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森松水産より

Air Mail  f rom Setouchi
We deliver  seasonal  seafoods  from  the  bounty  of  the sea  all over Japan
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現地のテレビ局の人気グルメ番組にも宣伝されました。

Kunio Aoki

Asian Seafood Exposi t ion 2011

青木店長が握る
寿司のパフォーマンスが
注目を集めます。

The  As ian  Sea food  Expos i t ion  was  he ld  a t  the  Hong  
Kong Convention and Exhibit ion Center  (HKCEC)  f rom 
September 6  to 8 ,  2011.  Japan has part ic ipated to the 
exhibition held abroad for the first time after the earth-
quake. The large panel which said “Support Japan” was 
put up at the Japan Pavilion. The number of visitors was 
12,107, up about 7.4% from the preceding year.  

The Expo was successful as the media all  over the world 
gathered to  the HKCEC.  The Japan Pavi l ion especia l ly  
att racted the v is i tors  with  a  var iety  of  f resh and del i -
c ious products  and got  a  lot  of  media coverage.  Rumi 
Japan’ s  chi l led hamachi  drew customer attention be-
cause  o f  i t s  conven ience  to  be  ab le  to  use  fo r  sush i  
without  preparat ion.  On the first  day of  the Expo,  Mr .  
Chinzei of Trade Department was interviewed by the re-
porter of a popular American internet site and the inter-
view was posted on the top page of the site in the after-
noon of the same day. Our product was also advertised 
on the popular gourmet program of the local TV station 
and was reported on the news of  central  TV stat ion in 
China. 
(CNTV s ite :  
http://news.cntv.cn/china/20110908/101154.shtml)

At the Rumi Japan’ s booth, we displayed the “quality-
consc ious  hamach i ” .  Mr .  Aok i ,  the  Ch ie f  Manager  o f  
su sh i  r e s tau ran t  made  the  hand- ro l l ed  sush i  wh i ch  
ga the red  many  v i s i to r s  and  our  booth  became  ve ry  
popular because of the sushi performance.

I  strongly felt that the people in the world are support-
ing Japan.  Japanese people should unite together and 
strive for recovery. 

Report on the Hong Kong Expo 
By Ms Zhang

Zhang Xiao Zhen Katsuhiko Chinzei
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第２工事　１９９３年：冷凍品の展示場（現在の選別場）

第３工事　１９９６年：第２庫、第３庫

第４工事　１９９７年：ヨーダイエリアの水槽の設置

第１工事　１９８７年：第１庫

航空写真から見た現在の森松水産

    Rumi J
apan

 ‒ History
 of Factor

y Enlarge
ment 

“There was nothing else  except  r ice  f ie lds  around our  company bui lding.”
Mr.  Yamauchi  told me about  the old days with some nostalgic  feel ing.

Rumi Japan (Morimatsu Suisan)  has  been extending the main bui lding 
and the factory for  number of  t imes in  the past  several  years .  

How they were added can be seen at  a  glance by the la tes t  a i r  map!  (Very valuable  special ly
taken picture  is  shown for  the f i rs t  t ime!)  Can you see that  there  are  several  separate  roofs?
These roofs  te l l  us  the his tory.  

Star t ing from this  issue,  I  would l ike to  ta lk  about  ourcompany his tory.
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現在の第 1 庫 現在の事務所 クリーンルーム ヨーダイ場

第５工事　１９９７年：ヨーダイエリアのテントの建築

第６工事　１９９８年：スチロール資材庫の設置

7 第７工事　１９９９年：クリーンルーム、クリーンルーム更衣室、
  　　  研修室、検査室の増設（対米 HACCP）

8 第８工事　２００２年：第８工事が本社工場前駐車場、搬入場、
  　　 製氷設備、事務所の半分の工事
　　　　　　　　　 （対 EUHACCP）

 By Ms Shigemi

Mr. Yamauchi whom I introduced previously is an expert with 31 
years of work, and he knows everything about our factory. To my 
request “Please tell me about the history of the factory”, he 
printed out the air map from the internet himself and explained 
the details, “See, this part has changed like this, and this used to
be...” and so forth. Although complaining “I don’t understand the 
latest computer system!” Mr. Yamauchi can expertly use internet 
for making orders. 

While saying “I have already forgotten” he happily talked his 
memories with a bit of wistful expression. 

It started with one 5-tons of freezer. In 1987, the factory was 
constructed in the middle of the land where everywhere was rice 
field for the purpose of strengthening the selling power of chilled 
products in addition to raw fish. The freezer still works at the 
center of the factory by adding new functions. This is called the 
Number One Storage Freezer and there are three freezers in total 
at present.
 
The street that extends straight now, as you can see in the picture, 
used to be a rough road and was a common site of accidents since 
there was no traffic light. “There was a traffic accident every two 
days or so. Ha, ha, ha.” Mr. Yamauchi laughed vigorously.

I will talk about the days when the “Exhibition Room” was cre-
ated in our company. Let’s see what interesting stories we can 
hear from Mr. Yamauchi and other veteran employees. 
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Akase’s Haiku  （Written by Ms Rina Akase)

“Starry night, I remember writing letters in the sand.”
The “Starry night” is the season words for autumn. According to the haiku dictionary, “when the night sky is clear, it  is so bright with 
all the stars just like a moonlit night. Such night is called a starry night.”

Everyone should remember playing on the beach writing letters in the sand in our childhood. The letters I wrote might have been 
washed away by the waves in the starry night. 

I wrote the map of Hakata Island where I was born and grew up. The illustration shows the notable sites and my favorite spots. If you 
are interested, please visit the island with this map. 

As of Oct.20, 2011

The season of typhoon is gone and 

gent le  autumn days cont inue …  

The temperature of seawater goes 

back and forth between the one in 

summer and the other in autumn.  I 

suppose the  temperature  keeps 

the same as in last month, hence 

the fish catch volume remains the 

same level.  Autumn festivals take 

place in various locations in Octo-

ber,  and in those days fishermen 

take the day off. 

Japanese
tiger prawn

By Mr. Ooyama and Ms. Hosokawa

Recommended fish in November
1. Golden cutt lefish has become bigger and tastier than last month.  Even if  the size is small ,  “It ’ s very good to boil  thoroughly!” said 

Fumie-san (female boss of the fish market, 64 years old). 
2. Swimming crab volume is big this autumn.  I  think it’ s because less octopus this  summer  We seldom saw it.  The price is rising due 

to a result of Japanese food boom in Europe and in China.  From now on, she-crabs are going to have eggs and get tastier.  I ’d l ike to 
find some way to deliver it alive.  Said Mr. Kaga, 29 yrs old.

3. No comment, Mr. Yamamoto, 24 yrs old, Mr. Kitou, 27 yrs old.
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Akase’s Hakata island “Rough” Map
Those who are interested in this island, come and visit!

a. Hirakiyama Park
  A famous place for beautiful cherry 
blossoms.  In spring rush so many 
sightseerers.  An observation platform 
is set up.  When I was small, my father 
would have taken me there.  A tiny 
buffet on the top, I enjoyed a bowl of 
shaved ice with syrup in summer, and 
in winter “oden(Japanese 
hotchpotch)” .

g. “Funaori Seto”
　“Funaori” is a Japanese word which 
means “ a ship broken into pieces”.  
“Seto” is Seto inland Sea.  The tide of 
this area is so rapid and strong 
enough to break a ship into pieces 
and named like this.  The lighthouse is 
red.  There is a folk tale of nun and the 
red lighthouse. 

h. Hakata Senior High 
School
  Akase attended this school.  I 
learned only two things: “Endurance” 
and “Don’t be swept by others.”   No 
flush of youth.  Playing the flute, I was 
staring at the surface of the calm sea.  
The sea was next to the school, and 
there are many fish pens floating.  
When I was a trainee teacher, I 
struggled against the students here.  
The students’ conversation topics are 
always on “false eyelashes”.

i. “Three-As” Book 
store
  A book store wtih no stock of books.

j. and k.  “Tampopo
(dandylion)”, Café 
“Tama-ya”
   “Tampopo” is a Japanese style 
pancake shop.  Café “Tama-ya” has a 
good view of Seto-inland sea.  They 
serve good cakes, lunches, and 
drinks.  I go there with my favorite 
people.  However, the shops and 
restaurants in Hakata-island are not 
open on Sundays and holidays.  Why?  
It’s very inconvenient.  

l.“Sanwa”
Ra-men(Chinese-style noodle) shop.
I prefer “Umakara ra-men”  and 
“Himekko gyohza(jiao-zi)” to Hakata 
Salt ra-men. 

t. “Kitaura Hachiman” shrine 
  In spring, a fair is held. I love this kind of modesty and 
simplicity.  There is a turtle-like stone, that is believed to 
grant a wish for love.

b. “Tada mise(shop)”
  A small shop. There are some 
stationery, notions, and a little food. 
Stationery is all covered with dust.  
“Kitaura” soy bean curd is delicious.  
Once I bought a “Calorie-mate” and 
had diarrhea, it had past almost one 
year after its expiration.  Apart from 
that, this shop is full of fun with cheap 
confectionary and old-fashioned toys.

c. “Sakura”, a small 　
　 Japanese style 　　
　 pancake shop
   I went there some days ago.  I saw 
an ugly face dog.

d. “Ikata” 
　 nursery school
   It is gone now.  I liked the trees of 
wisteria and ginkgo.  But they are all 
gone.

e. “Suga” shrine
   Akase, myself, charges power 
here.  When I ran away from home, I 
passed several nights here.  There is 
a buttocks-shape tree.

f. “Marine Oasis Hakata” restaurant 
A buffet combined with a souvenir shop.  I like “Hakata salt” rice cracker.  I wonder 
why this cracker is manufactured in some other place out of the island. There is a 
“Hakata salt” soft serve ice cream, too.  The cream is slightly blue and it tastes 
plain. 

Ikata

“Foo” 

The best part for fireflies

The place where 
I was born and
raised.

 Japanese pancake shop.
 I would rather go
“sakura” or “tampopo”.

Wild fireflies are found here,
but I have never come and 
seen there.  What a pity!
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For further information, please contact:

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

アンケート

To our customers:
Please fill out the following questionnaire to help us serve you better.

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

1. Very satisfied  2. Satisfied  3. Difficult to answer   4. Not satisfied  5. Totally unsatisfied

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

1. Very satisfied  2. Satisfied  3. Difficult to answer   4. Not satisfied  5. Totally unsatisfied

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

1. Very satisfied  2. Satisfied  3. Difficult to answer   4. Not satisfied  5. Totally unsatisfied

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

1. Very satisfied  2. Satisfied  3. Difficult to answer   4. Not satisfied  5. Totally unsatisfied

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

1. Very satisfied  2. Satisfied  3. Difficult to answer   4. Not satisfied  5. Totally unsatisfied

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

Please give us your comments on the following matters.

Please circle the number you choose and give us your comments.

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

Are you satisfied with the contents of this month’s newsletter?

Are you impressed by any article?

1. Factory equipment    2. HACCP article   3. Manufacturing technology     4. Information on seasonal fish

5. Expo notice or report    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

Product quality

Price

Delivery schedule

Information service

Attitude toward customer 

Give us your further comments. 

Please return this questionnaire via FAX or MAIL.

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.


