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Aitai sea bream raised in the rich
Sea of Uwa with its ria shoreline and
position in the Pacific Ocean where
there is an incurrent of Black Cur-
rent is among the finest brand of fish
in Japan. Aitai has always enjoyed
the appreciation of consumers for its
flavour, firmness, quality, rich nutri-
tional values and freshness.
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The sea surrounding Tojima Is. is deep
and it is one of the best fishing spot in
the Sea of Uwa for its good flow of
current. Tojima Ichiban Yellowtail
raised in the strong current is well-
exercised, which firms the base of its
tail, and its flavoursome flesh makes it
the choice ingredient for fish-lovers.
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The sea of Ehime has many faces from the
island-dotted Seto Inland Sea to the Sea of Uwa
with its scenic ria shoreline. Its coastline is
about 1,633km, which makes it the firth longest
in Japan.

The fishing waters are 5883sqm in size, which
is about seven times the size of Ehime Prefec-
ture. There are all kinds of straits and channels
including the waters of Hiuchinada, Iyonada
and the Sea of Uwa, and Kurushima Strait.
The sea is rich in variety and marine
resources, and it has always held one of the top
positions for the volume of Yellowtail, Flounder,
pearls and mother of pearl cultured in addition
to Ehime’ s local fish, the Madai Sea Bream,
and a fine balance has been struck between
fisheries for catching and fisheries for creating.

Fishing grounds of Ehime
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So that we deliver fish we can rec-
ommend with pride to consumers,
we limit the quantity of fish per
fishpen to avoid excessive farming.
We are able to ship fresh and safe
fish only because each producer
raises them with love in a stress-
free environment.
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Producers’
commitment
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Deliciousness is evidence of
safety. The fish have been hand-
raised by us. We recommend
them with total confidence.
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From the sea of Ehime, Japan to the gourmet
CH A - BB A A0 “Gourm

W\ HESHR I

007



BE AEERELAERE N EELEE
EEAEAEC—TFT(ICAIBLTVET,

=120 RN

connoisseurs of the world
et=% 2K

KBTSy IANDIEARAL JIT
Loy —PATHBEEHTEDIRD
SFbEEETREFICTONET,

SE S TEX

008



=W\ A HE SR

009

RUELI-EEEHTEM

We promise food safety and peace of m
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Vacuum packed fish are checked by a metal

detector and weighed.
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Data is recorded on the computer by the
automatic weighing and labelling system to
manage shipment and merchandises are then
loaded onto an insulated or refrigerated lorry.
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Fish are stored either in a minus 30 degrees
refrigerator or a flash-freezer.
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Fish are tested for residues of fisheries
medicine and bacteria accordingly.
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ind through thorough hygiene control.
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Fish are vacuum packed in the packaging
room (clean area).
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Fish are thoroughly cooled and processed
into fillet, loin and slices.
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HACCP accredited processing centre

The HACCP system for hazard analysis is a
food manufacturing control system devel-
oped in 1971 by NASA for producing safe
meals for the astronauts. The introduction
of this system has enabled us to check for
potential pollutants and faults from the
procurement of the stock to final shipment,
and has also allowed us to prevent food
hazards in the whole production program
by enabling us to prepare countermeasures
in advance to improve production safety.
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Appropriately managed and fine quality fish
raised with a designated blend of feed are
selected and moved to the fishpen for
aquaculture.
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Once thoroughly cooled, the head is
removed with a head-cutter, and then the
fish is gutted and descaled in Processing
Room 1.
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@Good fishing environment. Passed the marine medicine residue test.
@Sea Bream & Flounder / Good colour and shape, meaty flesh but lean and firm.

@Yellowtail & Amberjack / Thick girth and good yeild ratio and with an improved balance of fat between the belly and back, and measures
taken to prevent the discolouration of dark meat by the development of feed.
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@Yellowtail head, @Yellowtail collar, @Sea Bream
head split in the centre, @Microwave pack series,
(®Floured baby Mackerel

We also produce processed fish scraps and various
processed foods for retail and commercial use.
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We delivery in various combinations of fish and processed fish.
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Dishes made from making the most of the ingredients {EFRAMIIZES
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Sea Bream shabu-shabu
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Sea Bream Carpaccio
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Yellowtail battleship rolls
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Yellowtail shabu-shabu
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Sea Bream with sesame dressing
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Sea Bream pizza
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Salt-grilled Yellowtail
A £ R

X

r

oA
Sweet & Sour fried Sea Bream
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Sea Bream chazuke (Sea Bream topped rice with tea)
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Yellowtail cooked in red wine
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Operations of the Federation of Fisheries Cooperatives of Ehime i Ehime Gyoren Sales Co. Ltd.
SALES The Federation of Fisheries

Cooperative’ s main operation
involves work that is closely
associated with consumers and
producers such as cooperative
Seaweed | Dried seaweed, agar-agar, hijiki, funori, green laver, sales, bid tendering and market
kurobara nori, etc. operation. The Ehime Gyoren
Sales Co., Ltd. was established to

serve as the pipeline that links
Pearl and pearl oysters | Pearls, mother of pearl, young pearl shells consumers and producing

PROCESSING regions at home and abroad
through the operation of fish-

mongers, supply of school meal
ingredients and overseas export.

Fresh seafood | Fresh fish, shellfish, frozen foods, processed foods

Farmed fish | Yellowtail, sea bream, seaperch, tiger blowfish,
amberjack, farmed fry, processedfish, i.e., fillets

Small boil-dried fish | Dried sardines, salted baby sardines, boiled baby sardines, etc.

Processed fish, i.e., fillet | Yellowtail, sea bream, flounder, seaperch, amberjack,
tiger blowfish, farmed fry,processed fish, i.e., fillets

Other seafood | For gift, individual consumption, commercial use, etc.
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WFENEXE ERE/T798-0005 BEEFMEMHEAT2TH6-23 TEL.0895-22-5225 FAX.0895-24-6318 <u-yougyo@ehimegyoren.or.jp
BENEKEMMItEYY—/T798-0005 BEEFMEMEIMAET2TE318%F1213 TEL.0895-20-1866 FAX.0895-25-7066 <u-kakou@ehimegyoren.or.jp
W IUASREREER/ T790-0002 EEEMIUFH_HFII4THG-2 TEL.089-933-5119 FAX.089-921-3964 <m-hanbai@ehimegyoren.or.jp

WEREFXZE/T793-0027 BIEEAZHHHTFEMEE93-9 TEL.0897-56-1247 FAX.0897-56-1248 dsaijou@ehimegyoren.or.jp
BAODELNARRMR) /T791-8051 BiREMIITHEHEHAT24-2 TEL.089-911-6963 FAX.089-911-6964 kk-hanbai@ehimegyoren.or.jp

FISHERY COOPERATIVE FEDRATION EHIME

BWUwajima Branch, Fish Farming Section ,/2-6-23, Tsukiji-cho, Uwajima City, Ehime Prefecture
TEL.0895-22-5225 FAX.0895-24-6318 >du-yougyo@ehimegyoren.or.jp

BMUwajima Marine Product Processing Centre, /2-318-213, Tsukiji-cho, Uwajima City, Ehime Prefecture
TEL.0895-20-1866 FAX.0895-25-7066 <u-kakou@ehimegyoren.or.jp
B Matsuyama Head Office, Sales Section /4-6-2, Niban-cho, Matsuyama City, Ehime Prefecture
TEL.089-933-5119 FAX.089-921-3964 <im-hanbai@ehimegyoren.or.jp

HTouyo Branch 893-9, Tsuitachi aza akiyoshi, Saijyou City, Ehime Prefecture
TEL.0897-56-1247 FAX.0897-56-1248 pdsaijou@ehimegyoren.or.jp

HMEhime Gyoren Sales Co.Ltd. /24-2, Umeda, Matsuyama City, Ehime Prefecture
TEL.089-911-6963 FAX.089-911-6964 ©<kk-hanbai@ehimegyoren.or.jp
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