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We deliver seasonal seafoods from the bounty of the sea all over Japan

Introducing the BAADER No.2
by President Morimatsu
Most of the companies like us that produce fish fillets use the
machinery manufactured by a German company, BAADER. We, the
Morimatsu Suisan, also purchased the BAADER 200 seventeen
years ago and are still using it. As a result of repeated overhauls
and part replacements, now only the frame of the original
machine remains. Such an old machine still has the highest yield
rate concerning the weight of filleted fish. The machine separates
a fish into two fillets and belly bones; the separated belly bones
looks as if a skilled fish dealer has processed. With such high
performance, the machine can process 1,000 yellowtails and
amberjacks per hour.
The machine is controlled by the cam and the structure is very
complicated; therefore, it requires several years to master the
maintenance technique. The oval and curved cams decide the
delicate timing of the movement of six circular blades. There is no
electronic sensor but the axis that holds a fish let the gear wheel
memorize the size of the fish. At this position, the distance among
four filleting blades (two above, and two at the bottom) is
controlled. The machine is constructed just like a precise Swiss
watch. No Japanese fish processing machine maker has developed
such an excellent machine ever.
Seventeen years ago, this machine had cost 35 million yen. In
spite of Euro s fall, the machine now cost more than 40 million
yen. It is impossible to purchase another one in reserve. However,
during this economical depression, we were able to purchase
unneeded BAADER machine at low cost from some going-out-ofbusiness company. Moreover, they remodeled the machine for us
from original 2kg-6kg throughput capacity for processing raw fish
into 2kg-8kg throughput capacity. Up till now, over 7kg of raw fish
had to be processed by manpower by hiring temporary workers
especially during the winter when the fish body becomes big.

The advantages of purchasing the new machine are:
・When the trouble occurs to the ﬁrst BAADER , the processing operation can immediately be switched to the
new BAADER machine and we do not have to stop the operation.
・We use two machines reciprocally, therefore the failure frequency lowers.
・Due to the improved performance of the second BAADER, time loss by man-power processing is cleared
throughout the year.
・As a result of operating two machines at the same time during the busy season, we could remove a bottle
neck.
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The fish comes in.

Cutter section

Cutter section

Sort the fish.

Visual check the
inside meat of
the fish.

If you have a chance, please look at our BAADER machines.
It is quite a sight to see two machines sitting in the Clean Room.

Report on the Business Trip to
Fujian Province in China
Written by Ms Kaga

I went to see the amberjack farm in Fujian, China in August. After an
hour-and-a-half flight from Shanghai, we changed to two bus rides.
Going through China’s dangerous region for three hours on a bus which
has a ceiling that could tear off anytime, we finally arrived our destination. I would describe this trip as “I saw a hidden scenic spot between
life and death”. I couldn’t come back alive if Ms Zhang of Shanghai
Office was not with me.

As soon as we arrived at the farm, we sensed a smell of rotten fish. When we looked over the sea, we were
surprised by the size of the farm as it stretched to the horizon. The farm seemed to cultivate bearded clam,
amberjack, Japanese seaperch, oyster and other Chinese fish. Water quality was not acceptable. In any fish
farm, pollution of water quality is the major problem.
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We observed the amberjack farm there. Most of Japanese fish
farms use baby amberjack which have been raised at the farm in
Fujian province. Here, there were about 360 preserves (6 meter
depth and 30 square-meters wide) and many baby amberjacks
were swimming. The man at the farm told us that they were
feeding 20 tons of fish food per day to 500,000 baby amberjacks. In this farm, they were giving squashed sardine-like fish
by the shovel. Grown-up amberjacks had sharp eyes but baby
amberjacks were very adorable with round bodies and vigorous
movement.
Farm workers were living in the huts which were built above the sea. They move with amberjacks as the
season changes, from Hainan Island to Guang Dong province and to Fujian province. They had families in
other provinces and hardly meet them in a year, but we were impressed by their tanned skin, white teeth and
warm smile.
Coming to Fujian was a bit scary but I was able to learn from the large-scale farm in China. The owner of the
farm told us about the name recognition of amberjack and yellowtail, and the major delivery destination in
Japan. The trip to China was very precious experience in many ways.

Akase’s Haiku

( Written by Ms Rina Akase)

“I hear the sound of ripple under the autumn moon.”
Hello! How do you spend these late summer days when sunshine gradually softens. Soon, the
fall comes, and I believe that this is the most beautiful season among four seasons in Japan.
This month, I would like to introduce a haiku which I wrote at Katsurahama several years
ago. I was so surprised to see the Pacific Ocean for the first time because I was born and
raised in a small island called Hakatajima in Seto Inland Sea. The Seto Inland Sea was very
quiet and it became my belief that the sea waves were always unruffled since my childhood.
At Katsurahama, waves came and retrieved taking sands away and the roar of waves stack in
my ears. The lapping sound of waves was totally different from the Seto Inland Sea.
I was also astonished by the size of the setting
sun over the Pacific Ocean. The big sun was
floating over the horizon and its color was
slimy as a tuna fillet. Looking at the sunset,
I remember thinking “It looks so delicious.”
Next month, I will try writing a haiku concerning fish.
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To our customers:
Please fill out the following questionnaire to help us serve you better.
アンケート

Please circle the number you choose and give us your comments.
Are you satisfied with the contents of this month’s newsletter?
1. Very satisfied
(Tell us why?

2. Satisfied

3. Difficult to answer

4. Not satisfied

5. Totally unsatisfied
)

Are you impressed by any article?
1. Factory equipment

2. HACCP article 3. Manufacturing technology

5. Expo notice or report

4. Information on seasonal fish

6. System related information 7. Morimatsu Suisan’s company events 8. Others (

(Tell us why?

)

)

What kind of information you want to read in our newsletter?

Do you have any request regarding our newsletter?

How often do you read our newsletter?
1. Every month

2. Every few months

3. Every six months

4. Once a year

Do you wish to read our newsletter?
Yes

No

Please give us your comments on the following matters.
Product quality

1. Very satisfied 2. Satisfied 3. Difficult to answer 4. Not satisfied 5. Totally unsatisfied
(Tell us why?

Price

)

1. Very satisfied 2. Satisfied 3. Difficult to answer 4. Not satisfied 5. Totally unsatisfied
(Tell us why?

Delivery schedule

)

1. Very satisfied 2. Satisfied 3. Difficult to answer 4. Not satisfied 5. Totally unsatisfied
(Tell us why?

Information service

)

1. Very satisfied 2. Satisfied 3. Difficult to answer 4. Not satisfied 5. Totally unsatisfied
(Tell us why?

Attitude toward customer

)

1. Very satisfied 2. Satisfied 3. Difficult to answer 4. Not satisfied 5. Totally unsatisfied
(Tell us why?

)

Give us your further comments.

Thank you for your cooperation. We look forward to a continued business relationship.

Please return this questionnaire via FAX or MAIL.

For further information, please contact:

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

Morimatsu Suisan Reito Co., Ltd.
5-2-20 Tenpozan-cho, Imabari, Ehime
Prefecture, Japan 794-0032
TEL: 81-898-33-1774 FAX: 81-898-31-6527
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URL: http://www.rumijapan.co.jp/

