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— Japanese Amberjack -

Produced by Hashiguchi Aquaculture Co., Ltd.

o aman FEKE

- 4
‘ Hashiguchi Aquaculture Co.,Ltd.

HASHIGUCHI
SUISAN



5;‘ b ]\“ LA | Yellowtail headless

U - EAE - WIRZER KR LI Fv 2z, WE D Lo2 L TH YRV E 2R RET
fTand . AR CT, BEME R T SHEMC NS,

OB ME ORE® AE Oftlk B -EB# HEEkE.

—a

1. Fresh

e RCHALR KD
VL REEELDET,
bbBA AN Sy FaR ) ALY
f*ﬁlﬁw/l: LSRR T

deep swee ness and taste extracted from
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Cooking yellowtail
rich taste with slow.
Other than a typical
eaten deliciously wit
such as sauté, meun
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Goto Islands’ beautiful sea
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About 100kilometers further west from Nagasaki, various islands line in the southeast.
The Tsushima Current which is going up north to the Japan Sea from the Pacific, passes
at 7.5kilometers per hour throughout the year. Despite the fast speed of the tide, the
wave is relatively calm between the islands. Furthermore, there is no concern about a red
tide. The lowest sea temperature is 13C around the year, even in summer the highest one
is 29C. We are also particular about providing low-density aquaculture environment so
that the fish could have the firm flesh. We constantly monitor some points such as
dissolved oxygen level, water property and netting, striving to conserve the ideal sea area
and environment for aquaculture.
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“Our yellowtail is Superior to natural fish.”
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It is only Hashiguchi Aquaculture Co., Ltd.

that provides yellowtail
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with a high-quality taste as

In season even in summer. 500

1. Mixing self-developed high-performance -
supplements from grains into
the feed can make the fleshiness rich in good-quality fat.

2. Our yellowtail has deep taste, sweetness. R

3. Our yellowtail has twice as much e A LI L
DHA and EPA as wild yellowtail. sl
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A taste created by the top-level aquaculture techniques.
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After lying eggs, most of wild fish come into season in 6
months, but the best of season lasts only 2 months.
Our company has challenged a goal of fish culture,
“How long we can provide our fish in season
with good-quality fat” since we introduced a
new technology of fish farming.

You can relish our “Shiki Yellowtail”
from August, which have the same taste

as yellowtail in winter.

We are working on shipping our
yellowtail amberjack and bluefin tuna
with delicious taste as in season

throughout the year.
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Past achievements
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Europe North America
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Major business partners-Sales parties
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Our products are handled at Uokyu Co., Ltd, Japanese restaurant “Ginza Ishizuka” and some
fish markets and retail shops in Japan such as Toyosu, Osaka, and Nagasaki.
In addition, we also have a business relationship with distributors, retailers and owners of

Michelin restaurant in China, North America, Middle East, and Europe.
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Production flow
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Receiving Trimming Vacuum Packing
v v v
Weighing each fish Wiping off water Metal detector
A hd A
Removal of head Bagging Weighing product / Labeling
hd hd
Visceral / caudal removal Cooling
v 4
Cleaning TTI Activation&Affixing  Freezing Process
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Fillet Process Boxing
hd

Refrigerated Storage = Frozen storage
hd

Shipping
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TEL 0959-46-2466 TEL 095-865-6066
FAX 0959-46-3936 FAX 095-865-6063
https://hashiguchi-suisan.com E-mail :hashiguchi.info@athena.ocn.ne.jp
[J Head office [J Fishery processing factory
40 Wakamatsu-go 2-10-21 kyodomari
Shinkamigoto-cho Nagasaki-shi
Minamimatsuura-gun Nagasaki 851-2211 Japan
Nagasaki 853-2301 Japan Phone +81-95-865-6066
Phone +81-959-46-2466 Fax 095-865-6063
Fax +81-959-46-3936 E-mail:hashiguchi.info@athena.ocn.ne.jp
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