Secure,
Safe & Delicious
“Food that you can comfortably serve to your children.”
More than a slogan, this is the belief that drives our team of dedicated professionals to every day
produce foods that you can feel safe about feeding to your own family.
Our HACCP certified production process ensures that all of the products from
Morimatsu Suisan Reito are of a quality and standard that is suitable
for not just our local community but for our customers all around the world.
Efficient, safe hygienically produced seafood of the highest quality standards.

By carefully selecting safe materials,
we deliver “True Taste” to your table.

Company History
1967
1973

1976

1977

1978
1984
1985

1986

1987

The Morimatsu store was registered as a wholesale broker at the
Matsuyama Central wholesale market.
Established the Shikoku Kosan Co. Ltd. which farms prawns
utilizing 40,000 square meters of land on Omishima Island.
Achieved the highest market share of farmed prawns injapan.
Built a new main oﬃce with bigger sales area and a factory,
in order to increase sales to the wholesale markets and to
strengthen the purchasing position for local ﬁsh. Started the
Frozen Seafood business.
Installed twenty 100 square meter cages to farm
Yellowtail(Hamachi). Expanded our sales area and became one
of the most prominent Yellowtail wholesalers.
Started farming Seabream to expand the farmed ﬁsh product line.
The Morimatsu Store was incorporated as the Morimatsu Fisheries
and Freezing Co.,Ltd.
A computer system was introducted as order to rationalize the
factory work process and to simplify control of the increasing
amount of clerical work.
The Shikoku Kosan Co. Ltd. began diversifying from the single
product structure of farmed prawns and began raising other ﬁsh
species such as Seabream and Globeﬁsh. Started sales to
Western japan.
Rumi Japan Co., Ltd. was incorporated and started imports of
frozen seafood, ﬁngerlings, grown ﬁsh and ﬁsh feed. Installed a
500t freezer on 1,650 square meters of company land in order to
strengthen frozen products sales to lacal wholesalers and retailers.

1991

1993

1995
1996
1997
1999
2000
2001
2002

2003
2004

The founder retired and a new president was appointed.
The organization structure was then changed. The main oﬃce
was renovated and expanded. A new factory was built and
product lines were expanded to match our customer s needs.
Started sales of Yellowtail ﬁllet and Seabream to the Hokkaido
wholesale Market.
A processing factory with an accompanying Sales Dept. was
built next to the 500t freezer in order to further strengthen sales
of frozen products.
Achieved the highest record of processing more than 13,000 pieces
of ﬁsh per day by the introduction of various automatic machines.
Purchased land next to the processing factory. The total
processing factory area grew to 3,300 square meters.
Finished the installation of farmed ﬁsh tanks in the new processing
factory, currently the most prominent in Western Japan.
The processing factory was renovated and sanitary facilities
were installed in order to acquire the HACCP certiﬁcate.
The HACCP certiﬁcate was issued by the Japan Frozen Foods
Inspection Corporation.
Inaugurated a new project to apply for an EU HACCP certiﬁcate.
Purchased 1,350 aquare meters of land next to the processing plant
for further construction in order to apply for an EU HACCP
certiﬁcate. Inaugurated a new project to apply for ISO9001.
ISO9001 and B・R・C certiﬁed. Integrated MorimatsuFishery
Frozen Stock Company and Lumi Japan Ltd.
EUHACCP certiﬁed. Scheduled to the EU market.

Stays Fresh
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We deliver world class quality products to customers with the assurance of safety.
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