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We exhibited at The 9th Osaka Seafood show held from 
Feb 14th to the 15th.

President Morimatsu, Mr. Kitoh, Mr. Akase, Mr. Sasaki and 
Mr. Mr. Etoh from the Osaka Sales office attended.

Mr. Kitoh, Mr. Akase, Mr. Sasaki attended the Osaka Sea-
food show for the first t ime and they had a hard time 
setting up the exhibit ion booth. But as soon as the presi-
dent arrived, everything turned out! Our small exhibit ion 
booth turned out to be such a well organized booth!

As our booth was so close to the entrance, so many visi-
tors came to check up our products. The number of the 
visitors during the first two days hit the highest record of 
13473. It really was excit ing Seafood show.

We brought Premium Yellowtail fillet, Yellowtail tatakki, 
Yellowtail cutlet for tasting as well as たちうお　fillet. 

Many of visitors got so much 
interested in this fillet as 
many of them saw such a 
product for the first t ime.

Our latest product Yellowtail 
cutlet is made from Yellotail 
Collar. Dr. Tao, the HACCP 
master of our company devel-
oped with special processing 
added.

Many of visitors tasted our 
products and praised them, of 
course!

“We deeply appreciate all the 
comments of the visitors and 
keep trying to do our very 
best to develop good products 
as we always have.” Said Ms. 
Sasaki.
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Travelling land-use water tanks

R u m i j a p a n  I n f o r m a t i o n

T h e  I n t e r n a t i o n a l  B o s t o n
 S e a f o o d  S h o w  2 0 1 2

Dare：11-13 March 2012 (Sunday ‒ Tuesday)
Venue：Boston Convention & Exhibition Center   1697-F

The 31st IBBS, the biggest Seafood show in North America, will be held soon. The last 
year, more than 900 exhibitors attended from 41 countries and more than 122000 
people visited from 122 countries. This year, we will exhibit at JETRO pavilion! 
The number of visitors and exhibitors has been increasing yearly and it really is such a 
vigorous Seafood show. We will do our best to introduce our premium products as to 
the buyers not only from the US but all so from all over the world. 

During the period from 1996 and 1997, the land-use water tank area was gradually improved. Before the enlarge-
ment, it became clear that enormous time and expense were necessary to build a wall in that area because of 
the fire protection law. After a lot of consideration, Mr. Yamauchi suggested “How about using a tent?” This fan-
tastic idea solved the problem and the construction began.

After that, more land-use tanks were installed one by one. The first tank was placed in the office which located 
in the fish market of Imabari (one of the non-public field markets rarely found in Japan). It was then moved to 
the Head Office’s processing factory and moved again to the present land-use tank area.  Including the newly 
installed tanks, 20 round land-use tanks have been installed up to now. It is one of the largest scale land-use tank 
facilities in Japan and the completion of the facility has enabled overseas shipment in addition to domestic ship-
ment. 

Underground seawater is used in these tanks because its temperature remains 16 to 17 degrees throughout the 
year which is suitable for fish. Furthermore, since all the tanks are controlled by the computer, we can get the 
data of the number of fishes swimming in each tank from the office computer. At first, only yellowtails and sea 
breams were farmed in the tanks, but later on, great amberjack, sea bass and horse mackerel were added.     
Rumi Japan’s land-use water tank area is well known to the neighbors of our company. If you tell someone “the 
place where the tanks are lined up”, everyone knows where it is. This area is famous for tremendous impact and 
interesting to watch! These tanks had travelled various places. The day for another travel might come in the 
future.
In the next issue, we will talk about the material storage and our history before acquiring the HACCP. 
I will be glad to hear your comments and remarks concerning this article.  
　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　by Ms Hiroko Shigemi

http://www.bostonseafood.com/Official Web Site

Rumijapan

Information
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Local fish market Catch Best

Akase’s Haiku  ( Written by Ms Rina Akase)

“ Spring light shining on a head�sh’s eyelids ”

A cold day and warm day comes in turn. I hope you are all well.
In February, we had a record snow fall in Imabari also and the traffic was affected by the closure 
of the Shimanami road which connects Shikoku and the main land through many islands.
Fishermen also could not go fishing in the sea for many days and the fish market was rather 
quiet.. 
As for the catch ranking, usual upper ten kinds of fish ranked in top ten. 
Globefish, lizard fish and sea bass were hauled as much as the last year, but catches of cuttle-
fish, thread-sail filefish, filefish, ocellated octopus and big fin squid were reduced. 
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By Ikuyo Hosokawa

The headfish is a slow-moving fish. When I was a chi ld ,  I saw a swimming headfish on TV. It actual ly was 
leisurely drift ing on the waves rather than swimming. As you know, fishes do not have eye l ids l ike human 
beings, but surpris ingly the headfish has eyel ids .

On TV, the woman narrator explained “The headfish is a rare fish that has eyel ids and it bl inks .” The 
moment she said that ,  the headfish on the TV screen heavi ly closed its puffy eyel ids in the water and opened 
them again .  It was a very slow bl ink. I was shocked by this vis ion.

In my school days, I traveled Kochi -prefecture with the members of a circle and the food served at the local 
lodge was very del ic ious .  Among the Japanese cuisine served for dinner ,  there was a vinegared dish of 
crunchy white meat fish. While munching it ,  I asked the staff of the lodge “What is this fish?” The answer 
was “It’s a headfish.” We are l ikely to imagine that the body of lazi ly swimming headfish would be so slack 
and flabby but its meat was t ight and chewy. It was a real surprise .

I wrote this haiku because I imagined that it should 
be so beautiful i f  gentle spring sunshine l ights the 
puffy eyel ids of a slowly swimming headfish. 

Swimming headfish

As I was stu dying about the headfish, I found some scar ing 

fact. The headfish’s skin is so delicate that if you touch it, 

your hand mark is left on its skin. Furthermore, many 

parasites are liv ing on the surface of the body and in order 

to remove them, the headfish jumps above the seawater 

and when it h it the water surface, it sometimes dies by the 

shock. Why do you have to jump?

Presi dent Mor imatsu sai d that there 

was a t ime when a headfish was 

captured in Setouch i-sea in the past.

(as of 2/21) 
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For further information, please contact:

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

questionnaire

To our customers:
Please �ll 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 satis�ed  2. Satis�ed  3. Di�cult to answer   4. Not satis�ed  5. Totally unsatis�ed

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

1. Very satis�ed  2. Satis�ed  3. Di�cult to answer   4. Not satis�ed  5. Totally unsatis�ed

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

1. Very satis�ed  2. Satis�ed  3. Di�cult to answer   4. Not satis�ed  5. Totally unsatis�ed

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

1. Very satis�ed  2. Satis�ed  3. Di�cult to answer   4. Not satis�ed  5. Totally unsatis�ed

(Tell us why?     　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

1. Very satis�ed  2. Satis�ed  3. Di�cult to answer   4. Not satis�ed  5. Totally unsatis�ed

(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 satis�ed    2. Satis�ed     3. Di�cult to answer     4. Not satis�ed     5. Totally unsatis�ed
(Tell us why? 　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　  )

Are you satis�ed 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 �sh

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.


