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“The 7th Japan International Seafood and Technology Expo, Osaka” was held at ATC Hall 
during two days of February 16 and 17, 2010. From our company, five staff members had 
attended the exhibition. Mr. Saiki, Ms Takao and Ms Ooyama participated both days and Ms 
Sawada from the Head Office and Ms Eto from Osaka Office assisted the above three on the 
first day.

Compared to the last year’s 150 participants, 170 companies (including 70 new exhibiters) 
made presentations this year, and about 1,700 items of fish and seafood products were 
displayed. Due to the fact that “The Agri-food Expo, Osaka” and “The Sushi Expo, Osaka” 
were also held at the same time, the exhibition hall was crowded with many people. In spite of 
a cold and cloudy weather, the number of visitors counted 11,359 which is approximately 
2,000 more than the last year’s attendance.

On the first day of the Expo, many customers visited our booth where the “gorgeous” 
atmosphere was added by our two ladies, Ms Sawada and Ms Eto. Ms Eto called in many 
customers with her astonishing “Osaka power”, and everyone wanted to taste our sea bream 
rice. The preparation of the rice could not catch up with the visitor’s demand. Attracted by the 
calling voice, “Sea bream which was grown in Seto in-land sea is cooked whole in rice and 
you could eat it to the bones!”, many visitors tasted sea bream rice. Others gave us grateful 
words, “You are the Murakami Suigun, I know you people, well, so I stopped by.”  Every 
customer was surprised that sea bream rice could be eaten to the bones, and kept looking at the 
sea bream in a rice package.

During the exhibition, “Premium Buri (yellowtail)” also attracted many people. Some came to 
our booth saying “I saw the word “Premium” and am so curious about it”, and others asked 
“What’s premium about?”  Some customers were particular about fish and wanted to taste both 
“back and belly”. They also told us about other kinds of fish. It was an enjoyable and fruitful 
time. Most visitors’ impression who had tasted “Premium Buri” was “It does not have a fishy 
smell. Ripe for the taking but not fatty and has a sophisticated taste.”  Actually, I also tasted sea 
bream rice and a sliced raw fish. It may be self-applauding but I would confidently say “They 
are really delicious!” I wanted more customers to know our yellowtail, eat them and smile. 

This exhibition was not only a good chance for encounters with new customers but also 
meeting with old customers and greeting them.

During only two-day exhibition, I have learned a lot. As I had a close contact with other 
exhibitors and customers, I spent a fruitful time and felt that I should study more. 
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Among our company’s sales offices, there is “Katahara Sales 
Office” which brilliantly shines and respected as a sacred 
place. 

Located near Imabari Port where no public seafood whole-
sale market exists, “Katahara” is the place for many live fish 
processors and wholesalers.  From the days of our 
company’s previous entity, “Morimatsu Store”, we have been 
based in Katahara for a long time.  After moving the main 
factory for seafood processing to the present location, the 
mission of Katahara Sales Office became 
purchasing and sales of local live fish. The office staff is 
composed of fish experts who used to be experienced fish 
merchants.   

Furthermore, since the sales and inventory clearance proce-
dure is computerized, those staff members who used to 
manually enter the written purchasing prices are now so 
grateful. Some of the routine work are eliminated.

Moreover, further progress is expected in Katahara Sales 
Office. The idea of simultaneously process the “sales” and 
“inventory clearance” works with the “Labeling System for 
Purchasing Local Seafood” is now developed to a designing 
stage. 
Will resister machines line up in the office just like a super-
market? Maybe soon. 

Recently, an innovative system was born in “Katahara Office”.  A 
part of live fish purchasing work was computerized to a touch-
panel input system.  Here, we would like to temporarily call it a 
“Labeling System for Purchasing Local Seafood”. 

The high efficiency terminal used in the office is codeless and 
high-speed transmitting/receiving of information is available. 
As soon as the purchasing data is entered by the new appli-
cation, a label is printed out and at the same time, the data is 
sent to the main data base. The stock information in the data 
base can be displayed on the screen of each terminal which 
is placed here and there in the office. Previously, such infor-
mation was only available to several in-charge staffs but now 
it is disclosed and shared by every staff.
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Hello everyone. In our previous newsletter, I  talked about the most popular del ivery meth-
ods for fish vaccines. This month, I  would l ike to explain the actually used vaccines. At 
present, the tr iple vaccine has more than half the usage rate and the rest are the double 
vaccine and the single vaccine. As the name indicates, the tr iple vaccine and the double 
vaccine are composed of mult iple types of vaccines. What types of vaccines exist? I 
would l ike to introduce them starting from this month.

Streptococcal disease occurs more frequently in warmer seasons with the water tempera-
ture over 20 degrees C. The disease is characterized by pop-eye, necrosis of the tai l  and 
erratic swimming, and the fish finally dies. It can be said that the Streptococcal disease 
is a natural enemy to farmed fish. 

Since this disease is infectious, fish with suppressed immunity is easi ly infected. With 
high stress, immunity weakens. How much stress the farmed fish are receiving? I hope 
that they grow up freely to become beautiful yel lowtails. 
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Information

in our daily life
HACCP

Types of Vaccines in Aquaculture ‒ 1

Injection: 0.1ml vaccine is injected once to each fish.
Oral: Vaccine is mixed with fish food so that 1ml vaccine is given to approx. 100g of baby fish. 

 Sunday, March 14 – Tuesday, March 16, 2010 
10:00 – 17:00 (till 15:00 on the last day)

○ Streptococcal Vaccine 
This is the vaccine for diseases of yellowtail and flounder. There are two types of delivery methods: 
“Oral” and “Injection”. Dosage differs depending on the pharmaceutical company but the following 
usage seems to be popular:

H A C C Pin our daily life

The International
Boston Seafood
Show 2010

Exhibition Notice - Boston

 http://www.bostonseafood.com/

Date & time: 

Boston Convention & Exhibition Center
1805-G

The International Boston Seafood Show (IBSS), the North America’s largest seafood exhibition and 
trade event counts 28th of its kind this year.

The exhibition is a proven and well-known event. Last year, more than 800 exhibitors from 36 countries 
in the world displayed and more than 10,000 visitors from 88 countries came to the show.    

Same as last year, our company will be exhibiting in the Japan Pavilion which is hosted by JETRO. 
We would like to impress not only the U.S. buyers but also those from all over the world. We will 
report the exhibition reviews on the next month’s newsletter.  

Booth:

Venue:

Web site:
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Questionnaire

Please tell us your opinion.

■ FAX from overseas: 

newsletter@rumijapan.co.jp

■ Please indicate if you wish to continue to
　 receive Airmail from Setouchi.

Yes No•

Mail

Please tell us about what pleased you.1

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

2

［　　　　　   ］
Please give us your comments on this newsletter.3

［　　　　　   ］
Please forward to us any opinion and
request to our company.4

［　　　　　   ］
+81-898-31-6527 TEL 81-898-33-1774

FAX 81-898-31-6527

Please cooperate with the questionnaire from Morimatsu Suisan

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

URL: http://www.rumijapan.co. jp/

5-2-20 Tenpozan-cho, Imabari, Ehime
Prefecture, Japan  794-0032
TEL: 81-898-33-1774 FAX: 81-898-31-6527

Morimatsu Suisan Reito Co., Ltd.


