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Different Boiling Conditions by Different Ways of Heating
Steam Bain-marie Autoclave Steam Meister

Safety Steam

Water
Pressure 1013hPa
(Ambient Pressure)
100℃: Saturated Temperature
100 degrees CSteam of Rotating

Hook Pressure
2000hPa
Saturated Temperature
120 degrees C

Flocculated
Water

Flocculated
Water

Flame Temperature
Several hundred ‒ 
thousands degrees C
and more

Steam of Inside Steam Meister 
Pressure 2000hPa
120℃ : Saturated Temperature
120 degrees C

Steam of Rotating Hook
Pressure 2000hPa
Saturated Temperature
120 degrees C

Boiling Condition Boiling
Condition

For steam brain-marie and autoclave, water becomes the condition of boiling 
over because steam and flame temperature is higher than saturated tempera-
ture of water. However, for Steam Meister, it never boils over because heating 
steam temperature is as same as saturated temperature of water. That is why 
the fish is kept in its full shape without becoming soggy.

Steam 
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A few months ago, a new cooking device arrived in our processing 
plant.  It is capable of raising the water boiling point to 120 degrees 
centigrade under high pressure to soften fish bones so the whole fish 
can be eaten readily. 

Using the new device, the fish is kept in its full shape without becoming 
soggy because the boiling point goes up although temperatures rise at 
the same time. Our Product Development Team is now developing 
"Simmered Sea Bream Head" and "Teriyaki Simmered Yellowtail" 
which can be consumed in their entirety including bones. The only 
portions difficult to eat in "Simmered Sea Bream Head" are eyes and 
teeth, and there are no inedible parts in "Teriyaki Simmered Yellowtail."

These new products have a totally different texture that cannot be 
imagined from conventional sea bream and yellowtail products. When 
we eat the bones unconsciously, bones crumble softly in the mouth as 
if we do not realize that there were bones. The calcium intake from the 
products as the whole fish is consumed is also to be noted. Above all, 
there is no need to take out bones from the mouth when we consume 
them by accident. In this respect, we believe our products present a 
great merit as easy-to-eat food, especially for women, children and 
elderly people. 
 
A top-class chef of our company is in charge of flavoring both products. 
They are ready to be served only by heating in a microwave. We can 
assure you will enjoy them!

The Series "Capable of
Eating Fish Bones"

Impressive New
Eating Texture "Ste

am Meister"

Special Points of
Steam Meister

There are no inedible parts in 
"Teriyaki Simmered Fish."

Be able to consume whole Yellowtail Collar.

1.Keep in full shape without 
becoming soggy because the 
boiling point goes up although 
temperatures rise at the same 
time.

2.Capable to consume in fish 
entirety including bones.

3.The nutrition includin calcium 
intake from the products as the 
whole fish is consumed.
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  "IKIJIME" - processing of fish while it is alive -- is an important process to 
ensure the quality of the products. 
  We have been carrying out "ikijime" of fish, one by one, by using a knife -- 
that is, to kill accurately the yellowtail or kampachi (amberjack) just taken out 
from the pen. An expert skill is required to kill the fish with a knife, by holding 
it with a hand while it is moving wildly. Moreover, speed is needed because all 
the fish to be processed on the day should be killed manually. The work is so 
hard that even an experienced worker can fail and get injured. After discussing 
ways to cover this process mechanically, we introduced an automatic ikijime 
machine for yellowtail and kampachi. 

The machine is capable of processing 2,000 fish per hour. The necessary 
steps are only to place the fish in the machine and to pull a lever of the blade. 
Besides the automatic ikijime machine for yellowtail and kampachi, we also 
introduced, by a custom-built conveyor that receives the killed fish from the 
machine and carry them to the next processing stage of removing nerves. As 
a result of introducing these devices, we have advantages of carrying out 
ikijime process evenly without using much manpower.

Moreover, we have staffers who have expertise in ikijime work. We arranged 
our processing lines to ensure that conventional manual ikijime work can be 
carried out even in case the automatic ikijime machines breaks down. So, 
inexperienced staffers work through the automatic machine, while, at the 
same time, old hands carry out their work with ease at a faster pace than the 
automatic machine. The manufacturer, who sold the machine to us, said that 
our company is the only one in Japan that has established such a production 
line.

The staffs in the Manufacturing Department say that they hope IKIJIME 
machine would be very helpful especially in the summer season. They say 
that it is very difficult to do IKIJIME in summer because yellowtail wiggles more 
violently in summer than in winter. The combination of our experts and the 
IKIJIME machine truly provides us with the expectation that the work process 
at Morimatsu Suisan Reito Co., Ltd. will be further accelerated.
  
We are looking forward to your visit to our plant to have a first-hand look at our 
production lines.  

Adoption of 

IKIJIME

Removing tails

Removing
nerves

fish preserve

 "IKIJIME" - processing of fish

IKIJIME
Machine

Morimatsu
Suisan
Reito Co., Ltd

custom
-built conveyor

custom
-built

conveyor

2,000 fish per hour

 MachineIKIJIME

An expert skill is required to kill the fish with a knife, moreover, 
speed is needed because all the fish to be processed on the day 
should be killed manually. We have advantages of carrying out 
ikijime process evenly without using much manpower.

The machine is capable of processing 2,000 fish per hour. The 
necessary steps are only to place the fish in the machine and to 
pull a lever of the blade.

We arranged our processing lines to ensure that conventional 
manual ikijime work can be carried out even in case the automatic 
ikijime machines breaks down.

Besides the automatic ikijime machine for yellowtail and 
kampachi, we also introduced, by a custom-built conveyor that 
receives the killed fish from the machine and carry them to the 
next processing stage of removing nerves.



Hello, everyone.
The warm season arrived in Japan. The other day 
I saw considerably big ripe citrus fruit here and there. 
In Imabari, Ehime Prefecture, where our company is 
located, citrus cultivation is widely practiced, with 
some private houses having their own orange trees in 
their gardens. So, this time, I will talk about 'fungicide' 
known as a food additive for citrus fruit.
Citrus fruits like oranges and lemons as well as 
bananas imported from foreign countries can get 
moldy easily during the long period of transportation 
and storage. Usually, agricultural chemicals are applied 
to the fruit after harvest in order to prevent fungal 
growth, but the use of such chemicals as additives is 
controlled in Japan. On examination, we found that 
there are three major kinds of chemicals. When we 
applied them to mice in our experiment, we found that 
those additives had strong toxicity in the order of 
Imazaril, Thiabendazole, and Orthophenyl phenol. 
I have so far explained seven kinds of food additives. 
I hope everyone who read our newsletter has already 
expanded his or her knowledge about food additives. 
Probably you may remember our newsletter when you 
go to food corners for shopping. 
See you next month.  

What is “Fungicide”?which we hear often when we talk about food additives?H A C C P
in our daily life

Imazaril
In mouse examination, it affected to mice’s baby in the womb even though 
we infused few amount of Imazaril into mice. In case of adult rats, it 
became a risk factor of live and intestine disorder. It is applied to bananas 
to ensure freshness, and is a common ingredient in the waxes to the skin 
of citrus fruits. However, it prohibit to use for oranges. If you use the 
lemon appling Imazaril for tea, 50 to 60% Imazaril dissolves into tea. 
However, it is safe to use for fruit juice. 

Thiabendazole
It is used primarily to control mold, bright, and other fungally caused 
diseases in fruits (orange) and vegetable. It is also used as a food additive, 
a preservative with E number E233. For example, it is applied to bananas 
to ensure freshness, and is a common ingredient in the waxes to the skin 
of citrus fruits. In mice examination, we infused it mice in pregnancy. As a 
result, we found eczemas whole their baby’s body.

LD50　3000mg/kg　Orthophenyl phenol
The primary use of Orthophenyl phenol is as an agricultural fungicide. It is 
generally applied post-harvest, but it prohibited to use immediately. In 1974, 
Japan government did not allow to import citrus fruits that were used 
Thiabendazole and Orthophenyl phenol because there were no permission of 
these food additives at that time. In 1975, Orthophenyl phenol was found 
from American oranges in bonded storage, so Health and Welfare Ministry 
disposed a part of these oranges. According to be criticized by the media in 
America, Japanese importers and American governments demanded 
Japanese government to accept use of Orthophenyl phenol. Although a lot of 
consumers in Japan opposed, Japanese government finally accepted it as one 
of the food additives. It sometimes combines with other fungicide like 
Thiabendazole. In rat examination, it was proven as a risk factor of cancer 
because it effects liver’s cells. 

● Ingredient: 5 Mantis shrimps, 
● butter 10g, 
● salt, pepper, light soy sauce 5 cc
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■How to cook;

■Ingredient

Boil Mantis shrimps for 5 minutes and take out their 
shells. 
Put 10 g butter into the skillet and heat it up until 
melting.
Put skinless mantis shrimp and grill them with salt 
and peppers until the surface gets little burned.

Turn off the heat and put 5 cc soy sauce. 
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Recommended recipe

Sauteed Mantis Shrimp
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Please tell us about
what pleased you.1. 2.

Please give us your comments
on this newsletter.3. Please forward to us any opinion

and request to our company.4.

+81-898-31-6527FAX from overseas: 

TEL 81-898-33-1774 FAX 81-898-31-6527
newsletter@rumijapan.co.jp

Please indicate if you wish
to continue to receive Airmail from Setouchi. Yes No•

Mail

Please tell us your opinion.
Please cooperate with the questionnaire from Morimatsu Suisan

Please tell us about
what you would like to read
in this newsletter.

For further information, please contact:
Morimatsu Suisan Reito Co., Ltd.


