Our obsession with raising world famous
BURI-OH-The king of Hamachi!

The “BURI-OH" Raised in the Straits brand can only be cultured through the excep-
tional environment of Nagashima-cho's special fish ground, and through an immea-
surable affection to raise Hamachi from juveniles to adults. Then, our processing
technologiies work to ensure that you receive only the finest Buri-Oh.
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Development of the Original Feed

In 2005, our original feed, “Buri-Oh EP” and
“Buri-Oh Mash,” were developed to accom-
plish consistent quality. The advantage of
Azuma-cho Fishermen’s Cooperative is that
“Buri-0h”is raised on our original feed,
“Buri-Oh EP” and “Buri-Oh Mash,” and that
it can be shipped throughout the year.
(There is a high traceability as well.)
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We wrote the book! Hamachi Culturing and
Management Standards.

The hatchery, fish habitats, feed,health care
management,and shipments of BURI-OH are thoroughly
managed according to the guidelines set forth in Hama-
chi Culturing and Management Standards. BURI-OH’s
quality is completely managed well bedorethey are
shipped to the world.

K A Hamachi Culturing and Management Standards /
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Commitment to Safety

“Buri-0h”is produced in a consistent system from juvenile
to shipping at the Azuma-cho Fishermen’s Cooperative.
Members of the Azuma-cho Fishermen’s Cooperative have a
commitment to farm fishing, and their affection for “Buri-
Oh”is special.Shipping from the same site throughout the
year assures unmatched safety of the products.
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BURI-OH is rich in EPA(eicosapentaenoic acid)and DHA
(docosahexaenoic acid),essential nutrients for maintaining
good health.EPA also helps to reduce cholesterol and
prevent many lifestyle related diseases whole DHA
enhances learning capacity and is useful in restoring eye-
sight.

Nutritional value for a 2-year-old Hamachi
Protein (back) 23.39% EPA (belly) 2.32%
Fat (back) 18.82% | DHA (belly) 5.05%
Water molecules (back) |  56.09% Ash content (back) 1.70%

Sample date: 22 Mar 2004
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The Azuma-cho Fishermen’s Cooperative developed the system that ensures a consistently
high quality of fish farming and makes the manufacturer easily identifiable.

AA traceability system
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The fish farming management procedure, including procur-
ing juvenile hamachi, feed procurement, management of
fish health and sales measures are controlled by the
Azuma-cho Fishermen’s Cooperative initiative. By this man-
agement system, about 160 fish farmers could stably raise
hamachi of a consistent quality. After trial and error, both
EP, which is a granular formulated feed, and the moist pellet,
which includes raw feed and fish meal, are used as feed in
order to raise high and consistent quality “Buri-Oh” and to
preserve freshness of the product. The quality of these feed
are strictly controlled by the “Standards of the Hamachi
Fish-Farming Management” established by the Azuma-cho
Fishermen’s Cooperative. The safety of the feed can also be
checked. Preserving freshness of products reduces com-
modity loss at retail stores. Making quality consistent
assures a stable supply of high quality products to consum-
ers.

A traceability system

The Azuma-cho Fishermen'’s Cooperative launched a quality
control team and developed its original standard called
“Hamachi Fish-Farming Management Standards”in order to
surely and simply prove the safety of “Buri-Oh.” A traceabil-
ity system has also been developed. Fish farmers record
their raising information according to the management
standards, and the information is accumulated in the system
database. Consumers can confirm the information about
Hamachi such as farming location, feed, medication and
grower’s name. Thus production sites are brought closer to
consumers. The Azuma-cho Fishermen’s Cooperative and
members are making a persistent effort in developing a
system that provides transparency and safety of products.
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"Buri-Oh” is made by our cutting edge processing technology
for fresh and safe shipping.
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There are two types of products in “Buri-Oh:” One is a “fresh
fish (round)” which means a whole hamachi is shipped, and
the other type is a “processed product” which is a whole
piece with guts and head removed or filleted. The factory is
hygienically managed, and it employs a functional produc-
tion system. A floor is color coded according to working
areas such as a polluted area, a semi-clean area and a clean
area. This prevents cross contamination of raw materials,
products-in-process and finished products. 1,000 pieces of
hamachis are made into products within 1.5 hours after
being brought into the factory. From 2,000 to 20,000 pieces
are processed .

In February, 1998, authentication of HACCP was received.
HACCP was developed in 1960s by NASA of the United States
as a hygiene control procedure for space diets. It is now
becoming the worldwide standard for the management of
food safety. Processing factories of the Azuma-cho
Fishermen’s Cooperative keep making uncompromising
efforts in production by meeting the worldwide standards
for safety and quality control technology.

The first HACCP authentication to farmed fish in the world

HACCP certification

The processing plant at Azuma-cho Fishermen’s Cooperative
obtainde the HACCP accreditation on February
19th,1998,the first in japan in the field of cultured Hamachi.
This system has enabled Azuma-cho to provide the highest
qualty of Hamachi. On February 24th,2003,the plant was
also designated as an EU Seafood Handing Exportation Facil-
ity by the Kagoshima Prefectural Government.

Approved as an EU Seafood Handling Exportation Facility
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Storage

First, the fins and head are cut off, and
then the guts are removed. The
dark-color meat is vacuumed out.

G Washing

The fish is thoroughly washed by a
washing machine. The washed hamachi
flows off into a stock container with ice.
The container is placed in a fillet processing
room which is designated as a clean area.

e Filleting

The hamachi placed on afilleting machine
is instantly filleted into three pieces. Filleted
pieces flow off to a wiping table which is
located in the next packing room.

e Wiping

On the wiping table in the packaging room,
fillets are thoroughly wiped from surface to
inside with paper towels.

0 Vacuum-Packaging

Wiped fillets are quickly vacuum-packaged.

Landed hamachi is brought from a pre-process storage room to a processing
room. These two rooms are partitioned by a high-speed shutter.

Raw Material Hamachi is ice-stored in the storage room in order to keep its freshness.
The factory room temperature is maintained at 20°C or less.

Semi-dressing and
Full-Dressing Processing Flow

9 Guts Removal

As for a semi-dressed product, the
guts are removed. In addition, the
head is also cut off for a fully-dressed
product. And then the main parts are
thoroughly washed at a washing line.

0 0 Weight Measurement and Packing

The semi-dressed and the fully- T
dressed products are weigh- :
measured, well wiped with paper l
towels and packed. Vacuum pack-
aged fillets are measured and packed.
Ice is put in a styrene box for domes-
tic packaging, and coolant is used for
overseas packaging.

90 Shipping

Upon receiving shipping orders, products
are immediately dispatched from a pre-
shipping storage room.

In order to keep products as fresh as possible,
the processing facility is well equipped.

In order to provide consumers the same fresh taste on the table as
at the production site, the Azuma-cho Fishermen'’s Cooperative set
up the simple processing treatment facility in 1988 and the large
scale processing treatment facility in 1993. Processing that used to
be done at a consumer site is now performed at the production
site. This has provided an added advantage of delivering even
fresher fish. Also new product development is actively worked on.
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“Buri-Oh” raised and shlpped b[y the m_anag_ement

The “Buri-Oh Brand” is highly valued in the market. The high standard of quality control and deliciousness of the
product have earned it good reputations nationwide as well as in worldwide markets such as the U.S.A. and Euro-
pean countries.In 2003, our facility was approved by Kagoshima Prefecture as the first aquatic food exporter to the

FIlin Japan.

Hamachi adds a wonderful touch to Japanese,Western, Italian, Chinese and other styles of dishes.BURI-OH has a
smooth buttery taste and a healthy juiciness. A high nutritional value proves that Hamachi is good for everyone.

Hamachi Cutlet

Hamachi Rice

Rice with hamachi
Marinated in Soy Source

Au Gratin Hamachi

Hamachi Cook Book

The Azuma-cho Fishermen’s
Cooperative also provides recipes
of hamachi dish so that “Buri-Oh”
can be widely enjoyed.






