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Yamami‘s Gokugyo (extremely delicious fish)

The professional buyers of Yamami Fisheries company
selected the best fishes of Kagoshima for

customers carefully.
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Hope everyone can taste the delicious fish from % e J_é & < N =
Kagoshima.Fully enjoy the whole delicious fish.As a ﬁ # = ) <
professional group in the fishery industry, Yamami Ly = & - R
Fisheries Co., Ltd. pro-vides customers with the best =< c D L < 1
of fishes from Kagoshima including skipjack. = UL < L
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Skipjack (bonito)
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Yellowfin Tuna
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Greater Amberjack
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Red bream (golden eye snapper)
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Yamami’s exclusive products

Yamami Fisheries Co., Ltd. processes and
cooks fresh fish fromKagoshima to provide
customers with fresh and delicious fish-based
processed products.
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Japnese spanish mackerel/ H &<y
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Pacific barrelfish (Japanese butterfish) /¥4 £ Red bream (golden eye snapper)/ £1.4:HR&4
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Skipjack Gyoza (dumpling) &k &+ Diamondback squid /28 S
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Tuna garlic/ 252 At Skipjack (vacuum loin) /4 (2128 H4)
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Japanese amberjac Teriyaki/ fififf B i 417 Japanese amberjack/ #i ¢4
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0 T890-0063 EEREEERSHEH 1-36-12 Add 1-3-12Kamole Kagoshima-y, Kagoshima Japan 8900063 Hl | (A00063) L LB L R 13612
TEL/FAX | TEL099-254-2985 FAX099-254-6172 | TEL &FAX | Tel +81-99-254-2985 / Fax. +81-99-254-6172 | i - AL 25 [Haie +81:99-234-2985 / (£ 481992546172
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Using a Japanese original technique call “Ktsujime” to greater amberjacks which were caught in the morning that
will keep the fish meat fresh and delicious. lkejime is a way to kill the fish at once without stressing it, and at the
same time cut off its nerves (extract the spinal cord with an air gun). (Delivered to anywhere of Japan)
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Explanation of some methods for catching fish.
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Cut and clean our fishes and provide the best parts of the fishes according to different seasons.
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Fish cooking methods suggested by experts.
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Our skipjack experts offer the best fish in Kagoshima to customers.
(No. 1 in Kagoshima for more than 20 years)
58 T SO IR AR AL S5 SR 1 A o (0 4R Jm L K 38— 42)

@K EANIID ECINH R VAZ LY RITREHL LT

We can provide better fish at a comparatively lower price by purchasing a large number of fishes.
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We provide fish-eating, fish touching, fish shock, and a happy smile to children
through fish-eating promotion activities.
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We will tell you a way to cut fish, not only to eat fish meat but also

can eat it whole together with its bones.
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Yamami Fisheries Co., Ltd. processes fresh fishes in partnership with HACCP-certified factories.

The processed fish food is delivered to the dining tables of Japan and global all year round.
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HACCP is a method of hygiene management designed to ensure product safety. The HACCP system can be used by the food business operators when they grasp the
factors that identify food hazards, such as food poisoning bacteria and contamination, etc. HACCP attempts to eliminate or reduce these hazards in all processes from

purchasing raw materials to distribution, etc. In this manner, HACCP is managed the important process to ensure the safety of the products.
Source: Ministry of Health, Labor and Welfare website
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Yamami Fisheries Co., Ltd.
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T890-0063 EREEEREHIEH1 TH36-12
TEL:099-254-2985 FAX:099-254-6172

mail:yamamisuisan2985@gmail.com
URL:http://www.yamamisuisan.co.jp/
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