener

LR EEFIL

r Capacity 40-60 fish/min r QIBEEST  40-60E/%

YA X /Size ik

800WX1300LX1420H

HEILETE Processing fish &R &

7I-HINUUTE
Horse mackerel,Mackerel,Pacific saury
NESE B MRTEE.

4
Mackerel Pike
Ma

9FF
Eel
(=g

BE 'Weight £

300kg

EH. Power/ IhE

200V./1.9kw (318)
200V(Three-phase circuit / 1.9kw)

18 Material /#1/&

FEHRT VU BIERIEIRL
stainless(except for the digital part)
BT RBEEXEEATEN

P oerarr e T

492
Sardine
wTE

I\E
Pike Eel
pisii]
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FSS-1

IV ZHRE-ZRBBL-ZHBBLEE Small fish butterfly-cut-Center cut-Filet machine. /M8 ZHIEF, ZH IR, =HFRHL

TIADY-HUv-0/00 heEDF -2V - 905

BIbRIE XA Y- EE LS

GEfT = - A G s AEEE x.— .
MEH‘;W £1ju 123 LJ@H ?%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)
g &, WTE, R&, XiGH), &, #&, §H,
ES&M " ser

8, 6hE, HfiEPE.

RIBFLR | WSk kR R B I EF, O, =

[FH}fish size E Rt 509-600g
P4 X Machine size /#l& 800LX700WX1400H
KE water, k& B/5310L every minute 10L

&7 Power/ IhE 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

LT |

F/ﬁ;z;;-:;n_

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

hR=RMBBL-ZHEE TV F-Hy b Middle size Fish Fillet,Cut-Open,Center cut,Triple Purpose Machine H&E=#7F, Z#7F, #E147#1

FDE)DIAH DIRSE DFARIE . EEBDKF/\Y RIVEET T,
S5 UHZLULTHBERLICTIFREIT THE.

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.

EiFRRIROEIRE, AR LK EFRANT,
RATE B ERERR%R, REEHERIEME.

ERBBLICTHIESIF2ROAIZERL.
Yy —-AyME/IAZERLET,

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

I = FeHERAANBERTI R PRIVIFE RS T,

INE~REIRAIGELTED EPEFRRFRIZI U,
ANYRDY5—EDEFTREEEDTHETT

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.

ERFNEa~hEE, AN TSR RRRER.
BT ELETER AR L=,

BILFAEE Processing fish &R &

TI AT BRI RYT YIRS A - P ADA - TIU IRS hEDS
A7+ 4 % (50~3,000gF T)

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

k&, /NMifE % (M50—30009)

1100LX850WX1350~1550H !| |!

SLIBRZE, Power, T P pER PR T R~
T — N ~ " JUVRHT JUBHT p 7 p BHET
RRRAT - ﬁ_ﬁ% —HHELL- YYDy '\_ Belly Open Horse Mackerel ~ Back Open Horse Mackerel ~ Belly Open Mackerel Pike Back Open Mackerel Pike
Belly/Back side Cut-open./Center Cut /Fillet ST L M @S I HEER
BT, I R E

r SLIEEES) 40-120E %3

r Capacity 40-120 fish/min

r 4R 40-120/%

EE~F;E Capacity & ER~F
50g~3000g
KE Water k2
B/510L “every minute 10L

B= 'Weight /E2
150kg

B Power/ &
1.15kw

Y4 X /Size / HHRT

BEE/\Y RIVABTRINORZLIE,

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

RE ST RIERERLEXE

F7vav ANy RhAyIT—EDELEICKD
120 3 OEENED AT RE,

Connecting the machine to Head Cutter enable

Ryrtyy—hvh  FEEVI-HvbH

mass production 120 fish/minute. ) w \=MBBL {TQ‘EWBBL’ )
R s . g - Center Cut Atka Mackerel ~ Center Cut Angry Rock Fish Fillet Mackerel Fillet of Young Yellow tail
R @I EE T KABEITI20R /5 REEFINT BH S EhY) HRRE L) hE =1 FF NG =FF
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FSS-1V FGL-I

ABZMBAL ZHEE Y9Ny Large Size Fish Fillet, Cut-Open.Center cut, Triple Purpose Machine XE=47F, Z#FF, &4l hEE Y EBRESMEE Medium-sized fish semi-thawing fillet Machine HEIEXHBIEFFH

HDEIDiAH DFEEDRAREE . EEBBDKF/NY RILZETET . r Capacity 40-120 fish/min 1008 ~7k g DIEFEID 1 X(THTRG v
H5HUH XL ULTHBE JRLICTIFBET TR, Corresponding 100g-7kg of raw materials HETH SR
The depth of cut on the fish bod is adjusted by only turning the handle of the machine and atfirst . r QIEEEH  40-120R/4) £EXTFI100g-7kg B B AE 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*'] i ﬂﬂ_lgl_ 2
EREYZIROVIEIRE, RERE LEKFEFHEIA, . L
RANETNENERERRER RARRTERENAEMLE. BILETE Processing fish &L &

AT - THOF - HICTIIRGYA XA P—EUH

=MBBLICTIER 2D I ZERL . =, Inada, red smelt, mackerel, horse mackerel, trout, etc.
try—=hybE/IAEFERALET . NS, BINEBEE, i, AATRS, B8, He%

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

I = FRERBAERI R PEIVIFRERS T,

(B /Size (regular time) /HERT(FH)  1305LX1050WX1185H

BiBEEF “When open /FFi RS 1305LX1382W X1492H
hRE~KBAIGELTED EPEBRRERZZUD. S8 Weight E# 280kg
ANy RHyH—EDEFTREEENTTFETT (RERA), I I —— 200V(318)/2.25kw
Applicable from mid to large size fish, Generally the machine process the fresh and the half-thawed =E S AR 200V(Three-phase circuit / 2.25kw)
fish and is suit for the mid-size fish mass product line with connecting the machine to the Head Cutter.
BT, A~kB @, AT A LR ENER, SHEED Yield & #7\ Mackerel &£ 68%
FR A & A B FA K E L SE A K MR A 72, KB Water E& #\457-10L/7-10L every minute

r WEEES 40-80%. 5 B & Processing fish &R &
T AT B YICRYT YIRS A - P HOF - TIU-RS hED S
r Capacity 40-80 fish/min AF5 - F—E> %(100~5,000gF T)
Horse Mackerel, Sardine, Mackerel Pike, Mackerel, Atka Mackerel, Boarfish, Angry Rock Fish,
r WIBEEST 40-80E/4 Japanese Anchovy, Striped Mullet, Flying Fish, Young Yellow Tail. Salmon. etc.
NESDTEMNERERFSEE EHMNESHE HE,
k&Ml & & (AL100—50009)
WEB~E Capacity 4B R~
100g~5000g
KE Water7k&
B/510L every minute 10L
BEE 'Weight E&
200kg
B Power =
1.15kw
Y4 X /Size  HHRT
1270LX860W X1500H
IBRLE, Power fIT
fEFE BT BB L-EvY—Hhvh
Belly/Back side Cut-open./Center Cut Fillet S HIN=HEBL FRETIT—Hw ey
BT, M A Back Open Fillet Mackerel Center Cut Angry Rock Fish a7 V
N Horse Mackerel wE =M BN E B E] 497%
/Y RIVEAR TN
TRIDRZELIE, SAHEED Yield of Fillet Sea Bream H&aE 9/t Mackerel &

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

RE SRR FImERERLIE R E

A

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

474 Young Yellow tail /)& Y—F2 Salmon &
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FGL-IT

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

Ja—Utttb
Fillet fiinishiing
=HFMT

IO U E
Backbone taken out

I sRAHE

ETHS R m
This machine is granted patent.
EREME

MAFERICOETELHED . SIVEMS
70%H1#& T,

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

AR, 6 IR M RRITFIR70% £ 7.
R ZIBDHTHACCPHILE

High washable performance corresponding
HACCP regulation.

RE%E S HACCPEY

r Capacity 15-20 fish/min

r 4HEE 15-20R/%

P4 X /Size / HHRT 1280WX2310LX1730H

B2 Weight £ 750kg

3 200V (3#8)/4.9kw

REPower/ W% 200V(Three-phase circuit / 4.9kw)

K& ‘Water &2 B/515L 151 every minute
S FH570%H1E

HBED Yield & From round amore or less 70%
MERFFIRTI0% ER

INRFSALY
Young Yellow Tail Processing Line.

AL =R RS

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

YOJRbBKITMEVEF
Scale Remover and flash the blood meat
ES R RELER

=RBBUK
Filleting Machine
=TI

£ Ehb
Finishiing
mIfE



FGB-I

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

BENHELEHETD
No Cruck and High Yield.
ROEHE HEEDBRS

.....

R R
----------

A1y FHIETEBfME
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
BE 'Weight £ 350kg
EiR Power/ Ih&E 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.
BREHERANERMMT

Y—¥V314Y
Salmon Processing Line

BN TH 2

Pin Bon.e Remover */h&
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FPC-I FT-1I-K

TUVAKAY RAYH— Press type Head Cutter EX]k#1 FAL=MTBU Fillet for Sea Bream #H&=#F#

8HAICKDHELEPBZEFIFITIDDT
FHIDISEVFETD,

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

AL TII ST P BFARE . BT H BRI F,

EH SV RIDZRMTI\IF,
73‘77."\ 'U'—:E“J%Iv:iﬁﬁ o
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

EBEAOM
High Safety Criteria is realized by the safety guide. Inlet of
. . the machine.
ULREEDHRLE . BENOME
ftEb
Dummy txt
mT
Y4 X /Size  HHRT 2325L.X1450WX1913H
WIBTE 8HDA A
SO Process method /2 #7 ik employ 8 round knives [El 7184
Outlet of IIEETRE % 18 70mm &< 200mm
the machine. dummy W70mm H200mm
& O E LFERTRERT 2 70mm & 200mm
WIBEES Capacity /ThE 845200t  20fish/min  &420
[ BERSE Power 2R 7 3.95kw

#hv b R SUVRA SUVRAYE

Slant Cut Flat Knife Round Knife Round Cut
SEBEHT 7 & 7] 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
EREEAA R
Material Fixing Guide HEED SV R:50~53% KL :82~85%

EREER



FB-18

I RY—
Small Bandsaw
INBIHS R

FB-20

BHEI”VEIk

Automatic devider

BRI &I

FGV-III

O4/4VAv & Loin Cut Machine (V-Cut) EViR—2VAvbh BERTET (VERIEDE)

AR —|CT4—LZT|EBDEITFT
O1 > %=I8E

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

B EEEHERAUEEY &
VAY FOREPRESBEEICHAR

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

A B RV RN R ERRE,
SBEIDIFYINTIC YR

High yield is realized by 96% for Mackerel fillet.

B AR (S HA S 858 96% £/
Object biggest height 270mm
BRXUZEDET BARREE
Object biggest height 400mm R Speed/iEE 5-18m/min
RARRSE _
P4 X/ Size MR~ 1010LX1400W X 1845H
YA X /Size MR~ 910LX1030WX1730H
BE 'Weight 'E&2 600kg
EE 'Weight ‘22 250ke ML,
E RIS P
E—%—Motor/ Bik 1.5kw 4P handsaw size #H#ER~T 0.5%19%3230
EiF Power/Ih&E AC200V (318377 Three-phase circuit) iR Power & AC200V (3183Z7 Three-phase circuit)

FBT SERIES

AHFV45—R Standard R

30

I\NIRY—DZH

FBT Series Bandsaw blade
FBTZR% HHEHET]

16mm

19mm

16X1600X0.35X4P

19X1600X0.5X3P

16X1600X0.5X4P

19X2270X0.5X3P

16X2160X0.5X4P

19X2270X0.5X4P

16X2160X0.5X3P

19X2300X0.5X4P

16X2270X0.5X3P

19%X2310%X0.5X3P

16X2310X0.55X3P

19X2310%X0.5X4P

16X2670X0.5X3P

19X2670X0.5X3P

16X2670X0.5X4P

19X2670X0.5X4P

16X2700X0.5X4P

19X2970X0.5X4P

16X2900X0.5X4P

19X2970X0.5X4P

16X3100X0.5X4P

19X2980X0.5X4P

16X3150%X0.35X3P

19X3160X0.5X3P

16X3150X0.5X3P

19X3510%X0.56 X3P

16X3150X0.5X4P

19X3800X0.5X3P

16X3350X0.5X3P

19X4520X0.5X3P

16X3605X0.35X3P

19X4520X0.8 X3P

AFYUASE Stainless TEHNE

16X2310X0.5X3P

16X3150X0.5X3P

A*+0OvJ8EH Scallopsaw HEFET]

16X2310%X0.5

19%2310%0.5

BILAE Processing fish i& & Y4Z/Size MFRT  2341LXB00WX1545H
7 -9 BRI ED BN EE(CES T HEE 8 Weight /&8 200kg
Fish fillet relatively vertical stand pin-bone linear file line such as TEHL T LA (— )
=] —abtElhE
hOLSe macker‘el and mack(irel % Housing. 4N Mainly stainless steel (Partial : resin-made)
e th e R NBHTILREERN & FEMRGEW (—EHBEH)
E75. Power/ B AC200V (31E37 Three-phase circuit Z#f) 0.6kw
30~4074—L | 5>
WEBEES 30~-40 fillet/minute
Capacity /2 E&E (Varies depend on the fish speices)
30-40& H/4r BEMALILRE
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FP-1I1

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

®AO
Inlet
®AO

ERER

Operetion sight

TERS
RO
Outlet
i

fERYI Mt DD YNNG

YA X /Size MR  14251X970WX1647H
BE 'Weight £ 150kg
&7 Power 87 348200V, 3phase 200V
20~4074—UL

L2 20~40 fillet
Capacity A& 20~408 /43

1FEFENISEm

This machine is granted patent.
EFEME

Fillet the full thawed Pin Bone Mackerel %gﬂnmum{ijo
material =l = No Cruck Finishiing
RARERENT EESEHNESNT

FTH-25

INBAFF—

BN

Mackerel

BRE

Small size skinner ERE#l

13-4

B4 Salmon &

FTH-25

P4 X /Size  HHRT 385WX590LX370H

Hy NEZE

Cutting width /1B EE 250m

E=E Weight E&£ 50kg
ATVUA

& Material /#1/5& Stainless steel
TEEW

E75. Power/ B} 100V,200V/0.18kw
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FTH-35 / 35P

AFF— Skin peeler E=FE#l

FTH-40 SERIES

A HREEF NI Squid continuous processing machine iR EELELLTE

B FtE Processing fish &R &

SR AT OIS NS FTIUvT
AUVAREASAABUA - FITSHUA - FE3D
ANFERIVAATI- LT F AT RAAH

TODHEIE - YA -EEERE- HhD)\F -7V - )\ &
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, FET

s.aliatg thE &, KILE&

I AE &, K, NEW

Hit-@l @k 1% (e e, $ae%

ZTOM IVADMNEESX - DOONESYA - 720D

r Capacity 50-80 squid/min Y4 X /Size HHRT 555WX580LX800H
B8 'Weight 'E8 92kg
N stmien 080K/
FEHRTV VA BRERIFERL
aBIc RO N4 Material /#/& Stainless (except for the digital part)

According to the fish Spices BT RBHEXEEHTEN

processing capacity dfifferes.

iR SR B/ Power H7] 200V (318)/0.4kw 200V(Three-phase circuit / 0.4kw)

v NEZE Cutting wide /TTEMZEE  350mm

J\RF  Young Yellow tail. %%

e 5 b, ﬁ': !'
ESX Flounder ttE& T Thin Skin of Blowfish. ABER

34

BILERTE Processing fish &R &7

RIVAA T LT FAT- RRA DR VAH
Japanese squid. Purple squid Pacific squid. Loose squid
HAREL &, &6, KFiEBE, ik

P4 X Size/ #i& 745WX22771.X1185H 500kg
KE Water 7k& B/595L 5L/min

hy bEE 400mm
cut wide/ NBHREE
i it |7, Power W% 200V (318)/0.75kwx2

200V(Three-phase circuit / 0.4kw)

$4H Rawsquid &t BRRAN Thawiné squid ﬁﬁﬂfﬁkﬁ

FTH-40

AF>F— Skin Peeler XRE#l

P4 X Size/ #i& 745WX1080LX860H
BE 'Weight ‘£ 230kg
KE Water, k& BF23L 3L/min

Hv NE#IE cut wide TTEREE  400mm
FERATVUVRA(—HTISAF V)

58 Material /#/5& Stainless steel(partly Plastic)
FEMTER (— R HAEH)
5, Power T 200V (318)/0.75kw

200V(Three-phase circuit / 0.75kw)

r Capacity 50-80 fish/min

r Q¥ERES  50-80F/4)

BIEICKDIBR
According to the fish Spices

processing capacity dfifferes.
IRYEE TR

| | el

%4 SeaBream & Y4 Salmon &
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FTH-30PIO FTS-40DM

BREEAF+F— Blue skin fish mass production Skin peeler fh&E=EKH

B MSLEDRAF>F— Salmon blood and skin peeler fE&XIME& LR

85300 DEELIE BE-FidE - EERNIE, P

High Sdpggg fpl:'ocffﬂsmg ZUTRIEZEIIEL, This mach?ne is grantt::;:I patent

aroun illet“Minute i XS A N ' s » 1
FHH00KHEELE fjﬁggg&}g Ei’; LRIEHES SLDFRVWED T Ay FFDh5E

SHED

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

EAERYIMERARRE—E5, HRES

I\ RIVTREISRS AE

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

RFRERRETRE

7IHECORFVIETELWE EDDIC,
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, DA BELE FETHEHM.

B R AR EEEE (RIEEF),

Pt R E MBS R AR =AY AL IR,
SRINEHITRE, REHEE AR A

b

EDE fERF B a0ME  makEs

Automatic Conventional The section view of blood meat removed. After processed

BzhE manual Operation. M&REE BEMEAE
WIERIF R

i- S . e : X - t
IRA—JIFLRED B D IA—=IHREWN
Silver Skin is intact without damage. Deteriorated skin.
BERIRE, ROVFHRE RERX ’
Smoked salmon /Ql:f;;’rz pagcg:;s(si%?};at and its detached skin.
. . N i & =2
BIGFRTE Processing fish &R &7 YAX/Size HHRT 1500Wx555LX1100H EiREER =
FIYNYUR- AT EREWeight E& 230kg r Capacity 15-20 squid/min
Horse mackerel, Mackerel, Saury, Sardines Other FBMITY LR ESEEERL . ]
. R Al N RIS \TE &E Y4 X /Size / HHRT 925WX1180LX1075H
38, s, RhI1&, DT B 4L Material /15 Stainless (except for the digital part) r SeEae 15-20R/%
BT EESHEX EELTER BEE 'Weight E&2 250kg
K& Water k& @550 5L/min BIGETE Processing fish & & K& Water ki B/H3L 3L min
200V (348)/0.75kw S o . 200V (348)/0.75kwx2
%71 Power/®7) 200V(Three-phase circuit / 0.75kw) g | T® T'\jt'j h 2 T—5="Motor/LiA 200V(Three-phase circuit / 0.75kw)
almon, Trou
Hy bEZIE Cutting wide /7IBHEE  350mm G fh W E Hv MBS Cutting wide /7IEMEE  400mm
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FSL-1V FI-1

BXEZIDEE Fish Cutter &G54 A HERBEE High Speed Cut-Open Squid Machine i &SiEIFHL

A HDEYI—RHERVEZRDIERL

Center cut open and cut off the emperor of squid.

S EYFLUREE
HiFE EUEAICYIDE X ATHE

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

BBYFUREER

FERIFL—DFEEICKD . EHIEAET
hyb

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

MERHE R ERAERE

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

B R 7] A BT AT A T S A E

r Capacity 40-50 fish/min G u
“»
r L HEEES  40-50R/%
Y42/ Size NHRT 2300LX560Wx1110H
B8 'Weight 'E£ 25kg
B Power & 200V/1.15kw

RaE EmDREE BitEmE

Before Processed. Cut Open with ICut Open with emperor attached.
RELER emperor detached. HEH
ERRER

r MITEES 5OIELVVEIE B4

r Capacity Around 50 pieces./minute

r @RS SORER/HGH

FErgAO

Inlet for material.

ERgAO
Y4 X /Size  HHWRT 1100LX600%X1400H
BEE 'Weight &8 150kg
EAES.Power ERES 0.75kw

WIE7i% Process Method /2B A ANA.Round Knife /B 715K

BFH50IFVEI%
50 pieces/Minute/ B7 #505% A HE

WMIEEES) Capacity 2L HE#E

KE WateriH#EKE BH2~30./2~30  Minute /B4 §h2-3L

ANI=wk Round Knife Unit. BEJIFE#IT




40

FSL-300 FG-I

AHY—XAU8 |ka-somen slicer 1lIfEk&EEH 1HBEDFUVIBANE Squid Lattice Slit Cutter #IgEE&TEH

A HAREZIT—FRETAVY H

ASAAEYFF . &INT2mmb5
slice pitch width is from 2mm.
IR E i 2mmiE.

&t B REIAI SIRRE LT

YIbEDANGOILXT. SR EEIILL
AHETY

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

SRR, SHEMRII TR T4
I\ RIVTHRSREISEGE

Easy adjustment of slit depth is attainable by handle
operation.

FF AR i TR

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

Blclc®

’ YA X /Size MR~ 1200LX700HX1400W
horse mackerel discharge conveyor
KT ES RS EE Weight 8 400kg
1 K2 Water k& 2~50,/% 2~5 2/Minute
N Capacity Lokl \ P4 X/ Size/ HHRT 1820LX600W X1100H 40~608L/5 (§ETID)
30-40 fish/min § ¥ i ’,d BB Weight &8 280kg WLEBRES] “Capacity /TIZE 40~-60 pce/Minute (Vertical slit)
4 » 40~60%1/4> $4 (I=]17)
N N T e 200V(Three-phase circuit / 0.75kw) 1o kw
ziofi';;/ﬁ P &7/ Power/ 8] 200V (Three-phase circuit) /0.75kw
- v~ - .z 52 | HwPNERIE Cutting wide/ TEREE  250mm
AHY—XY |ka-somen &% 9 ~JVMIE width of belt /f£%#%  500mm

FSL-250

BEMASAY— Stlip and Cubic Slicer #I£41

IR

FERHEAO
Inlet for Material Processed material outlet
| ERHgEAO S0 R
|4 )
FEDEELHEY NZEN
Cassette type multilayered round knife unit, which is easy to clean
STEENFXEETR

YA X /Size /HHRT 950LX550WX450H

BE Weight E8 55kg
E—%— 'Motor/5Bi&  0.4kw

S—MMEESD HOHLEHD

. " d = Finishing of meat surface Finishing of cow rumen
N o ' o AT L& I
A45HU>Y Squid Ring #&E A hiam PILR BEFHNLR

Squid Cubic #&@H%&

1



FSL-130

TIOR8 ASAY— Blowfish Slicer AR

BILFATE Processing fish &R &

BREER AN TR F
Fish in general-squid-skin of blowfish
BEER-HE-AKEE

FSL-I

Y4 X /Size HHRT 250L.X370WX490H

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

53% Material /#1/& Stainless steel(partly Plastic)
EEHTHW (—EBHAEH)
20~40M 7 (FRFBEIC KD IERE)

JIBRES) Capacity /THE 20~40fillet/min
20~40K /%>

E—%— Motor/ 5ix 100V./90w

F4 JBZIE Knife wide  TIBXEE 130mm

RS54 AEYF Slice pitch /MK

2.4mmh52mmEy FTRIE
from 2mm
/) 2mm

&8 FEICEREFE100V
BREOTCSHD. Ui - Eir DR !

slice pitch width is from 2mm.

MR B E &/ 2mmiE.

RUY I RXS4A4H— Holizon Slicer &K kEH

42

AURTICEBRREIFITI+—L/ RK—rave

KEICRASALA

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

material on the conveyor

REREEES L, HTEKTPETEA,
NV RIVIRETEHHABDIEE

Easy adjustment of thickness of material is attainable by

handle operation.

RFRREETERE

AADFBEHULY .V TAADRF Y F—ICHRE

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

RIEAHRIHEMEZESHIER

YA X Size MR 950LX1000W X1100H

BE 'Weight 'E2 150kg
FEBRATVVRA(—ETISZAF V)

S44% “Material /#1/& Stainless steel(partly Plastic)
EEEARFEW (—EHAEF)

SEtE7 Power BEHET 200V (=4H)/0.8kw

SLIBEES)Capacity 42 &E 100V./90w

FHSL-430

IRUY I RSA4Y— Holizon Slicer IKEIHL

ZEIND—FHEYDOTIELELDEETLE

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.

EAMESRIA—, LRI EFEER
FINEBRBDHEHFEDORICED . ASAADE

HDEEHATHE

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

BEENMREELR, TR ANEE

YA X /Size HHRTF 850LX500WX1290H
BE& 'Weight E8 90kg

BEtEH Power FitThE 200V 0.2 kw
KEEFAE Water k& 0

{EEAE Operator #HAR

1

JLIEEES) Capacity &L E#ES

4-6 04Y,/4-6 Loin/4-63/5>$h

% :

> s P,
rm--» e

5
%
L ]
' |
e

HEIRAY—EYY—b

Salmon Sheet for pressed decorated Oshi-Sushi

EHEGIRMIE
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FSL-430

TOEASAP— Extreme thin cut slicer

BRI

ZEAND—FHDTKREWNERIR

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

AERIA—ENARLE
FERIL=y FOFHRIC KD . RINFERHT I

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

SRR ST AT LR LR R b
FDISEWM.EmmEHF L7V FRIEDRE

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

HEEFIUIRINSZRERE. ARKATEX

r*“t

ToEft kb

Tessa (Extreme thin) assortment finishing

TR

FFRIZ=Y

Chop-Board Unit.

bR TT

Y4 X Size HHRT 850LX500W X1290H

B8 'Weight 'E& 100kg

BEtE7Power AitE 200V 0.2 kw

XEFE Water k& 0

{E% AN B Operator #Z2HAR 1

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

PGS —

Sashimi Slicer £&HRK#15HL

FEDOFFASAR
Slice with the intact of figure of the original material.
Ik HE g R

FATANEE
Slant angle

THENBE

FTATANABE
Slant angle
knife cut end.
TN

HEASARRE
Averaging size slice output principle
HEEIRE

VAT ERS A IR
Slicing beaten bonito.
JeEEE R F

knife cut end.

HOEEBBEEFEAS AR
Slice even processed slim tail part as
uniformity size as main body

— AR EE B SE

BEHZORIEEORIRPEREE
BECEZASNSH. BEEOH#L
BRBELRSEETDTAS A AbIATHE,

BZEHADYIDEZIT.AS1AD
EZE1.38mmh5. 95y FT
tIbEZ HiaTEE,

BYJ00Y9F BRYIIEIC
A MEIFFT)DHiETHE

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

EE A F RS HEE
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FSL-30 FSL-50

2EERFAS Y — Full Automatic Sashimi Slicer £BzslZE&FK 11 KBELEHBRFAS AP — Large Size Full Automatic Sashimi Slicer XEZBzmNE&E K

AE—IY—FEU/P/\IFOCVFEDK
2L v b

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

Xif Rz K A ik FR AN 4N T B2 SRS O K B IRt

YA X Size MR~ 1050LX750W X1150H

EE Weight E8 120kg APA=y FEFIFIRI =Y PZIRTS
140WX300DMMIBERS A2 Ew F-5mm) FIRASAARIR

EIBRETRERE (F1EHR) 140WX300Dmm

Capacity /T 140WX300Dmm Interchangeable both multi-layered unit and

chop-board unit realize to vary slice pitch size.

B 7] BT AR B TR R, AT T B E]

6~1204 >/ (XA5A4X)
WLFEEEF) Capacity /TIE 6~12loin/min

6~128 /4y
e " 200V (348)/0.15kw
ST Power ‘&itiE 200V(Three-phase circuit / 0.15kw)
{E¥AB Operator #21EAE 1
e YA X Size  HHWR~T 1500LX1000W X1200H
B8 'Weight E& 180kg

140W X250DmMmM(IREX S A AEw F:5mm)
YIEATERE (F1F4R) Capacity /TIE  140W Xx250Dmm

140WX250Dmm
) i 4~5T4U—/5(RASAR)
e 4~5fillet/min/A~58 /4
. P 200V (318)/0.15kw
B8t M7, Power/ Ait 1K 200V(Three-phase circuit / 0.15kw)
WMEFHHMER length IEIEXE 500 mm

g3l TOY—EY HYF Tl
Extreme thin Burned salmon Beaten Bonito
assortment sashimi RpBbEe TR s

1

s KOY—EY ' T

Extreme thin assortment sashimi Burned salmon Beaten Bonito
] RjettE Je e

<20 Bluefintuna &£#& Z A7/ Diamond squid ZEESH
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SZEFELHL

HMKPOUS3BJIEKAIOILIAS

MAIIIMHA
R ETHRRESORT BOEER24Y,
Bapursr 1 0 O6bem Bhipa-
BaXfXESm ﬁomﬂal;pu 3a
Hnuna x Mlupuna x Beicora B MM npH 3arpyske
L) YANMHHEHHOrO HCIMONHe— 100% wmuuTas-
o camex B 120

¢ sarpyakoif crnipasa pHib/Mun
€ darpyskoil ciesa

E-503WR
2845 x 1115 x
1600

E-503W(L)R
2845 x 1115 x
1600

: Hoszgamggﬁ E s 503w

E-503WL
2845 x 1115 x
1600

E-503W(L)L
2845 x 1115 x

B L Z 3 ik -80280T 7 « L —
TRIEHFTEET,

. AT
wasenr / R '

Moles 0.75kw, 11121

Buner ofpabarteiBaemMoli peifbl: MuHTaif W ap. momoOHOro poma phIOHI

MatmyHa No3B0JISIET M3BJIEKATh MKPY M3 MUHTasg-CaMKM HapexHo Oes noepexaenus. Ilocne sarpysku
0bpabaTbiBaeMoii pheibbl Ha IUIACTHMHYATHI KoHBElep BpPYUHYIO OAHMM WMJIM OBYMs OMepaTopamM#, Bce
ornepauuyd 06paboTKKA PHIOKI BBIMOJHAIOTCS ABTOMATHYECKH.

B ormuuue oT Openbiayiieid mMomemu E-503 wKpouzBneKawolnii MeXaHW3M MAallWHbl H3TOTOBJIAETCH
OBYXCTYIIEHUATOr0 THIA, YUTO TMO3BOJISIET YBENHWUNTH KOIMDGHUIIMEHT M3BJIEUEHUA HKDEI M TOBEICUTh

@&

gt TT T T JTT
1]

HAJIEXKHOCTh CPE3aHus KUIIeYHOW TpYOKH, IMpUYeM NpUMEHEHHME JIA3EPHOre Jiyda I03BOJIAET TOYHO
tl:)lv‘i}{(.:lr{p{.)ﬂil’l"b NoJiodKeHne OTpe3KH TOoJIOBbI prf)hI.

Hpm-‘iBBOZLHTE‘.HbHOCTb MAUIMHBI MOBRIHIEHA HA 1,6 pa3a DoJble 4em Y 1'1['1(3}1!:]}1}1'{]1(31? MOOEJIM: Ha
MalllHe HOBOif MOJEJIM [pPM HOpPMallbHBIX YCJIOBUAX paborhl obpabartbiBaetca 120 prldl B MUHYTY.
[lpu npuMeHeHUM GQHUIESTUPOBOUHON MamuHbl L-802 MOXHO NOJYUYMTH (ulle M3 TYIIEK MHHTAL.

1l
L




50

=itinE
Company History
NRAE

EISESE
Main History
EFERE

N

\

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.

@®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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